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DATE: June 10, 2024 
TO: Food Protection Hearing and Advisory Board 

James English, Environmental Health Specialist 
Supervisor 775-900-7239, jenglish@NNPH.org 
Lauren Clapham, Environmental Health Specialist 
775-447-3756, lclapham@NNPH.org 

FROM: 

SUBJECT: Public Hearing to consider the appeal of the Health District’s decision to revoke the 
permit from the facility Bab Café (H17-0237FOOD) at 303 3rd St Reno, NV 89501 
per Section 240.080 of the regulations of the Washoe County District Board of Health 
Governing Food Establishments. Case #1-24FP 

 

AUTHORITY TO HOLD HEARING ON APPEALS: 

Pursuant to Section 240.105 (A) of the Regulations of the Washoe County District Board of 
Health Governing Food Establishments (food establishment regulations), the Food 
Protection Hearing and Advisory Board (Hearing Board) shall hold hearings to consider 
appeals to staff decisions which adversely affect said person in any manner. 
District Health Strategic Objective supported by this item: Healthy Environment – 
Create a healthier environment that allows people to safely enjoy everything Washoe County 
has to offer. 

APPLICABLE REGULATIONS: 

010.160   “Critical item” defined. "Critical item" means a provision of these regulations 
that, if in noncompliance, is more likely than other violations to contribute to food 
contamination, illness, or environmental health hazard. 

010.175 “Direct supervision” defined. “Direct supervision” means the training and 
supervision of a designated person-in-charge, by a Certified Food Protection 
Manager, to operate a permitted food establishment in compliance with all 
applicable laws and regulations pertaining to food when the Certified Food 
Protection Manager is absent from the food establishment. 

mailto:jenglish@NNPH.org
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010.570 “Person-in-charge” defined. “Person-in-charge” (PIC) means the person 

present at a food establishment who is responsible for the operation of the 
establishment at the time of an inspection. 

 
010.835 “Substantial health hazard” defined. “Substantial health hazard” means any factor 

or condition which has the potential to risk or cause injury to public health.  
Substantial health hazards include, but are not limited to, the following 
circumstances: 

A. Food from an unapproved or unknown source, or food which is or may be 
adulterated, improperly labeled, misbranded, contaminated, showing evidence 
of temperature abuse or be otherwise unfit for human consumption, is found in a 
food establishment. 

B. Time/temperature control for safety food is held longer than established 
allowable time parameters for preparation or service at an ambient temperature 
which is greater than 41°F (5°C) or less than 135°F (57°C) or under any other 
condition capable of supporting the rapid growth of bacteria. 

C. Time/temperature control for safety food served to customers or exposed to 
other contamination is served again. 

D. A person infected with a communicable disease that can be transmitted by food 
is working as a food handler in an establishment. 

E. Person(s) employed in a food establishment, not practicing strict standards of 
cleanliness and personal hygiene, which may result in the potential transmission 
of illness through food. 

F. Equipment, utensils and working surfaces are not cleaned and sanitized 
effectively and may contaminate food during preparation, storage or service. 

G. Sewage or liquid waste is not disposed of in an approved and sanitary manner, 
or the sewage or liquid waste contaminates or may contaminate any food, areas 
used to store or prepare food, or an area frequented by customers or employees. 

H. Toilets and facilities for washing hands are not provided, properly installed, 
designed, fully operable and accessible. 

I. The supply of potable water is not approved or does not meet the applicable 
requirements for sampling and public notification set forth in NRS-445A and 
any regulations adopted pursuant thereto, and an operator does not use items 
intended for a single use and bottled drinking water from an approved source. 

J. A defect or condition exists in the system supplying potable water, which may 
result in the contamination of the water and become a substantial health hazard. 

K. There exists the presence of insects, rodents or other animals, which may result 
in contamination of food. 

L. There exist poisonous or toxic materials which are labeled, stored or used 
improperly or inadequately. 

http://leg.state.nv.us/NRS/NRS-445A.html#NRS445A
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030.005 Assignment, person-in-charge required 

The permit holder shall be the person-in-charge or shall designate a person-in-charge 
and shall ensure that a person-in-charge is present at the food establishment during all 
hours of operation. 

 
030.010 Demonstration of knowledge 

Based on the risks inherent to the food operation, during inspections and upon request 
the person-in-charge shall demonstrate to the Health Authority knowledge of 
foodborne disease prevention, application of the hazard analysis and critical control 
point principles, and the requirements of these regulations. The person-in-charge shall 
demonstrate this knowledge by: 

A. Complying with these regulations by having no critical violations during the 
current inspection. 

B. Being a Certified Food Protection Manager who has shown proficiency of 
required information through passing an exam that is part of an accredited 
program; or 

C. Responding correctly to the inspector's questions as they relate to the specific 
food operation. The areas of knowledge include:   
1. Describing the relationship between the prevention of foodborne disease 

and the personal hygiene of a food employee. 
2. Explaining the responsibility of the person-in-charge for preventing the 

transmission of foodborne disease by a food employee who has a disease 
or medical condition that may cause foodborne disease. 

3. Describing the symptoms associated with the diseases that are 
transmissible through food. 

4. Explaining the significance of the relationship between maintaining the 
time and temperature of time/temperature control for safety food and the 
prevention of foodborne disease. 

5. Explaining the hazards involved in the consumption of raw or 
undercooked meat, poultry, eggs, and fish. 

6. Stating the required food temperatures and times for safe cooking of 
time/temperature control for safety food including meat, poultry, eggs, and 
fish. 

7. Stating the required temperatures and times for the safe refrigerated 
storage, hot holding, cooling, and reheating of time/temperature control 
for safety food. 

8. Describing the relationship between the prevention of foodborne disease 
and the management and control of the following: 
a) Cross contamination, 
b) Hand contact with ready-to-eat foods, 
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c) Handwashing, and 
d) Maintaining the food establishment in clean condition and in good 

repair. 
9. Describing foods identified as major food allergens and symptoms that a 

major food allergen could cause in a sensitive individual who has an 
allergic react 

10. Explaining the relationship between food safety and providing equipment 
that is: 
a) Sufficient in number and capacity, and 
b) Properly designed, constructed, located, installed, operated, 

maintained, and cleaned. 
11. Explaining correct procedures for cleaning and sanitizing utensils and 

food contact surfaces of equipment. 
12. Identifying the source of water used and measures taken to ensure that it 

remains protected from contamination such as providing protection from 
backflow and precluding the creation of cross connections. 

13. Identifying poisonous or toxic materials in the food establishment and the 
procedures necessary to ensure that they are safely stored, dispensed, used, 
and disposed of according to law. 

14. Identifying critical control points in the operation from purchasing through 
sale or service that when not controlled may contribute to the transmission 
of foodborne disease and explaining steps taken to ensure that the points 
are controlled in accordance with the requirements of these regulations. 

15. Explaining the details of how the person-in-charge and food employees 
comply with the HACCP plan if a plan is required by law, these 
regulations, or an agreement between the Health Authority and the food 
establishment. 

16. Explaining the responsibilities, rights, and authorities assigned by these 
regulations to the: 
a)  Food employee, 
b) Conditional employee, 
c) Person-in-charge, 
d) Health Authority; and 
e) Explaining how the person-in-charge, food employees, and 

conditional employees comply with reporting responsibilities and 
exclusion or restriction of food employees. 
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030.015 Duties of the person-in-charge 

The person-in-charge shall ensure that: 
A. Food establishment operations are not conducted in a private home or in a room 

used as living or sleeping quarters as specified in NRS 446.020 and 446.870. 
B. Persons unnecessary to the food establishment operation are not allowed in the 

food preparation, food storage, or warewashing areas, except that brief visits 
and tours may be authorized by the person-in-charge if steps are taken to ensure 
that exposed food; clean equipment, utensils, and linens; and unwrapped single-
service and single-use articles are protected from contamination. 

C. Employees and other persons such as delivery and maintenance persons and 
pesticide applicators entering the food preparation, food storage, and 
warewashing areas comply with these regulations. 

D. Employees are effectively cleaning their hands, by routinely monitoring the 
employees' handwashing. 

E. Employees are visibly observing foods as they are received to determine that 
they are from approved sources, delivered at the required temperatures, 
protected from contamination, unadulterated, and accurately presented, by 
routinely monitoring the employees' observations and periodically evaluating 
foods upon their receipt. 

F. Employees are verifying that foods delivered to the food establishment during 
non-operating hours are from approved sources and are placed into appropriate 
storage locations such that they are maintained at the required temperatures, 
protected from contamination, unadulterated, and accurately presented. 

G. Employees are properly cooking time/temperature control for safety food being 
particularly careful in cooking those foods known to cause severe foodborne 
disease and death, such as eggs and comminuted meats, through daily oversight 
of the employees' routine monitoring of the cooking temperatures using 
appropriate temperature measuring devices properly scaled and calibrated. 

H. Employees are using proper methods to rapidly cool time/temperature control 
for safety foods that are not held hot or are not for consumption within four (4) 
hours, through daily oversight of the employees' routine monitoring of food 
temperatures during cooling. 

I. Employees are properly maintaining the temperatures of time/temperature 
control for safety food during hot and cold holding through daily oversight of 
the employees’ routine monitoring of food temperatures.  

J. Consumers who order raw or partially cooked ready-to-eat foods of animal 
origin are informed that the food is not cooked sufficiently to ensure its safety. 

K. Employees are properly sanitizing cleaned multi-use equipment and utensils 
before they are reused, through routine monitoring of solution temperature and 
exposure time for hot water sanitizing, and chemical concentration, pH, 
temperature, and exposure time for chemical sanitizing. 
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L. Consumers are notified that clean tableware is to be used when they return to 
self-service areas such as salad bars and buffets. 

M. Except when approval is obtained from the Health Authority as specified in 
these regulations, employees are preventing cross-contamination of ready-to-eat 
food with bare hands by properly using suitable utensils such as deli tissue, 
spatulas, tongs, single-use gloves, or dispensing equipment. 

N. Employees are properly trained in food safety, including food allergy 
awareness, as it relates to their assigned duties.  

O. Food employees and conditional food employees are informed of their 
responsibility to report to the person-in-charge, information about their 
symptoms as they relate to diseases that are transmissible through food; and 

P. Written procedures and plans, where specified by these regulations and as 
developed by the food establishment, are maintained and implemented as 
required. 

