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Roanoka: Caunty H ! Im Dmaartman!
Environmentat Haaith Division
FOB 307 Vinlon VA 24179 .
Phona: (540} 857-7800 Fax: (540) 8575491
September 19, 2008

Notice of E‘:usp&ﬁ'simj of Permit

Tavern on the Market of VA, L.L.C.
3801 Williamson Rd
Roanoke Virginia 24012

Re: Tavemn on the Market
32 Market Sq SE
Roanoke Virginia 24011

Inspections conducted by the Allaghanylﬁoanmka C‘}rty Hemlm [}i&lfabts t::r\r';-m}-‘i‘ '
September 16, 2008 and September 19, 2008, reveal that. Tavern on thiy Market:
located at 32 Market S8q SE, Roanoke, Virginia, appears.to have ﬁagmnf or.
continuing violations of the Commonwealth of Virginia,. of ong -

Regulationsand the continued operation constitutes a subsr.tartﬂal‘am:! ammiumm?'
threat to the public health.

Your permit to operate has been suspended; pursuant to the QM;_ - of \firgii ‘sh:g,,:;, L
Title 35.1, without a hearing and all foodservice operations shail coase:
immediately. The Tavern on the. Market ‘shall remein slosad until the
Alleghany / Roanoke City Health. Disfrict gran’bs permlmmw 1o rh-open.
This permission shall be forthcoming when the public health threat has

been corrected and verified by a re-inspeatmn of the matm rant.

The violations which require cumplete dorractive action are the fmllc:rwmq
Code Dascription |

12 -~ VAC 5 - 421 - 0940 - Adultaratad Diac;ardlng Un&afa M}ultm’miﬁd or
Contaminated Food*

This is a critical violation L

Observation on September 19, 2008: (REPE *ﬂ (€ QR_&_}’J TED. umm;@
INSPECTION) Observed sliced cheese covered with large: numbers of
rodent excreta peliets (>20) inside the walk in refrigerator. Observed what
appeared to be a rodent gnawed hole in the package of cheese. Sliced
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cheese was discarded during the/ inspection.” Observed:a rodant exereta -
pellet (1) inslde a package of sliced deli meat. The rodont sxcreta peliet
was inside the plastic wrap and in-direct contact with the deli meat. The
dell meat was discarded during the inspection. | -

Observation on September 16, 2008; (CORRECTED DURING -

~ INSPECTION) Observed three dead files in the bucket containing pic
the Walk In Refrigarator. Observed a dead fly on top of a bread roft |
Walk In Refrigerator. Discard the pickles and bread roil. - B

wAl R g ! .

Correction: Discard the food products.

3270 - Pests - Controlling Pests®
This is a critical violaion . o .0 o
Observation on.Saptember 19, 2008: (REPEAT) Evidence of mi o inthe

food establishment. Observed evidence of widespread and active rodent -

infestation throughout the facility. Observed the pregence of rodent
excreta pellets (droppings) on food and In contact with food packaging
inside the walk in refrigerator. Observed rodont excrota peliets (»20) on tap
of and Inside a gnawned package of sliced cheese. Also observed a radent
excreta pellet (1) inside the plastic wrap contalning slicad deli meat. The
rodent excrota pellet was In direct contact with the dell meat,

|

Observation on September 16, 2008: Evidence of mice and files.
observed in the vendor area. Harborage conditions exist within the food
pstablishment. Observations include a large numbar of flies at the server
station and in the dishwashing area., a dead mouse, as well as buliding
defects that would parmit psst entry into the establishment. Cbserved
evidence of widespread and active rodent Infestation throughout the
facility. Observed the presence of rodent excreta paliats {droppings) in
multipie locations. These locatlons inciude: on top of wrapped feod items
such as dell meats, cheese, packagas: of hamburger, bread rolls, etc. in the
Walk In Refrigerator (>25), on food trays inside the Waik in Retfrigartor
(>25), on shelving where uncovered / unprotectad single-service iferns are
stored (>30), on the floor (>30), under pieces of equipment {>30), basemeant
storage area (>100),etc. Observed dead insects on window siils in the
hallway to the basment and third floor. Observed a dead mouse under the
three compartment sink. Dead mouse was previcusly observed under the
three compartment sink on Thursday, September 11, 2008 and has not
been removed. Person in Charge (PIC) adviseéd a live mouse ran through
the seating / dining area of the foodservice establistimant this week.
Restaurant manager advised mice have eatan into packages of anion rolis
and raw hamburger In the Walk In Refrigerator.
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Correction: Eliminate harborage conditions. Thorough cleaning of
all food and storage areas must be done to help elfminate food and water -
sources. A clean establishment mustbe maintained aftar the inftial
thorough cleaning. All food and single service iterms must be stored at
least 6” off the floor so proper cleaning can ba done. Adequate lighting
must be provided in all areas so that proper ¢leaning can be done. F“nmd
must stay covered and be properly stored when not.in use. Trash, gronse
and mop water must be disposed of properly. Rapairs must.be done to all

floors, walls, and ceilings so that surfaces are smooth and easily glaatialbis,

Areas of entry for pests must be eliminated. Ventilation and nlummw
systems must be working properly. All water ledks must be' rapmimd
Insects and other pests are capable of transmitting disease toman by
contaminating food and food-contact surfaces.

Listed below are code sections; 12 VAC5-420-110; Perrits; 12 mcm”@‘ 120,
Application for a pemmit; 12 VAC5-420-130. Submmﬂimn uf ‘plans, 3m:¢mrwamw

and/or other data; 1. Penalties, Injunctions, Civil F”me!ﬂaﬁs ant:l Charips foir

Violations; and 12 VAC5-420-140. Issuanca of perrmt
12 VAC5-420-110. Permits.

No person shall own, establlsh n:tt:mduc:t malntain. managa, or .9
any restaurant in this state unless the restaurant is permitted: Qg provided i

section. All permits shall be In the name of the owner or lessee. Penmits shali nc{i :
be issued to newly constructed or extansswely rwmmda}ad restsmwnw unti @ -

certificate of occupancy has been issued by the Building Official.Only & perspn
who complies with the requirements of this chapter shall be Bﬂﬂtlad 10 racsive o
retain such a permit.

A. Nontransference of Restaurant Perrits. F’ermlts ma-:uad mhml not b
transferable from one person to another or from one location to aribthar. A new'
owner shall be required to make a written application fof a pemnif. Tha.

application forms are obtainable at all lc::cal health depdr‘tmahm

B. Expansion, Modification or Raclassiﬁcatren of a Restzauram ARy person
operating a restaurant with a valid parmit who' desires to expand or a"nf\urfy ’H 3
establishment, particularly expansions or modifications which would cause th
restaurant to be reciassified, shall notify the director in the jurisdiction where L
restaurant is located, and the director shall determine whether siich emvzwfrmw

madification, or reclasmﬂcatmn is in compliance with the applfc,cible soedions rif

this chapter.

C.  Conditional Permits. A canditiona|~pérmi1f:_.paﬁmil;afgj:he owmer of ::a:m%mammm-
to operate the restaurant under certain controlled conditions, which may incluce:
restrictions of the types of food the restaurant can handie - and the type of

equipment that can be used.
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