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Roanoke County Heakh Dapaitmant
Environeerial Hagith Divizion -
POB 307 Vinton: VA 24175 :
Phone: (540) 857-7800 Fex: (540) 857-5001 °

September 19, 2008 o o
Notice of Suspension of Permit

Adel El Tawansy
3647 Parkwood Dr
Roanoke Virginia 24018

Re: Zorba Restaurant
32 Market Sq SE
Roanoke Virginia 24011

Inspections conducted by the Allaghanlemanmka C‘:ty Haatth f)ia‘ if‘t‘?i o
September 19, 2008, reveal that Zorba Restaurant located. at'32 Market $q SE,
Roanoke, Vlrglma appears to have ﬁagrant or cc}minuing vmlatmnﬁ of the
Commonwealth of Virginia, Board of Health, . . {1 8 and the
continued operatlon constitutes a substantial and mem@ni thmai o ﬂw pribii
health.

Your permit to operate has been suspend@d pursuant o the Cmda m‘ Wm‘inm" '
Title 35.1, without a hearing and all foodservice aperations shall' coase
immediately. The Zorba Restaurant shall remain closed untit the Mlm@hmw
| Roanoke City Health District grants permission to re-bpen. This
permission shall be forthcoming when the public health threat has been
corrected and verified by a re-inspection of the restaurant. |

The violations which require complete corrective action are the fQil-‘r:iWinQ?:

Code DescriEtia

12 - VAGC 5 ~ 421 - 3270 - Pests - Gontrolling F’est&*

This is a critical violation

Obsarvation: Evidence of mice. observad in bui#dﬂﬂg Harbmmgm
conditions exist within the food establishmant. Obsarvations Include
rodent excreta pellets as weli as building defacts that would permit pést
entry Into the establishment. Observed evidence of widespread and astivs
rodent infestation throughout the facility. Observed rodent excreta petlets
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in multiple locations, These locations innlude clmpplngs wam ﬂbmww
under the 3 compartment sink and. besida 1h¢~:; rafrigerator. |

Correction: Eliminate harboraga mnditidns Thﬂ:mugh mmﬁmima; of afi -
food and storage areas must be done to help eliminate food and wmr.
sources. A clean establishment must be maintained after the initiai
thorough cleaning. All food and single service items must be stored at
least 6” off the floor so proper cleaning can be done. Adetuat Hghting
must be provided in all areas so that proper cleaning can be dore
Food must stay covered and be property stored whan notin use. Tr:-mﬁm
grease and mop water must be disposed of properly. Repairs must be
done to all floors, walls, and ceilings so that surfaces are smooth awd
easily. cleanable. Areas of entry for pests must be sliminated.
Ventilation and plumbing systems must be working properly. All watar
leaks must be repaired. Insects and other pests are capable of
transmitting disease to man by contaminating food and food-contiet
surfaces.

Listed below are code sections; 12 VACS- 420-110. F’anﬂtts 12 VACE-420- 'Lﬂ{} '
Application for a permit; 12 VACS-420-130. :‘Euhmmiwn of plans, spenil gabion
and/for other data; |. Penalties, Injunctions, Civil . Par1alt1m~. and Charges. foy
Violations; and 12 VAC.‘-5 420-140. Issuance of parm{t

12 VAC5-420- 1 10. Permits.

No person shall own, establish, mnduc,t mamtaim ma!wg& or ;mmamm
any restaurant in this state unless the restaurant is petmitted as pmw-im I thils
section. All permits shall be in the name of the owner or lessee. Permits shall not
be issued to newly constructed or extensively remodeled resteurants unfit &
certificate of occupancy has been issued by the Bulilding Official. Only & persan
who complies with the requirements of this chapter a-.hali be rantrtiari iy rendive o
retain such a parmit. .

A. Nontransference of Restaurant F‘errmts Parmﬂ:a issued shat w’t Ny
transferable from one person to another or from ong location 1o another. A new
owner shall be required to make a writien application for & permil. The
application forms are obtainable at all local haalth departmeantﬂ;

B. Expansion, Modification or Reclaasmcmucm of a. Hmtaumam Any per 300
operating a restaurant with a valid permit who desires to expantd or modify the
establishment, particularly expansions or modifications which wouid cause the
restaurant to be reclassified, shall notify the: director In tha jurisdiction where the
restaurant is located, and the director shall datermine whethar such sxpansion.
modification, or reclassification is in complianae with the appliesble sections of
this chapter.
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C. Conditional Parmlts A conditional parnmt parmltﬁ tma mwmr of & rﬁiﬂamwﬁnmf |

to operate the restaurant under certain controfiad condfiions, which
restrictions of the types of food the restaurant can handie.and. the ty
eaquipment that can be used .

- The apphcatlnn submitted by the. mwuar ahali offe&r the zmawz«m fsr

requesting a conditional permit, shall contain the léngth of tima for W

conditional permit is requested and any. other information. the - diredior - may

request which will assist in making a decision regarding the. issuance

conditional permit. Conditional permits shall not excead 30 days, Eﬁxﬂ'iﬂm mu{r ‘
conditional permits for temporary restaurants shall not ammacﬁ 14 mrwnmuthk -

days, nor shall they bs renewable.

D.  Requirements for Posting Permits. The permit EhEﬂl be pﬂ*«_&tnmﬂﬁ'@ n?WM
food service establishment in a place where it is raadily Dbaewabla by thie iputiic
transacting business with the establishment.

12 VAC5-420-120. Application for a permit.

Any paracm desiring to operate a restaurant shall maiﬂa wiliter ummicatm -

for a permit on the application farm provided by the. regulatoty au
minimum, such application shall include name and addresis of the &
location. and type of proposed restaurant the. applicant. intends to ofs
maximum number of customers expected to be served on their busies

y, the

type of sewage disposal system to be used, the type of water huppwvw.mh Wit

service the establishment and the signature of the applicant. Upon review of the

application, the director may require the applicant fo submit such additions |

information as it requires to evaluats the applicant's pmpmaai for the parmit,
12 VACS5-420-130. Submission of plans, spemfma\nmﬂ aand;’m-rf'wtheér*dmm -

Whenever a restaurant is constructed or remcsd&lad and whwmwar an
existing structure is converted to use as a food service: mtabliﬂahman i
prepared plans and specifications for such consiruction, remar m;. £y
conversion shall be submitted to the director for review. and dpprwaﬂ hﬁa
construction, remodeling or conversion is. begun The plans and sl
shall indicate the proposed layout, arfangement, mechanical pma'sm, fm
construction materials of work areas, and the type and modsl of proposad f:»u.;
equipment and facilities. The director or the designes shal approve
and specifications if they meet the requiraments of this chapter., No ﬂ-ura‘mw
shall be constructed, remodeled, or converted except in accordance with pians
and specifications approved by the director or the designes. The diredtor gy
waive the requirement for plans or specifications.

Whenever plans and speciﬂca'timsara reqiuirﬂcl to. be submitlad 1o and

approved by the director, the director or his designee shail inspect the resiaurarn























