 
040.022 Certified food protection manager 

The person-in-charge must be a certified food protection manager who has shown 
proficiency of required information through passing an exam that is part of an 
accredited program as required in Section 040.025 of these regulations 
 

040.030 Certified Food Protection Manager, responsibilities 
In addition to the responsibilities associated with being a designated person-in-
charge, Certified Food Protection Managers must: 

A. Be responsible for identifying food safety hazards in the day-to-day operation of 
the food establishment. 

B. Develop and implement specific policies, procedures and standards aimed at 
preventing foodborne disease. 

C. Coordinate training, supervise or direct the food preparation activities, and take 
corrective action as needed to protect the health of the consumer; and 

D. Conduct in-house self-inspections of daily operations on a periodic basis to see 
that procedures concerning food safety are being followed. 
 

240.080 Notice, suspension and revocation of permits 
A. Whenever the Health Authority finds an unsanitary or other condition in the 

operation of a food establishment which, in his judgment constitutes a 
substantial hazard to the public health, he may, without warning, notice or 
hearing, issue a written Notice of Violation (NOV) to the permit holder or 
person-in-charge citing the condition, specifying the corrective action to be 
taken, and specifying the time in which the corrective action must be completed. 
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B. The NOV may state that the permit is immediately suspended, and all food 
operations must be immediately discontinued. Any person to whom a NOV is 
issued must comply within the time frame specified by the Health Authority. 
Upon written petition to the Health Authority, the person shall be afforded a 
hearing pursuant to the provisions of these regulations. 

C. A reinspection will be conducted to determine compliance with the corrective 
action stated in the NOV. The food establishment permit will be reinstated only 
after the violations have been corrected and operations shall not be resumed 
until authorized by the Health Authority. 

D. Any permit shall be suspended or revoked for the practice of fraud or deceit in 
obtaining or attempting to obtain or renew a permit. 

E. Any permit may be suspended or revoked for serious or repeated violations of 
these regulations. 

F. Any person who violates any part of these regulations is guilty of a 
misdemeanor.  Violators may be subject to warning, criminal citation, criminal 
complaint or other legal action deemed necessary to protect public health. 

 
240.105 Hearings, appeals 

A. An aggrieved person may bring an appeal before the Food Protection Hearing 
and Advisory Board when: 
1. Any permit, as required by these regulations, has been issued, denied, 

renewed, suspended, or revoked, and said action has adversely affected said 
person in any manner. 

2. The Health Authority has taken any action pursuant to the authority of these 
regulations, which has adversely affected said person in any manner. 

B. All appeals to the Food Protection Hearing and Advisory Board shall be 
initiated by filing a petition or written notice of appeal to the office of the 
Health Authority within ten (10) business days after the person bringing the 
appeal has received any order, been subject to any action, or has had a permit, 
required by these regulations, issued, denied, renewed or suspended by the 
Health Authority.  

C. For serious or repeated violations of any of the requirements of these 
regulations or for interference with the Health Authority in the performance of 
his duties, the permit may be permanently revoked after an opportunity for a 
hearing before the Food Protection Hearing and Advisory Board. Before taking 
such action, the Health Authority shall notify the permit holder in writing, 
stating the reasons for which the permit is subject to revocation and advising the 
permit holder of the requirements for filing a request for a hearing. A permit 
may be suspended for cause pending its revocation or a hearing relative thereto. 

D. The Health Authority may permanently revoke a permit after 10 days following 
service of the notice unless a request for a hearing is filed with the Health 
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Authority by the permit holder within 10 days. 
E. The hearing provided for in this section must be conducted by the Food 

Protection Hearing and Advisory Board at a time and place designated by the 
Health Authority. Based upon the record of the hearing, the Food Protection 
Hearing and Advisory Board shall make a finding and make recommendation to 
the District Board of Health to sustain, modify or rescind an official notice or 
order considered in the hearing. 

F. After completion of the hearing, the findings and recommendation(s) of the 
Food Protection Hearing and Advisory Board, along with transcripts and 
evidence from the hearing, shall be transmitted to the District Board of Health 
who will make the final decision. In making its decision, the District Board of 
Health may affirm, modify or reverse the decision of the Food Protection 
Hearing and Advisory Board or refer the appeal back to the Food Protection 
Hearing and Advisory Board for additional consideration. 

G. If the appeal is referred back to the Food Protection Hearing and Advisory 
Board, the Food Protection Hearing and Advisory Board shall, within 30 days, 
unless good cause exists, rehear the appeal.  The District Board of Health may 
make no more than one (1) referral back to the Food Protection Hearing and 
Advisory Board. 

H. A copy of the written findings and the final decision by the District Board of 
Health shall be sent by certified mail, return receipt requested, to the permit 
holder by the Health Authority. 

 
 
PREVIOUS ACTION 
 
On February 10, 2017, NNPH received a food establishment application for a new restaurant, EK 
Foods Inc. (Bab Café) located at 303 W. 3rd Street in Reno. The application indicates that all food 
products will be inspected by the Food Protection Manager, and “N/A” was recorded for cooling 
of food products (see Attachment #A).  
 
On February 24, 2017, NNPH representatives conducted the opening inspection of the facility and 
issued the permit to operate. The inspection report did not indicate the facility would be cooling 
any food products (see Attachment #B). 
 
On October 20, 2017, a NNPH representative conducted a routine inspection of the facility and 
documented seven violations, three of which were classified as critical. Some of these violations 
included storing food items on the ground, chemical bottles stored above food or equipment, 
storing raw animal foods above ready-to-eat foods, dirty equipment (meat slicer) improper cooling 
of cooked rice and holding time/temperature control for safety (TCS) foods (cooked chicken and 
noodles) at room temperature without an approved Time as a Public Health Control (TPHC) 
procedure. Additionally, the NNPH representative noted the facility was making their own kimchi. 
This is a fermentation process that normally requires an approved waiver and HACCP plan as it is 
held outside the time/temperature requirements outlined in the food establishment regulations. 
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However, the owner, Jihoon Ryu stated the kimchi is always held under refrigeration and discarded 
after seven days – this process would not require a waiver and HACCP plan (see Attachment #C). 
A follow-up inspection was conducted, and all violations observed during the routine inspection 
had been corrected (Attachment #D). 
 
On June 25, 2018, NNPH representatives conducted a routine inspection of the facility and 
documented a total of 14 violations, six of which were classified as critical violations. The 
following repeat violations were observed: food stored directly on the ground, chemical bottles 
stored above food or equipment, improper cooling time/temperature parameters, and improper use 
of TPHC. Notable new violations included: inaccessible handwashing sink, lack of handwashing 
when changing tasks, improper cold holding, and improper washing/sanitizing of food contact 
surfaces. The person-in-charge (PIC) and Certified Food Protection Manager (CFPM) was not 
aware of proper time/temperature parameters for cooling or cold holding and was not monitoring 
these processes. Cooling and cold holding refrigerated storage monitoring logs were provided to 
the PIC and required to be maintained for all cooling activities and all cold holding refrigeration 
units. Additionally, the PIC was advised that menu may need to be revised/reduced and/or cooling 
of TCS foods may be suspended if repeat violations occur as this process was not disclosed on the 
application and the facility was not built with adequate refrigeration or space for this process (see 
Attachment #E). 
 
 
On July 9, 2018, NNPH conducted a follow-up inspection and noted previous violations 
corrected apart from TPHC. Additionally, NNPH required the continuation of cooling and cold 
holding equipment monitoring logs (see Attachment #F). 
 
On October 26, 2018, NNPH representatives conducted a routine inspection of the facility and 
observed no CFPM onsite and the following repeat violations: food stored on ground, and 
improper cooling (see Attachment #G). 
 
On February 8, 2019, NNPH representatives conducted a routine inspection of the facility and 
observed the following repeat violations: food stored on ground, and improper TPHC procedures 
(see Attachment #H). 
 
On July 29, 2019, NNPH representatives conducted a routine inspection of the facility and 
observed the following repeat violations: food stored on ground, and raw animal foods stored 
above ready-to-eat foods (see Attachment #I). A follow-up inspection was conducted two days 
later, and violations were observed to be corrected (Attachment #J). 
 
On February 18, 2020, NNPH representatives conducted a routine inspection of the facility and 
observed the following repeat critical violations: raw animal foods stored above ready-to-eat 
foods, and improper dishwashing/sanitizing (no sanitizer detected in dishwashing machine). See 
Attachment #K. 
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On February 19, 2020, NNPH representatives conducted a follow-up inspection and observed no 
CFPM on site. Violations from the previous inspection were corrected. However, one additional 
violation was observed: improper storage of utensils and potential cross-contamination with raw 
meats (see Attachment #L). 
 
On October 14, 2020, NNPH representatives conducted a routine inspection of the facility and 
observed nine violations, three of which were classified as critical violations. The following 
violations were repeat violations from previous inspections: raw animal food stored above ready-
to-eat foods, improper utensil storage, improper cold holding temperatures, lack of proper TPHC 
procedures, and inaccessible handwashing sink, and lack of knowledge from the PIC and CFPM. 
Due to the number of consecutive Conditional Pass ratings, the facility was required to receive 
employee training by NNPH representatives (see Attachment #M). A follow-up inspection was 
conducted on October 20, 2020, and violations were observed to be corrected (Attachment N). 
 
On April 9, 2021, NNPH representatives conducted a routine inspection of the facility and 
observed the four violations, two of which were classified as critical. Repeat violations included: 
lack of monitoring, knowledge, and overall managerial control by both PICs and CFPMs, improper 
cold holding, improper TPHC procedures, and improper cooling procedures. Facility was required 
to develop a written risk control plan for cold holding (see Attachment #O). 
 
On April 12, 2021, NNPH representatives conducted a follow-up inspection where the 
requirements of the risk control plan were reviewed, and the facility was required to submit weekly 
cold holding temperature monitoring logs to NNPH. One additional critical repeat violation was 
observed during this inspection: improper cooling (see Attachment #P). 
 
On July 28, 2021, NNPH representatives conducted a routine inspection of the facility and 
observed the following repeat violations: improper TPHC procedures, and improper 
washing/sanitizing of food contact surfaces (no sanitizer detected in dishwashing machine). 
However, no cold holding violations were observed, and the cold holding risk control plan 
requirement was removed (see Attachment #Q). 
 
