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NOTICE OF DECISION

HEARING DATE: October 26,2009  TIME: 9:00 am. PLACE: Health Care Agency
1241 East Dyer Rd., Ste 120
Santa Ana, CA 92705

DBA: A R Supermarket (PR#0005314)

Address: 9580 Garden Grove Blvd.

City: Garden Grove, CA 92844

Establishment Representative(s) Title

Jong Chi President

Roland H. Chi Vice president

Bruce Song General manger

County Representatives Title

James Young Deputy District Attorney

Miloni Devani, REHS Supervising Environmental Health Specialist
Ada Disacco Environmental Health Specialist

In accordance with the requirements of Section 114407 of the California Retail Food Code, this notice is
to advise you of the above referenced hearing:

1. Ms. Devani opened up the hearing by making introductions and thanked Mr. Chi, Mr. Song, and
Mr. Rollin Chi for taking the time to attend. Mr. Devani expressed her concerns about the present
conditions of A R Supermarket. Ms. Devani discussed the history of repeated violations as
detailed in the chronology of events.

2. Ms. Devani expressed her concerns for the storage of food in the unapproved room. Ms. Devani
informed Mr. Chi that the storage area is not fully enclosed and did not receive the final plan
check approval. Mr. Song stated that he will contact the plan check officer, Joyce Lim, before
making any additional changes to the screen cage/warehouse.

3. Ms. Devani reviewed all the violations on the Notice of Violation dated September 18, 2009.
Resolutions to those violations were discussed as follows:

a. Hand washing - It was determined that all employees will be trained by taking the food
safety training class provided by Robert Curtis, Environmental Health Food Workers
Educator. The handwash sink in the kitchen will be repaired and all handwash sinks
should not be blocked from access.
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Food Storage - It was determined that all food containers in the walk-in cooler must be
covered and stored properly to prevent cross contaminations. Food/drinks/other items
will not be stored in ice that is used for consumption. Mr. Song stated that they will
discontinue using the filthy cardboard to store food on. Also, he stated that the edible
greens that were observed stored uncovered in containers in the self-serve display case
will be prepackaged in plastic bags. Mr. Song stated that a sneeze guard will be provided
for the uncovered raw meat in the self-serve display case in the meat department. It was
determined that all food will be washed/cleaned in the two-compartment prep sink
without the use of garden hose. Mr. Song stated that cut fish will be prepackaged in
plastic bags before they are placed directly on ice.

Improper Holding Temperature - It was determined that all cold potentially hazardous
foods will be kept at or below 41°F at all times to prevent the growth of pathogenic
bacteria. This is to be accomplished by refrigeration. Mr. Song stated that the cold top
inserts will not be overfilled with food. Bulk bags of bean sprouts will be kept in
refrigeration. Mr. Song stated that they will discontinue storing marinated raw beef at
ambient temperature.

Cleaning and Sanitizing of Equipment & Utensils - It was determined that utensils
should be washed/sanitized in the three-compartment sink with the use of a sanitizer test
strip to measure the level of sanitizing solution.

Equipment, Utensils, and Linens - Mr. Song stated that all equipments/utensils will be
cleaned every two weeks. Ms. Devani stated that equipment should be cleaned/sanitized
as needed. Mr. Song stated that the filthy piece of wood on the preparation table will be
removed from the meat department. Also he stated that all the broken plastic strainers
were removed and replaced with new ones. The broken door of the reach-in cooler in the
front reach-in cooler will be repaired. The rusted shelves in the reach-in cooler of the
front kitchen area will be replaced. Mr. Song stated that they will discontinue using filthy
cardboard as food liners. Mr. Song stated that they discontinue using milk crates as food
containers in the meat department. Scoops with a handle will be used to dispense food.
Ms. Devani stated that the screen cage in the back area must be approved by the Plan
Check department. Mr. Song stated that he will contact the Plan Check Officer, Joyce
Lim, to gain the final approval.

Inappropriate Sanitizer Solution - It was determined that sanitizer test strips will be
used to test the level of sanitizer solution. Ms. Devani stated that sanitizer solution must
be changed a few times a day or when it becomes turbid with food debris.

Low Hot water - It was determined that the level of hot water in the employee restroom
and the kitchen’s handwash sinks will be raised to a minimum temperature of 100
degrees Fahrenheit.

Unapproved pesticides - An approved method of pest control will be used to eliminate
flies from the facility. Mr. Song stated that they discontinued using unapproved
insecticide (Raid) in the facility.

Inadequate Hygiene (hair/clothing/eating/drinking) - It was determined that
employees should keep their drinks covered and stored away from food prep areas.

Dressing room and Locker - Mr. Song stated that lockers are available for employees to
use and to store personal items. Ms. Devani stated that personal items will not be stored
by/on food preparation/storage areas.



A R Supermarket

Page 3

k. Exclusion of Vermin - It was determined that an approved pest control method will be
used to prevent flies and other vermin in the facility. Collection of trash in the back area
will be contained in enclosed dumpsters. Ms. Devani stated that mop sinks should be kept
clean.

l. Floors and Walls - Mr. Song stated that he has already sealed the hole on the wall by the
base cove tile under the kitchen three-compartment sink. He also stated that the
accumulations of grease and food debris on the walls/floor under food panels,
equipments, and food shelves will be cleaned /sanitized.

Ms. Devani stated that failure to correct these violations on the assigned date will result in a
referral in health permit suspension and closure of the facility.

Mr. Rollin H. Chi stated that he understood the violations and that all violations will be
corrected.

Mr. Chi was informed that a reinspection of the Notice of Violation will be conducted on
November 2, 2009 between the hours of 9:00 am. - 11:00 am. Mr. Young reaffirmed the
concern for compliance with all violations. Failure to comply with any section of the Notice of
Violation may result in suspension of the Health permit until such time as the item warranting
suspension of the facility has been corrected.

Mr. Young informed Mr. Chi that he will be meeting with him within a week after the
reinspection on November 2, 2009.

In the event that the same similar or numerous violations of the California Health and Safety
Code are observed during future inspections, the health permit may be suspended or revoked
and/or the matter may be referred to the City Attorney’s Office for prosecution. If the permit is
revoked you must re-apply for a new permit, pay the appropriate health service fee, and be in
conformance with all applicable provisions to the California Health and Safety Code

Miloni Devani, REHS (Date)
Supervising Environmental Health Specialist I

CC:

James Young, Deputy District Attorney
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