On April 13, 2022, NNPH representatives conducted a routine inspection of the facility and found 
the following repeat violations: No CFPM on site, improper utensil storage, raw animal foods 
stored above ready-to-eat foods, and improper TPHC procedures. Kimchi in stored in non-
commercial containers. NNPH representatives documented the facility stated they do not make 
their own kimchi and receives the product as a commercial product. However, no commercial 
containers or invoices were available at the time of the inspection and the inspector required the 
label to be sent to NNPH (see Attachment #R). 
 
On March 18, 2024, an NNPH inspector conducted a file review of Bab Café which involved 
examining past inspections and complaints. The review revealed a history of non-compliance and 
repeated critical violations. Notably, the facility had been cited for improper use of Time as a Public 
Health Control (TPHC) in six out of the last ten routine inspections as noted above.  The file review 
also demonstrated other serious critical violations were routinely found during inspections and 
reinspections. 
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Additionally, on March 18, 2024, a routine inspection was conducted at Bab Café, located at 303 
3rd St, Suite 130, Reno, NV 89501. The inspection identified eleven violations, five of which were 
classified as critical. The following critical violations were observed:  no bare hand contact with 
ready-to-eat (RTE) foods, proper cooling time and temperatures, proper hot holding temperatures, 
proper date marking and disposition, and time as a public health control (TPHC).  Notably, four 
of these violations were repeat violations from the previous routine inspection.  During the 
inspection it was noted, again the facility had a lack of managerial oversight and the lack of an 
engaged CFPM was evident with the violations found during the inspection (Attachment #S). Due 
to the conditional pass received during the routine inspection, the facility was mandated to attend 
the AMC Course on March 20, 2024. Both the owner, Jihoon Ryu (J), and the kitchen manager, 
Kyung Lying Jang (Ben), attended this course (see Attachment #T). 
 
On April 3, 2024, a reinspection was conducted by NNPH representatives. Eight violations were 
observed, five of which were critical. Of these eight violations, six were repeat violations from the 
prior routine inspection. The following critical violations were observed:  no bare hand contact 
with ready-to-eat (RTE) foods, frequency of cleaning and sanitizing food contact 
surfaces/protected from environmental contamination, proper cooling time and temperatures, 
proper hot holding temperatures and time as a public health control (TPHC).  To enhance 
communication with the back-of-house staff, one of the NNPH representatives was a Spanish 
translator. Upon arrival for this inspection, neither the owner nor the manager was present. 
Manager Kyung Lying Jang arrived approximately 30 minutes after the inspection commenced, as 
noted in the inspection report. NNPH discussed with Kyung that the facility will not be permitted 
to use TPHC until a policy has been created and time stamp stickers have been received by 
operator due to years of non-compliance (see Attachment U). 
 
On April 8, 2024, a second reinspection was conducted at Bab Café with a Spanish translator, 
which identified a recurring critical violation for proper cooling time and temperatures 
previously noted in the two prior inspections. Per the division’s compliance and enforcement 
policy, this would normally constitute an immediate permit suspension pending and office 
hearing. However, in an effort to work with the operator, it was decided by the inspector in 
consultation with the Food Safety Senior that NNPH would allow the facility to remain open 
until the office hearing. The operator was instructed to bring the AMC policy for cooling to the 
office hearing and to present a plan for staff members to obtain their Certified Food Protection 
Manager (CFPM) certification.  The intent of the office hearing would be for NNPH staff and the 
facility to collaborate in developing an action plan to move forward allowing the facility to be 
successful practicing good food safety protocols (see Attachment V).   
 
On April 11, 2024, the office hearing took place at the NNPH office. The hearing was 
attended by Kyung Lying Jang, the kitchen manager, Environmental Health Specialist 
Supervisor, and area inspector. In the office hearing the Enforcement Supervisor may 
choose strict criteria for continued operations, begin the permit revocation process or 
enact another plan as deemed appropriate.  During the meeting, discussions focused on 
enhancing the AMC policy for cooling. Specific details were added regarding staff 
cooling procedures, training protocols, and corrective actions if temperature requirements 
were not met.  Additional items discussed during the hearing included:  use of time as a 
public health control, lack of managerial presence and knowledge, the seriousness of the 
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situation and ongoing compliance issues and the fact future enforcement may include 
menu reductions, permit suspension or possible permit revocation.  It was also strongly 
suggested the facility have multiple staff attend the CFPM course and when appropriate in 
their native languages, such as Spanish.  
 
On April 14, 2024, NNPH sent a follow-up email after the office hearing emphasizing that 
the CFPM certification's benefits are minimal if the knowledge is not disseminated among 
the staff responsible for food handling. The email also outlined potential consequences if 
repeat violations were observed during the next reinspection to include permit suspension 
and menu reduction eliminating the cooling of time/temperature control for safety (TCS) 
foods or permit revocation. The inspection was scheduled for the following week and was 
also detailed in the email (see Attachment W). 
 
On April 17, 2024, NNPH conducted a follow-up reinspection with a Spanish translator. NNPH 
found no Certified Food Protection Manager (CFPM) on site initially. Despite having provided 
an AMC policy for cooling and committing to staff training and the use of cooling logs, the 
inspection revealed ongoing cooling violations and incomplete logs. Both Jihoon Ryu (owner) and 
Kyung Lying Jang (kitchen manager) arrived on site during the inspection. The permit was 
suspended, and the facility was required to attend another office hearing during the week of April 
22, 2024, to discuss the future of the permit and further enforcement actions. Jihoon Ryu was 
asked to bring a limited menu showing how the facility would operate without cooling any foods, 
along with a plan to have more staff in the kitchen receive their CFPM certification (see 
Attachment V). During the reinspection where the permit was suspended Jihoon Ryu exhibited 
aggressive and violent behavior, including slamming metal containers on countertops, 
kicking over trashcans, and slamming chairs on tables in the dining room while NNPH staff 
were present. During the closing interview, Jihoon Ryu explained that the items found out of 
temperature were from a catering event held the night before. NNPH responded by stating 
that Bab Café does not have an approved catering operational plan and must cease and desist 
all catering activities until such a plan is obtained.  After the inspection NNPH staff emailed 
the inspection report and documents to apply for a catering operations plan (Attachment #X). 
 
On April 23, 2024, Jihoon Ryu and Kyung Lying Jang attended their second office hearing. They 
presented the new limited menu, which required them to cook all produce and proteins in small 
batches, hot hold, and discard at the end of the night. Jihoon Ryu also scheduled CFPM classes 
for himself and a staff member, set to take place two weeks later. Both Jihoon and Kyung were 
reminded that the permit would remain suspended until NNPH conducted an opening 
inspection scheduled for the following morning, and that no food preparation could occur 
while the permit was suspended.  It was strongly stressed with the owner that with no cooling 
of food products, operations at Bab Café would be greatly different.  NNPH staff expressed 
concern that by presenting an operation that ended all cooling of food products, the facility 
may be unsuccessful operating.  Jihoon Ryu and Kyung Lying Jang stressed this would not 
be an issue.  As the office hearing ended, it was again stressed this was a last chance 
opportunity before NNPH moved towards permit revocation if continued food safety 
violations were found at the facility.  Additionally, no food preparation, cooking or stocking 
of the facility could occur until after a reinspection by NNPH staff. 
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On April 24, 2024, NNPH representatives arrived to conduct the opening inspection to 
ensure that the facility and staff could successfully operate with the new menu and food 
preparation processes. Additional steam tables were brought in, as discussed during the 
office hearing.  The facility was required to dedicate one compartment of their three-
compartment sink solely for food preparation activities. During this inspection, it was 
observed that the facility was also cooking and cooling several sauces. When pointed out 
by NNPH staff these sauces were cooked and cooled, the operators stated they forgot the 
process and asked if indeed going forward their sauces could be cooked and cooled.  It was 
decided the sauces were the only items permitted to be cooled, under the condition that 
cooling logs would be maintained for all sauces. NNPH also observed kimchi that was date 
marked for the day prior. When questioned, Jihoon Ryu stated that the kimchi had been 
bought, cut into small chunks, and repackaged into smaller containers the day before. 
Upon being reminded that no food preparation was permitted while the permit was 
suspended, Jihoon then claimed that the kimchi had been prepped before the April 17 
suspension and that staff must have mislabeled the containers.  It was again noted, that the 
kimchi was not in the commercially provided containers and source could not be 
determined.  When asked for invoices, they again could not be provided.   
 
The opening reinspection report (see Attachment #Y) indicated that there would be a 
reinspection to ensure the sustainability of the new processes implemented by both the 
owner and manager. Additionally, Kyung Lying Jang was required to send hot hold logs to 
the inspector daily to verify that the facility's equipment could maintain the appropriate 
temperatures for time/temperature control for safety (TCS) foods. 
 
On May 1, 2024, NNPH received hot holding logs from Jihoon Ryu, which indicated that 
broccoli, cauliflower, and carrots were all maintaining the same temperature. NNPH 
requested clarification on how these items were being stored. Jihoon responded that the 
cauliflower and carrots were stored together in the same container, while the broccoli was 
stored separately. NNPH then explained that if the items were stored separately, it was 
unlikely that they would have identical temperatures. NNPH emphasized that falsifying 
logs does not benefit anyone and reiterated the importance of accurate temperature 
recordings (see Attachment Z). 
 
On May 14, 2024, NNPH conducted the fifth reinspection in two months, with a Spanish 
translator present. Jihoon Ryu was on site and provided NNPH with the cooling logs. 
During the review, NNPH noted that an out-of-compliance temperature had been written 
and then overwritten with a compliant temperature for one of the sauces (see Attachment 
#AA). NNPH requested to see the items listed on the cooling logs, but they could not be 
located.  Additionally, NNPH observed cooled sauces prepared the previous day that were 
not recorded on the cooling logs. NNPH also discovered a date-marked container of chicken 
that had been cooked and cooled three days prior. When asked about the product, Jihoon 
stated it was for employee food. However, staff indicated that it was gluten-free chicken 
prepared on May 11, 2024, and reheated as needed, which was not recorded on the cooling 
logs. It was noted the chicken was a food product which the operators stated would no 
longer be served in the facility. 
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NNPH observed three containers in the steam table with temperatures between 109°F and 
110°F. All logs submitted to the inspector showed hot holding temperatures above 135°F. 
Jihoon stated that either he or Kyung Lying Jang were involved in logging temperatures 
and that this was the first instance where temperatures were recorded below 135°F. 
 
During the closing interview, NNPH inquired about the communication breakdown and why 
the numerous resources provided had not been utilized effectively. Jihoon Ryu admitted that he 
had not taken the first three inspections seriously and only became actively involved after the 
permit was initially suspended. 
 
At the request of the Environmental Health Services Division Director NNPH staff met with Bab 
Café owner, Jihoon Ryu, to discuss the actions taken by NNPH and to again discuss and 
document the operational permit, H17-0237FOOD had been suspending pending revocation and 
what were his appeal rights.  Mr. Ryu signed a Food Establishment Official Inspection Report 
Notes form with this information (Attachment BB). 
 
On May 16, 2024, Mr. Ryu formally appealed his notice of permit suspension pending 
revocation (Attachment #CC) with the attached Word Document (Attachment DD) describing 
his rationale for appeal.   
 
On May 26, 2024, Jihoon reached out to NNPH inspector to get clarification as to why the permit 
had been suspended (see Attachment EE). The inspector responded via phone for clarification. 
Jihoon asked if they simply removed the items that had the hot holding violation on the May 14, 
2024, inspection if they would be allowed to reopen. NNPH responded by stating that it’s not 
the specific foods that were out of temperature but the lack of active managerial control and food 
safety within the facility.  
 
BACKGROUND 
NNPH has a philosophy of educating and providing guidance prior to enforcement.  Ultimately 
NNPH wants voluntary compliance with regards to safe food handling.  As a last resort, NNPH 
utilizes the enforcement mechanisms provided through state law to try and achieve compliance 
when necessary.  In the case of Bab Café, NNPH provided the operators with ample options, 
means and methods for gaining compliance, including providing training to restaurant staff, 
providing food safety log, policies, and handouts, allowing the facility to operate when it should 
have been closed and affording the facility two office hearings.   
The operator’s permit suspension pertains to repeat violations identified within a food 
establishment operating in Washoe County. The establishment in question has been subjected to 
multiple inspections since March 18th, 2024, during which several violations of the health and 
safety regulations were documented. These violations primarily concern improper food handling, 
inadequate Time/temperature Control for Safety (TCS) foods, and non-compliance with 
established health regulations designed to protect public health.   From opening in 2017 to the 
present day, NNPH staff have made 21 site visits to the facility, including six visits and two 
office hearings over two months. 
In general, food establishments are regulated to ensure compliance with federal and local 
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regulations which mandate that all food served to the public meets rigorous safety standards. 
These standards are enforced through regular inspections and require establishments to adhere 
to best practices in food safety. Violations of these standards can lead to penalties, including the 
suspension or revocation of an operator’s permit to ensure public safety. 
The Washoe County District Board of Health Regulations Governing Food Establishments are 
aligned with the FDA Model Food Code, which is based on current science and best practices to 
reduce the risk of foodborne illnesses and injuries. These regulations provide a framework for 
maintaining high standards of food safety and hygiene within food service operations. The 
regulations require establishments to implement and maintain effective sanitation protocols, 
ensure staff are adequately trained in food safety practices, and comply with all relevant 
regulations. 
The Health District’s decision to suspend the operator’s permit was based on documented evidence 
of repeated non-compliance with these essential safety standards. Despite multiple warnings and 
opportunities to rectify the issues, the operator failed to demonstrate sustained compliance. The 
violations included instances of inadequate temperature control of TCS foods, improper food 
handling procedures, and lack of active managerial control (AMC) on the kitchen line which 
collectively pose a significant and continued risk to public health. 
FINDINGS OF FACT: 
 
The Hearing Board may recommend to the District Board of Health to uphold, modify, or 
rescind the Health District’s decision to suspend the operator’s permit due to repeat 
violations if, after a hearing on due and proper notice, it determines by a preponderance of 
evidence the following: 
 

1. The appeal, if granted, would not cause substantial detriment to the public health  
and safety of persons living in Washoe County. 

 
RECOMMENDATION 
Based on the record of the hearing, staff recommends the Hearing Board make a finding of one of the 
following: 

1. The Hearing Board could recommend that the District Board of Health uphold the 
decision to revoke the operator’s permit due to repeat violations per Section 240.080 
of the Regulations of the Washoe County District Board of Health Governing Food 
Establishments. 

2. The Hearing Board could recommend that the District Board of Health modify the 
decision to revoke the operator’s permit due to repeat violations per Section 240.080 
of the Regulations of the Washoe County District Board of Health Governing Food 
Establishments. 

3. The Hearing Board could recommend that the District Board of Health rescind the 
Health District’s decision to revoke the operator’s permit due to repeat violations 
per Section 240.080 of the Regulations of the Washoe County District Board of 
Health Governing Food Establishments. 
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POSSIBLE MOTION 

1. “Move to recommend to the District Board of Health to uphold the Health District’s 
decision to revoke the operator’s permit due to repeat violations per Section 240.080 
of the Regulations of the Washoe County District Board of Health Governing Food 
Establishments.” 

2. “Move to recommend to the District Board of Health to modify the Health District’s 
to revoke the operator’s permit due to repeat violations per Section 240.080 of the 
Regulations of the Washoe County District Board of Health Governing Food 
Establishments.”  

3. “Move to recommend to the District Board of Health to rescind the Health District’s 
decision to revoke the operator’s permit due to repeat violations per Section 240.080 
of the Regulations of the Washoe County District Board of Health Governing Food 
Establishments.
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WASHOE COUNTY HEALTH DISTICT

ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● P.O. Box 11130 ● Reno, Nevada 89520

Telephone (775) 328-2434 ● Fax (775) 328-6176

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL
INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Pass

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2018-07-093 Restaurant

Permit #:City/Zip:Address:

303 3RD ST, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Kelly AugustBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Reinspection w/o Fee 14:28:00 14:28:000711am-9pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Lee Jeongiu SS 14524551 12/12/21

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and is 

an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely to 

directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County Health 

District website: www.WashoeEats.com.

IN1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

IN2  Communicable Diseases: Knowledge, responsibilities, reporting

IN3  Communicable Diseases: Proper use of restriction/exclusion

IN4  Proper eating, tasting, drinking or tobacco use

IN5  No discharge from eyes, nose, and mouth

Control of Hands as a Vehicle of Contamination

IN6  Hands clean and properly washed

IN7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

IN8a  Handwashing sinks accessible; conveniently located

IN8b  Handwashing sinks supplied

Approved Sources

N/A9c  Game animals and wild mushrooms approved by regulatory authority

N/A9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

IN9a  Food obtained from approved source

N/O10  Food received at proper temperature

IN11  Food in good condition, safe, and unadulterated

N/A12a  Required Records: parasite destruction

N/A12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

IN13a  Separating raw animal foods from raw or cooked RTE foods

IN13b  Separating raw animal foods from each other during storage, preparation, holding, and display

IN13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

IN15a  After being sold or served to a consumer, food is not reserved

IN15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment F



PHF/TCS Foods

IN16  Food cooked to proper final cook temperature

IN17  Proper reheating procedures for hot holding

IN18  Proper cooling time and temperatures

IN19  Proper hot holding temperatures

IN20  Proper cold holding temperatures

IN21a  Proper date marking and disposition

OUT21b  Time as a public health control: written procedures and records

Consumer Advisory

IN22  Consumer advisory provided if required

Highly Susceptible Populations

N/A23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

N/A24  Food additives; approved and properly used

IN25a  Poisonous or toxic chemicals properly identified, stored, and used

N/A25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

N/A26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan

Equipment and Facilites

IN27  Insects, rodents and animals not present/outer opening protected

IN28  Warewashing equipment installed, maintained, and used; proper sanitization

IN29  Hot and cold water available; approved source

IN30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

N/A31  Pasteurized eggs used where required

Food Temperature Control

IN32  Proper cooling methods used; adequate equipment for temperature control

N/O33  Plant food properly cooked for hot holding

IN34  Approved thawing methods used

IN35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

IN37  Contamination prevented during food preparation, storage and display

IN38  Personal cleanliness

IN39  Wiping cloths: properly used and stored

IN40  Washing fruits and vegetables

Proper Use of Utensils

IN41  In-use utensils: properly stored

IN42  Utensils, equipment and linens: properly stored and used

IN43  Single-service / single-use articles: properly stored and used

N/A44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

IN45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

IN46  Non-food contact surfaces clean

IN47  Plumbing installed; proper backflow devices

IN48  Toilet facilities: properly constructed, supplied, and clean

IN49  Garbage and refuse properly disposed; facilities maintained

IN50  Physical facilities installed, maintained, and clean

IN51  Adequate ventilation and lighting; designated areas used

IN36  Food properly labeled; original container



Comments:

Violations noted on the previous inspection have been corrected with the exception of #21b.

Temperatures Observed: Item/Location/Temperature

Cold holding temperatures in reach-ins all less than 41F - facility has been maintaining cooling and cold 

holding logs.  Continue maintaining temperature and cooling logs until further notice.  Cooling logs must be 

maintained for cooling of all TCS foods and cold holding refrigeration temperatures must be measured , and 

recorded on logs at least twice per day.

Observations and Corrective Actions:

ViolationItem #

Facility has developed TPHC written procedures; however, corrective actions not included in written 

procedures.  Must develop written corrective actions to include procedures to be taken if food items 

are found unlabeled, mislabeled, or exceeding the 4 hour time period.

21b.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a 

written request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

6/9/18
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WASHOE COUNTY HEALTH DISTICT

ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● P.O. Box 11130 ● Reno, Nevada 89520

Telephone (775) 328-2434 ● Fax (775) 328-6176

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Conditional Pass

 2 

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2019-07-293 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Jihoon RyuBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Inspection 13:10:00 14:30:000211a-9p

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Lee Jeongju SS 14524551 12/12/2021

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and is an 

ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely to directly 

contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County Health 

District website: www.WashoeEats.com.

IN1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

IN2  Communicable Diseases: Knowledge, responsibilities, reporting

IN3  Communicable Diseases: Proper use of restriction/exclusion

IN5  No discharge from eyes, nose, and mouth

OUT4  Proper eating, tasting, drinking or tobacco use

Control of Hands as a Vehicle of Contamination

IN6  Hands clean and properly washed

IN7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

IN8a  Handwashing sinks accessible; conveniently located

IN8b  Handwashing sinks supplied

Approved Sources

IN9a  Food obtained from approved source

N/A9c  Game animals and wild mushrooms approved by regulatory authority

N/A9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

N/O10  Food received at proper temperature

IN11  Food in good condition, safe, and unadulterated

N/A12a  Required Records: parasite destruction

N/A12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

OUT X13a  Separating raw animal foods from raw or cooked RTE foods

IN13b  Separating raw animal foods from each other during storage, preparation, holding, and display

IN13c  Food protected from environmental contamination

OUT X14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

IN15a  After being sold or served to a consumer, food is not reserved

IN15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment I



PHF/TCS Foods

N/O16  Food cooked to proper final cook temperature

IN17  Proper reheating procedures for hot holding

N/O18  Proper cooling time and temperatures

IN19  Proper hot holding temperatures

IN20  Proper cold holding temperatures

IN21a  Proper date marking and disposition

IN21b  Time as a public health control: written procedures and records

Consumer Advisory

N/A22  Consumer advisory provided if required

Highly Susceptible Populations

N/A23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

N/A24  Food additives; approved and properly used

IN25a  Poisonous or toxic chemicals properly identified, stored, and used

N/A25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

N/A26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

IN27  Insects, rodents and animals not present/outer opening protected

IN28  Warewashing equipment installed, maintained, and used; proper sanitization

IN29  Hot and cold water available; approved source

IN30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

N/A31  Pasteurized eggs used where required

Food Temperature Control

IN32  Proper cooling methods used; adequate equipment for temperature control

IN33  Plant food properly cooked for hot holding

IN34  Approved thawing methods used

OUT35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

IN37  Contamination prevented during food preparation, storage and display

IN38  Personal cleanliness

IN39  Wiping cloths: properly used and stored

IN40  Washing fruits and vegetables

Proper Use of Utensils

IN41  In-use utensils: properly stored

IN42  Utensils, equipment and linens: properly stored and used

OUT43  Single-service / single-use articles: properly stored and used

N/A44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

IN45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

OUT46  Non-food contact surfaces clean

IN47  Plumbing installed; proper backflow devices

IN48  Toilet facilities: properly constructed, supplied, and clean

IN49  Garbage and refuse properly disposed; facilities maintained

IN50  Physical facilities installed, maintained, and clean

IN51  Adequate ventilation and lighting; designated areas used

IN36  Food properly labeled; original container



Comments:

Temperatures Observed: Item/Location/Temperature

Cold holding @ <41F

Hot holding @ >135F

Reheat @ ~170F for hot hold
Observations and Corrective Actions:

ViolationItem #

Observed raw beef stored over ready-to-eat items.  All raw animal products must be stored below RTE 

items to prevent potential contamination. COS.

13a.

Observed scoops with handles stored touching raw meat.  Scoops and any food contact surface must be 

stored in such a way that it is protected from contamination, and can be used in a sanitary manner.  

Storing scoops with the handles touching the raw meat contaminates the handles. Discontinue this 

practice immediately.  COS.

14.

Provide accurate and functioning thermometers in every cold holding unit.  Observed broken thermometer 

in two-doo reach-in unit.

35.

Observed employee personal drink items stored co-mingled in reach-in cooler with customer items.  All 

employee items must be stored separately from customer items to prevent contamination.  Consider 

using physical separator, like a pan in the fridge, to designate employee area.

4.

Observed single service items stored on ground in kitchen.  All single service items must be stored at 

least 6" off the ground.

43.

Observed grease and grime build-up on surfaces throughout kitchen, including: on shelves, on top of ice 

machine, on lids of bulk ingredient containers, and on sides of equipment.  Thoroughly clean and maintain 

all these areas.

46.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a 

written request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

8/1/2019



WASHOE COUNTY HEALTH DISTICT

ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● P.O. Box 11130 ● Reno, Nevada 89520

Telephone (775) 328-2434 ● Fax (775) 328-6176

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Pass

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2019-07-313 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Jihoon RyuBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Reinspection w/o Fee 13:20:00 13:45:000211a-9p

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Lee Jeongju SS 14524551 12/12/2021

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and is an 

ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely to directly 

contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County Health 

District website: www.WashoeEats.com.

1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

2  Communicable Diseases: Knowledge, responsibilities, reporting

3  Communicable Diseases: Proper use of restriction/exclusion

IN4  Proper eating, tasting, drinking or tobacco use

5  No discharge from eyes, nose, and mouth

Control of Hands as a Vehicle of Contamination

6  Hands clean and properly washed

7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

8a  Handwashing sinks accessible; conveniently located

8b  Handwashing sinks supplied

Approved Sources

9c  Game animals and wild mushrooms approved by regulatory authority

9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

9a  Food obtained from approved source

10  Food received at proper temperature

11  Food in good condition, safe, and unadulterated

12a  Required Records: parasite destruction

12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

IN13a  Separating raw animal foods from raw or cooked RTE foods

13b  Separating raw animal foods from each other during storage, preparation, holding, and display

13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

15a  After being sold or served to a consumer, food is not reserved

15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment J



PHF/TCS Foods

16  Food cooked to proper final cook temperature

17  Proper reheating procedures for hot holding

18  Proper cooling time and temperatures

19  Proper hot holding temperatures

20  Proper cold holding temperatures

21a  Proper date marking and disposition

21b  Time as a public health control: written procedures and records

Consumer Advisory

22  Consumer advisory provided if required

Highly Susceptible Populations

23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

24  Food additives; approved and properly used

25a  Poisonous or toxic chemicals properly identified, stored, and used

25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

27  Insects, rodents and animals not present/outer opening protected

28  Warewashing equipment installed, maintained, and used; proper sanitization

29  Hot and cold water available; approved source

30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

31  Pasteurized eggs used where required

Food Temperature Control

32  Proper cooling methods used; adequate equipment for temperature control

33  Plant food properly cooked for hot holding

34  Approved thawing methods used

IN35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

37  Contamination prevented during food preparation, storage and display

38  Personal cleanliness

39  Wiping cloths: properly used and stored

40  Washing fruits and vegetables

Proper Use of Utensils

41  In-use utensils: properly stored

42  Utensils, equipment and linens: properly stored and used

IN43  Single-service / single-use articles: properly stored and used

44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

IN46  Non-food contact surfaces clean

47  Plumbing installed; proper backflow devices

48  Toilet facilities: properly constructed, supplied, and clean

49  Garbage and refuse properly disposed; facilities maintained

50  Physical facilities installed, maintained, and clean

51  Adequate ventilation and lighting; designated areas used

36  Food properly labeled; original container



Comments:

Previously noted violations have been corrected, including: raw meats stored correctly; no food contact surface 

contamination observed; personal drinks separated; working thermometers conspicuously placed; and 

grease/grime build-up cleaned.

Temperatures Observed: Item/Location/Temperature

N/O

Observations and Corrective Actions:

ViolationItem #

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a 

written request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

N/A



Attachment K



WASHOE COUNTY HEALTH DISTICT 
ENVIRONMENTAL HEALTH SERVICES DIVISION 

1001 East Ninth Street ● Reno, Nevada 89520 
Telephone (775) 328-2434 ● Fax (775) 328-6176 

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Pass

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2020-02-193 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Sarah/ J RyuBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Reinspection w/o Fee 10:35:00 11:05:000311am-9pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and is an 

ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely to directly 

contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County Health 

District website: www.WashoeEats.com.

OUT1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

2  Communicable Diseases: Knowledge, responsibilities, reporting

3  Communicable Diseases: Proper use of restriction/exclusion

5  No discharge from eyes, nose, and mouth

4  Proper eating, tasting, drinking or tobacco use

Control of Hands as a Vehicle of Contamination

6  Hands clean and properly washed

7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

8a  Handwashing sinks accessible; conveniently located

8b  Handwashing sinks supplied

Approved Sources

9a  Food obtained from approved source

9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

9c  Game animals and wild mushrooms approved by regulatory authority

10  Food received at proper temperature

11  Food in good condition, safe, and unadulterated

12a  Required Records: parasite destruction

12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

IN13a  Separating raw animal foods from raw or cooked RTE foods

13b  Separating raw animal foods from each other during storage, preparation, holding, and display

13c  Food protected from environmental contamination

14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

15a  After being sold or served to a consumer, food is not reserved

15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment L



PHF/TCS Foods

16  Food cooked to proper final cook temperature

17  Proper reheating procedures for hot holding

18  Proper cooling time and temperatures

19  Proper hot holding temperatures

20  Proper cold holding temperatures

21a  Proper date marking and disposition

21b  Time as a public health control: written procedures and records

Consumer Advisory

22  Consumer advisory provided if required

Highly Susceptible Populations

23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

24  Food additives; approved and properly used

25a  Poisonous or toxic chemicals properly identified, stored, and used

25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

27  Insects, rodents and animals not present/outer opening protected

IN28  Warewashing equipment installed, maintained, and used; proper sanitization

29  Hot and cold water available; approved source

30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

31  Pasteurized eggs used where required

Food Temperature Control

32  Proper cooling methods used; adequate equipment for temperature control

33  Plant food properly cooked for hot holding

34  Approved thawing methods used

35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

37  Contamination prevented during food preparation, storage and display

38  Personal cleanliness

39  Wiping cloths: properly used and stored

40  Washing fruits and vegetables

Proper Use of Utensils

OUT41  In-use utensils: properly stored

42  Utensils, equipment and linens: properly stored and used

43  Single-service / single-use articles: properly stored and used

N/A44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

46  Non-food contact surfaces clean

47  Plumbing installed; proper backflow devices

48  Toilet facilities: properly constructed, supplied, and clean

49  Garbage and refuse properly disposed; facilities maintained

50  Physical facilities installed, maintained, and clean

51  Adequate ventilation and lighting; designated areas used

36  Food properly labeled; original container



Inspection Comments:

Discussed priming dishwasher sanitizer as needed and showed staff member how to do it . Staff member stated 

he would test dishwasher concentration at 3x per day.

Temperatures Observed: Item/Location/Temperature

Observations and Corrective Actions:

ViolationItem #

No CFPM on site during beginning of inspection. Food being prepared/cooked in kitchen with no CFPM on 

site. Facility is required to have CFPM on site during all kitchen operational periods. Operator must either 

have more staff obtain CFPM certification or have a current CFPM on site whenever kitchen is operating 

(even if it is before/after business hours).

1.

Observed utensils stored in water. Discontinue storing utensils in water unless the water is held at 135F 

or above. Can store utensils on clean, dry surface and wash, rinse, sanitize them every 4 hours to 

prevent growth of microbes. Ensure utensils used for cooking raw meats are held separately from each 

other to prevent cross contamination.

41.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a 

written request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

2/20/20



WASHOE COUNTY HEALTH DISTICT
ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520
Telephone (775) 328-2434 ● Fax (775) 328-6176

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Conditional Pass

3

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2020-10-143 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Jihoon RyuBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Inspection 12:00:00 13:45:000312-8

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Jihoon Ryu SS 14524550 12/12/21

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and 

is an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely 

to directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County 

Health District website: www.WashoeEats.com.

OUT1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

IN2  Communicable Diseases: Knowledge, responsibilities, reporting

IN3  Communicable Diseases: Proper use of restriction/exclusion

IN5  No discharge from eyes, nose, and mouth

OUT4  Proper eating, tasting, drinking or tobacco use

Control of Hands as a Vehicle of Contamination

IN6  Hands clean and properly washed

IN7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

OUT X8a  Handwashing sinks accessible; conveniently located

IN8b  Handwashing sinks supplied

Approved Sources

N/A9c  Game animals and wild mushrooms approved by regulatory authority

IN9a  Food obtained from approved source

N/A9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

N/O10  Food received at proper temperature

IN11  Food in good condition, safe, and unadulterated

N/A12a  Required Records: parasite destruction

N/A12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

IN13a  Separating raw animal foods from raw or cooked RTE foods

OUT X13b  Separating raw animal foods from each other during storage, preparation, holding, and display

IN13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

IN15a  After being sold or served to a consumer, food is not reserved

IN15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment M



PHF/TCS Foods

N/O16  Food cooked to proper final cook temperature

N/O17  Proper reheating procedures for hot holding

N/O18  Proper cooling time and temperatures

IN19  Proper hot holding temperatures

OUT X20  Proper cold holding temperatures

IN21a  Proper date marking and disposition

OUT21b  Time as a public health control: written procedures and records

Consumer Advisory

IN22  Consumer advisory provided if required

Highly Susceptible Populations

N/A23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

N/A24  Food additives; approved and properly used

IN25a  Poisonous or toxic chemicals properly identified, stored, and used

N/A25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

N/A26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

IN27  Insects, rodents and animals not present/outer opening protected

IN28  Warewashing equipment installed, maintained, and used; proper sanitization

IN29  Hot and cold water available; approved source

IN30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

N/A31  Pasteurized eggs used where required

Food Temperature Control

IN32  Proper cooling methods used; adequate equipment for temperature control

N/O33  Plant food properly cooked for hot holding

IN34  Approved thawing methods used

OUT35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

IN37  Contamination prevented during food preparation, storage and display

IN38  Personal cleanliness

IN39  Wiping cloths: properly used and stored

IN40  Washing fruits and vegetables

Proper Use of Utensils

OUT41  In-use utensils: properly stored

IN42  Utensils, equipment and linens: properly stored and used

OUT43  Single-service / single-use articles: properly stored and used

N/A44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

IN45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

IN46  Non-food contact surfaces clean

IN47  Plumbing installed; proper backflow devices

IN48  Toilet facilities: properly constructed, supplied, and clean

IN49  Garbage and refuse properly disposed; facilities maintained

IN50  Physical facilities installed, maintained, and clean

IN51  Adequate ventilation and lighting; designated areas used

IN36  Food properly labeled; original container



Inspection Comments:

This is the facility's 3rd consecutive conditional pass. Facility is consistently having 2 or more critical violations 

during routine inspections. According to the WCHD compliance and enforcement policy, facility is subject to a 

training from the food safety team. Training will take place onsite and review all critical violations and other food 

safety topics in the facility. If facility continues to not pass inspection, permit will be suspended and facility will 

have an office hearing with program supervisor. Training will be scheduled for the week of 10/19.

Temperatures Observed: Item/Location/Temperature

All cold holding TCS - ok except food items noted above

Hot holding - All TCS 135F or above

Observations and Corrective Actions:

ViolationItem #

CFPM was unable to properly mitigate and keep critical violations from occurring in the facility. CFPM did 

not use proper test strips for dishwasher and facility was not under managerial control at time of 

inspection. See critical violations below. CFPM must educate employees and keep violations from 

occurring in the facility.

1.

Observed raw chicken stored directly on top of raw pork in reach-in cooler. Food must be organized by 

product cooking temperatures to ensure proper cooking and prevent contamination. Chicken is cooked to 

165F and must be stored separate or under pork which only needs to be cooked to 145F

13b.

Chicken, kimchi, pork was observed in reach-in between 45-55F. All TCS foods must be held 41F or 

below to prevent growth of pathogenic organisms. All food discarded. Some food in unit was observed 

below 41F. Unit may be working properly but due to the amount of food in the unit, proper airflow is not 

occurring to cool and keep food cold.

20.

Chicken wings and noodles observed using time as a public health control in lieu of temperatures. (TPHC) 

If facility wishes to use TPHC for food items facility must have written procedures and time stamping 

procedures to properly track food safety. CFPM was able to verbalize food is kept for no more than 4 

hours.

21b.

Several units in facility observed without thermometer.35.

Observed employee food and beverages commingling with public food. This issue has been noted on 

previous inspection. Employees must keep their food and beverages in a place where cross 

contamination is unlikely.

4.

Observed utensils stored in cool, stagnant water. Food utensils must be stored in food, handle up, running 

cold water, hot water, 135F or above.

41.

Observed single-use food items stored on floor. Must store 6" above floor to prevent contamination from 

pest and/or sewage back ups.

43.

At time of inspection, trash can was blocking hand wash sink. Hand wash sink must be open, stocked, 

and accessible at all times to promote good employee hygiene and encourage employee handwashing.

8a.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a written 

request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

All critical violations corrected and must be maintained corrected by reinspection and training or facility will be subject to fees. All other violations must be corrected within 7 days. 10/21/2020



WASHOE COUNTY HEALTH DISTICT
ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520
Telephone (775) 328-2434 ● Fax (775) 328-6176

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Pass

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2020-10-203 Restaurant
Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Jihoon RyuBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Reinspection w/o Fee 14:15:00 14:45:000312-8

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Jihoon Ryu SS 14524550 12/12/21

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and 

is an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely 

to directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County 

Health District website: www.WashoeEats.com.

IN1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

IN2  Communicable Diseases: Knowledge, responsibilities, reporting

IN3  Communicable Diseases: Proper use of restriction/exclusion

IN5  No discharge from eyes, nose, and mouth

IN4  Proper eating, tasting, drinking or tobacco use

Control of Hands as a Vehicle of Contamination

IN6  Hands clean and properly washed

IN7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

IN8a  Handwashing sinks accessible; conveniently located

IN8b  Handwashing sinks supplied

Approved Sources

IN9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

N/A9c  Game animals and wild mushrooms approved by regulatory authority

IN9a  Food obtained from approved source

N/O10  Food received at proper temperature

IN11  Food in good condition, safe, and unadulterated

IN12a  Required Records: parasite destruction

N/A12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

IN13a  Separating raw animal foods from raw or cooked RTE foods

IN13b  Separating raw animal foods from each other during storage, preparation, holding, and display

IN13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

IN15a  After being sold or served to a consumer, food is not reserved

IN15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment N



PHF/TCS Foods

IN16  Food cooked to proper final cook temperature

IN17  Proper reheating procedures for hot holding

IN18  Proper cooling time and temperatures

IN19  Proper hot holding temperatures

IN20  Proper cold holding temperatures

IN21a  Proper date marking and disposition

N/A21b  Time as a public health control: written procedures and records

Consumer Advisory

IN22  Consumer advisory provided if required

Highly Susceptible Populations

N/A23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

N/A24  Food additives; approved and properly used

IN25a  Poisonous or toxic chemicals properly identified, stored, and used

N/A25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

N/A26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

IN27  Insects, rodents and animals not present/outer opening protected

IN28  Warewashing equipment installed, maintained, and used; proper sanitization

IN29  Hot and cold water available; approved source

IN30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

N/A31  Pasteurized eggs used where required

Food Temperature Control

IN32  Proper cooling methods used; adequate equipment for temperature control

N/O33  Plant food properly cooked for hot holding

IN34  Approved thawing methods used

IN35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

IN37  Contamination prevented during food preparation, storage and display

IN38  Personal cleanliness

IN39  Wiping cloths: properly used and stored

IN40  Washing fruits and vegetables

Proper Use of Utensils

IN41  In-use utensils: properly stored

IN42  Utensils, equipment and linens: properly stored and used

IN43  Single-service / single-use articles: properly stored and used

N/A44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

IN45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

IN46  Non-food contact surfaces clean

IN47  Plumbing installed; proper backflow devices

IN48  Toilet facilities: properly constructed, supplied, and clean

IN49  Garbage and refuse properly disposed; facilities maintained

IN50  Physical facilities installed, maintained, and clean

IN51  Adequate ventilation and lighting; designated areas used

IN36  Food properly labeled; original container



Inspection Comments:

Temperatures Observed: Item/Location/Temperature

Cold holding - kimchi - 38F, chicken - 28F, Sauce - 40F

Observations and Corrective Actions:

ViolationItem #

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a written 

request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

All critical violations remain corrected at this time.



WASHOE COUNTY HEALTH DISTRICT

ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520

Telephone (775) 328-2434 ● Fax (775) 328-6176

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Conditional Pass

2

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2021-04-093 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Jihoon RyuBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Inspection 13:50:00 03:30:000912pm-8pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Jihoon Ryu SS 14524550 12/12/21

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and is 

an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely to 

directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County Health 

District website: www.WashoeEats.com.

OUT1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

IN2  Communicable Diseases: Knowledge, responsibilities, reporting

IN3  Communicable Diseases: Proper use of restriction/exclusion

IN5  No discharge from eyes, nose, and mouth

IN4  Proper eating, tasting, drinking or tobacco use

Control of Hands as a Vehicle of Contamination

IN6  Hands clean and properly washed

IN7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

IN8a  Handwashing sinks accessible; conveniently located

IN8b  Handwashing sinks supplied

Approved Sources

N/A9c  Game animals and wild mushrooms approved by regulatory authority

IN9a  Food obtained from approved source

N/A9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

N/O10  Food received at proper temperature

IN11  Food in good condition, safe, and unadulterated

N/A12a  Required Records: parasite destruction

N/A12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

IN13a  Separating raw animal foods from raw or cooked RTE foods

IN13b  Separating raw animal foods from each other during storage, preparation, holding, and display

IN13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

IN15a  After being sold or served to a consumer, food is not reserved

IN15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment O



PHF/TCS Foods

N/O16  Food cooked to proper final cook temperature

IN17  Proper reheating procedures for hot holding

IN18  Proper cooling time and temperatures

IN19  Proper hot holding temperatures

OUT X20  Proper cold holding temperatures

IN21a  Proper date marking and disposition

OUT X21b  Time as a public health control: written procedures and records

Consumer Advisory

N/A22  Consumer advisory provided if required

Highly Susceptible Populations

N/A23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

N/A24  Food additives; approved and properly used

IN25a  Poisonous or toxic chemicals properly identified, stored, and used

N/A25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

N/A26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

IN27  Insects, rodents and animals not present/outer opening protected

IN28  Warewashing equipment installed, maintained, and used; proper sanitization

IN29  Hot and cold water available; approved source

IN30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

N/A31  Pasteurized eggs used where required

Food Temperature Control

OUT32  Proper cooling methods used; adequate equipment for temperature control

N/A33  Plant food properly cooked for hot holding

IN34  Approved thawing methods used

OUT35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

IN37  Contamination prevented during food preparation, storage and display

IN38  Personal cleanliness

OUT39  Wiping cloths: properly used and stored

IN40  Washing fruits and vegetables

Proper Use of Utensils

IN41  In-use utensils: properly stored

IN42  Utensils, equipment and linens: properly stored and used

IN43  Single-service / single-use articles: properly stored and used

N/A44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

IN45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

IN46  Non-food contact surfaces clean

IN47  Plumbing installed; proper backflow devices

IN48  Toilet facilities: properly constructed, supplied, and clean

IN49  Garbage and refuse properly disposed; facilities maintained

IN50  Physical facilities installed, maintained, and clean

IN51  Adequate ventilation and lighting; designated areas used

IN36  Food properly labeled; original container



Inspection Comments:

Temperatures Observed: Item/Location/Temperature

All TCS foods in refrigeration units (with the exception of those noted in #20) at 41F or less.

Hot holding: TCS foods hot holding at 135F or above

Reheating for hot holding (cooked rice) at 165F

Cooling: cooked veggies at 45-50 and checked again ~1.5 hours later at 41F (per operator, originally cooked 

approximately 2 hours prior to inspection).

Observations and Corrective Actions:

ViolationItem #

Two CFPMs were present during the inspection; however an overall lack of active managerial control and 

control of the foodborne illness risk factors was observed.  Repeat critical violations for critical items 

observed for improper cold holding and  Time as a Public Health Control (TPHC).  Facility must complete a 

risk control plan (RCP) for cold holding.

1.

Observed cooked veggies (carrots, squash, and zucchini) in 3-door reach-in #1 at 45F-50F.  Items held for 

more than 4 hours (squash) discarded and other items were moved to alternate refrigeration unit as they 

were observed still within time/temp. parameters for cooling.  Observed several containers of raw chicken, 

beef, and tofu and cooked spinach in 2-door reach-in #3 at 44F-50F.  All TCS foods out of temperature 

were discarded by operator.  TCS foods must be held at 41F or less during cold holding to prevent bacteria 

growth.  This is a repeat violation from the previous inspection.  A risk control plan must be completed and 

submitted to WCHD to demonstrate control of this foodborne illness risk factor.

20.

Facility using TPHC for several items - observed some TCS foods being held without time stamps and no 

written procedures available.  All items must be time marked to ensure they are consumed or discarded 

within 4 hours and written TPHC procedures must be developed and available for review by employees and 

WCHD.

21b.

Observed noodles in the cooling process in reach-in covered container and veggies in cooling process 

stored in sealed plastic bags. Items were within time/temperature parameters (cooked ~2 hours prior and 

observed at 45F-50F); however, items must be left uncovered and unsealed during the cooling process.

32.

Inaccurate thermometer (digital outside therm. of unit #3) observed and inaccurate stem thermometer in 

use.  Use internal ambient air thermometers to monitor refrigeration units and replace stem therm.  

Thermometer must be calibrated weekly to ensure accuracy.

35.

Observed damp wiping cloths throughout facility stored on counters.  Store wiping cloths in sanitizer 

buckets between uses.

39.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a 

written request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

4/12/21



WASHOE COUNTY HEALTH DISTRICT

ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520

Telephone (775) 328-2434 ● Fax (775) 328-6176

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Pass

1

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2021-04-123 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Jeongiu LeeBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Reinspection w/o Fee 11:45:00 13:00:000912pm-8pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Jihoon Ryu SS 14524550 12/12/21

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and is 

an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely to 

directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County Health 

District website: www.WashoeEats.com.

IN1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

2  Communicable Diseases: Knowledge, responsibilities, reporting

3  Communicable Diseases: Proper use of restriction/exclusion

4  Proper eating, tasting, drinking or tobacco use

5  No discharge from eyes, nose, and mouth

Control of Hands as a Vehicle of Contamination

6  Hands clean and properly washed

7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

8a  Handwashing sinks accessible; conveniently located

8b  Handwashing sinks supplied

Approved Sources

9a  Food obtained from approved source

9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

9c  Game animals and wild mushrooms approved by regulatory authority

10  Food received at proper temperature

11  Food in good condition, safe, and unadulterated

12a  Required Records: parasite destruction

12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

13a  Separating raw animal foods from raw or cooked RTE foods

13b  Separating raw animal foods from each other during storage, preparation, holding, and display

13c  Food protected from environmental contamination

14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

15a  After being sold or served to a consumer, food is not reserved

15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment P



PHF/TCS Foods

16  Food cooked to proper final cook temperature

17  Proper reheating procedures for hot holding

OUT X18  Proper cooling time and temperatures

19  Proper hot holding temperatures

IN20  Proper cold holding temperatures

21a  Proper date marking and disposition

IN21b  Time as a public health control: written procedures and records

Consumer Advisory

22  Consumer advisory provided if required

Highly Susceptible Populations

23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

24  Food additives; approved and properly used

25a  Poisonous or toxic chemicals properly identified, stored, and used

25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

27  Insects, rodents and animals not present/outer opening protected

28  Warewashing equipment installed, maintained, and used; proper sanitization

29  Hot and cold water available; approved source

30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

31  Pasteurized eggs used where required

Food Temperature Control

32  Proper cooling methods used; adequate equipment for temperature control

33  Plant food properly cooked for hot holding

34  Approved thawing methods used

IN35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

37  Contamination prevented during food preparation, storage and display

38  Personal cleanliness

IN39  Wiping cloths: properly used and stored

40  Washing fruits and vegetables

Proper Use of Utensils

41  In-use utensils: properly stored

42  Utensils, equipment and linens: properly stored and used

43  Single-service / single-use articles: properly stored and used

44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

46  Non-food contact surfaces clean

47  Plumbing installed; proper backflow devices

48  Toilet facilities: properly constructed, supplied, and clean

49  Garbage and refuse properly disposed; facilities maintained

50  Physical facilities installed, maintained, and clean

51  Adequate ventilation and lighting; designated areas used

36  Food properly labeled; original container



Inspection Comments:

All other violation noted on the previous inspection have been corrected.

Temperatures Observed: Item/Location/Temperature

All TCS food in refrigeration units (with the exception of those noted above) measured at 41 or less.  Completed 

risk control plan for cold holding - temperature logs for each refrigeration unit will be sent to inspector every Monday 

until further notice.  A re-inspection may occur within the next several weeks to verify temperatures and cooling 

procedures if logs appear to be inaccurate, or logs are not sent weekly - there will be a fee charged for this 

re-inspection.  The must be paid prior to the inspection - inspector will notify facility of re-inspection and fee.

Observations and Corrective Actions:

ViolationItem #

This is a new violation not previously observed during the original routine inspection- observed cooked 

spinach and raw beef wrapped in 5-gallon plastic containers in refrigeration unit at 44F-48F.  Date sticker 

indicated the products had been prepared the previous day.  Cooked spinach and raw beef was discarded.  

All TCS foods must be cooled from 135F to 70F within 2 hours and from 70F to 41F within an additional 4 

hours.  Using shallow, metal pans with smaller portions and not wrapping with plastic until temperature is 

maintained at 41F will facilitate cooling within the above required time/temperature parameters.

18.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a 

written request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

n/a - will send temperature logs weekly - reinspection to occur if issues noted with logs



WASHOE COUNTY HEALTH DISTRICT

ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520

Telephone (775) 328-2434 ● Fax (775) 328-6176

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL
INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Pass

1

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2021-07-283 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Jihoon RyuBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Inspection 13:15:00 14:45:000912pm-8pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Jihoon Ryu SS 14524550 12/12/21

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and is 

an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely to 

directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County Health 

District website: www.WashoeEats.com.

IN1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

IN2  Communicable Diseases: Knowledge, responsibilities, reporting

IN3  Communicable Diseases: Proper use of restriction/exclusion

IN4  Proper eating, tasting, drinking or tobacco use

IN5  No discharge from eyes, nose, and mouth

Control of Hands as a Vehicle of Contamination

IN6  Hands clean and properly washed

IN7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

IN8a  Handwashing sinks accessible; conveniently located

IN8b  Handwashing sinks supplied

Approved Sources

N/A9c  Game animals and wild mushrooms approved by regulatory authority

N/A9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

IN9a  Food obtained from approved source

N/O10  Food received at proper temperature

IN11  Food in good condition, safe, and unadulterated

N/A12a  Required Records: parasite destruction

N/A12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

IN13a  Separating raw animal foods from raw or cooked RTE foods

IN13b  Separating raw animal foods from each other during storage, preparation, holding, and display

IN13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

IN15a  After being sold or served to a consumer, food is not reserved

IN15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment Q



PHF/TCS Foods

N/O16  Food cooked to proper final cook temperature

N/O17  Proper reheating procedures for hot holding

IN18  Proper cooling time and temperatures

IN19  Proper hot holding temperatures

IN20  Proper cold holding temperatures

IN21a  Proper date marking and disposition

OUT21b  Time as a public health control: written procedures and records

Consumer Advisory

N/A22  Consumer advisory provided if required

Highly Susceptible Populations

N/A23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

N/A24  Food additives; approved and properly used

IN25a  Poisonous or toxic chemicals properly identified, stored, and used

N/A25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

N/A26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

IN27  Insects, rodents and animals not present/outer opening protected

OUT X28  Warewashing equipment installed, maintained, and used; proper sanitization

IN29  Hot and cold water available; approved source

IN30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

N/A31  Pasteurized eggs used where required

Food Temperature Control

IN32  Proper cooling methods used; adequate equipment for temperature control

N/O33  Plant food properly cooked for hot holding

IN34  Approved thawing methods used

IN35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

IN37  Contamination prevented during food preparation, storage and display

IN38  Personal cleanliness

IN39  Wiping cloths: properly used and stored

IN40  Washing fruits and vegetables

Proper Use of Utensils

IN41  In-use utensils: properly stored

IN42  Utensils, equipment and linens: properly stored and used

IN43  Single-service / single-use articles: properly stored and used

N/A44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

IN45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

OUT46  Non-food contact surfaces clean

IN47  Plumbing installed; proper backflow devices

IN48  Toilet facilities: properly constructed, supplied, and clean

IN49  Garbage and refuse properly disposed; facilities maintained

OUT50  Physical facilities installed, maintained, and clean

IN51  Adequate ventilation and lighting; designated areas used

IN36  Food properly labeled; original container



Inspection Comments:

Discussed employee health policy, allergen awareness, and public vomiting incident (PVI) cleanup procedure 

- provided procedure via email. Facility has been on a risk control plan for cold holding. Facility has been

compliant with risk control plan and no cold holding violations were observed today, so facility will no longer

need to follow risk control plan as of today, 7/28/21.

Temperatures Observed: Item/Location/Temperature

Cold Holding: All TCS foods at 41F and below

Hot Holding: All TCS foods at 135F and above

Cooling: brown rice at 50F approximately 2 hours into cooling process according to PIC, checked about 1 

hour later at 45F.

Observations and Corrective Actions:

ViolationItem #

Observed facility holding cooked noodles and chicken wings out of temperature under TPHC . Items 

were marked with time tags indicating food is only kept for 4 hours (ex: 1pm-5pm on chicken). Facility 

does not have a written procedure for using TPHC. This is the third time this facility has had a 

violation for using TPHC without written procedures. Facility must create procedures for review at the 

next inspection or the facility may be subject to further compliance and enforcement action including, 

but not limited to, permit suspension.

21b.

Observed chemical sanitizing dishwasher not dispensing any measurable sanitizer at time of 

inspection. PIC was able to properly setup the 3-compartment sink to wash, rinse, and sanitize dishes 

- COS. Sanitizer compartment measured at 300ppm using quat sanitizer that is in range for food

contact surfaces according to manufacturers recommendations. Facility may not use dishwasher until

it has been serviced to properly dispense sanitizer.

28.

Observed food debris accumulation on the door and handles of all microwaves in facility. Facility must

deep clean non-food contact surfaces including doors and handles within 7 days, 8/4/21, to eliminate

food debris, and prevent pest attraction and potential cross contamination.

46.

Observed food debris accumulation on the walls behind equipment and on the floors underneath

equipment. Facility must deep clean floors and walls to eliminate food debris and prevent pest

attraction within 7 days, 8/4/21.

50.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a 

written request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

8/4/21



WASHOE COUNTY HEALTH DISTICT

ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520

Telephone (775) 328-2434 ● Fax (775) 328-6176

www.washoecounty.us/health

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Pass

1

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2022-04-133 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Jack LorangerBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Inspection 11:20:00 12:40:00037 days 1100 - 2100

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Jeongju Lee Always Food Safe Company 1096108 12/17/26

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and is an 

ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely to directly 

contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County Health 

District website: www.WashoeEats.com.

OUT1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

IN2  Communicable Diseases: Knowledge, responsibilities, reporting

IN3  Communicable Diseases: Proper use of restriction/exclusion

IN4  Proper eating, tasting, drinking or tobacco use

IN5  No discharge from eyes, nose, and mouth

Control of Hands as a Vehicle of Contamination

IN6  Hands clean and properly washed

IN7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

IN8a  Handwashing sinks accessible; conveniently located

IN8b  Handwashing sinks supplied

Approved Sources

IN9a  Food obtained from approved source

N/A9c  Game animals and wild mushrooms approved by regulatory authority

N/A9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

N/O10  Food received at proper temperature

IN11  Food in good condition, safe, and unadulterated

N/A12a  Required Records: parasite destruction

N/A12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

OUT X13a  Separating raw animal foods from raw or cooked RTE foods

IN13b  Separating raw animal foods from each other during storage, preparation, holding, and display

IN13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

IN15a  After being sold or served to a consumer, food is not reserved

IN15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment R



PHF/TCS Foods

N/O16  Food cooked to proper final cook temperature

N/O17  Proper reheating procedures for hot holding

IN18  Proper cooling time and temperatures

IN19  Proper hot holding temperatures

IN20  Proper cold holding temperatures

IN21a  Proper date marking and disposition

OUT21b  Time as a public health control: written procedures and records

Consumer Advisory

OUT22  Consumer advisory provided if required

Highly Susceptible Populations

N/A23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

N/A24  Food additives; approved and properly used

IN25a  Poisonous or toxic chemicals properly identified, stored, and used

N/A25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

N/A26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

IN27  Insects, rodents and animals not present/outer opening protected

IN28  Warewashing equipment installed, maintained, and used; proper sanitization

IN29  Hot and cold water available; approved source

IN30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

N/A31  Pasteurized eggs used where required

Food Temperature Control

IN32  Proper cooling methods used; adequate equipment for temperature control

N/O33  Plant food properly cooked for hot holding

IN34  Approved thawing methods used

IN35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

IN37  Contamination prevented during food preparation, storage and display

IN38  Personal cleanliness

IN39  Wiping cloths: properly used and stored

IN40  Washing fruits and vegetables

Proper Use of Utensils

OUT X41  In-use utensils: properly stored

IN42  Utensils, equipment and linens: properly stored and used

IN43  Single-service / single-use articles: properly stored and used

N/A44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

IN45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

IN46  Non-food contact surfaces clean

IN47  Plumbing installed; proper backflow devices

IN48  Toilet facilities: properly constructed, supplied, and clean

IN49  Garbage and refuse properly disposed; facilities maintained

IN50  Physical facilities installed, maintained, and clean

IN51  Adequate ventilation and lighting; designated areas used

OUT36  Food properly labeled; original container



Inspection Comments:

Facility uses 2 of the basins for the 3 comp sink for food prep.  PIC discussed that basins are cleaned and 

sanitized prior to using basins for food prep.  Facility shall post procedures above sink to remind staff and ensure 

that basins are always cleaned prior to food prep.  Discussed sanitizer contact time with PIC.

Facility has date marked containers of kimchi.  No commercial containers available to verify if shelf stable.  Per 

PIC they do not make kimchi in house.  They add spicy seasonings to some of the kimchi.  They do not add any 

TCS items to kimchi.  Facility will send WCHD a label next time kimchi is purchased to verify if date marking is 

required on the product or if product is shelf stable.
Temperatures Observed: Item/Location/Temperature

HH // all items >135F, pot stickers managed with time.  PIC discussed steps.  Facility needs written procedures

Make up unit // all TCS foods <41F

RIF // all items frozen

RIR // all TCS foods <41F, observed raw over RTE

Cooling // noodles 83F @ 45mins, 74F @ 75 mins.  PIC moved to large reach in to finish cooling

No items cooked at time of inspection, all food items prepared from hot held foods
Observations and Corrective Actions:

ViolationItem #

Facility only has one CFPM who was not working at the start of the inspection.  CFPM staff arrived 

towards the end of the inspection.  PIC said he has taken the course but not sure where his certificate is.  

Facility is a risk category 3 and is required to have a CFPM working any time the facility is open.  Facility 

shall provide proof of an additional CFPM certified staff to WCHD within 30 days from date of inspection, 

NLT 5/13/22

1.

Observed a container of raw beef stored over RTE foods in a reach in refrigeration unit .  All raw animal 

proteins shall be stored in a manner that prevents potential cross contamination of RTE foods .  PIC 

moved beef to lower shelf.  No signs of contamination observed on RTE foods.

13a.

Facility stores potstickers using TPHC.  PIC said potstickers are cooked every hour and any unused at 

that time are discarded.  Facility has no written procedures for process.  Facility shall create a written 

procedure that documents items being managed using time as a control.  Procedures shall document 

which items are managed with time, how items are time stamped, and include procedure for what the 

facility does if items are held beyond the 4 hour time.  Facility shall have the procedure posted at the hot 

holding station within 7 days from date of inspection, NLT 4/20/22

21b.

Facility serves alcohol for consumption on site but does not have the alcohol consumer advisory posted.  

Facility shall post advisory within 7 days from date of inspection, NLT 4/20/22.  Advisory may be 

downloaded from WCHD website.

22.

Observed a bulk container of rice that was not labelled.  All bulk foods shall be labelled with their proper 

contents.  Facility shall apply label to container by end of business day on 4/13/22.

36.

Observed rice scoops and tongs stored in room temperature water.  All in use utensils shall be stored in 

a clean dry container, or in a hot water bath at temps >135F.  Storing utilities in room temperature water 

could create an environment for bacterial growth.  PIC removed water from containers and replaced with 

clean utensils.

41.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a 

written request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 



NORTHERN NEVADA PUBLIC HEALTH
ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520
Telephone (775) 328-2434 ● Fax (775) 328-6176

www.nnph.org

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Conditional Pass

5

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2024-03-183 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Micaca NestorBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Inspection 11:12:00 13:45:001411am-9pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

TBD TBD TBD TBD

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and 

is an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely 

to directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County 

Health District website: www.WashoeEats.com.

OUT1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

IN2  Communicable Diseases: Knowledge, responsibilities, reporting

IN3  Communicable Diseases: Proper use of restriction/exclusion

IN5  No discharge from eyes, nose, and mouth

OUT X4  Proper eating, tasting, drinking or tobacco use

Control of Hands as a Vehicle of Contamination

IN6  Hands clean and properly washed

OUT X7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

IN8a  Handwashing sinks accessible; conveniently located

IN8b  Handwashing sinks supplied

Approved Sources

IN9a  Food obtained from approved source

N/A9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

N/A9c  Game animals and wild mushrooms approved by regulatory authority

N/O10  Food received at proper temperature

IN11  Food in good condition, safe, and unadulterated

N/A12a  Required Records: parasite destruction

N/A12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

IN13a  Separating raw animal foods from raw or cooked RTE foods

IN13b  Separating raw animal foods from each other during storage, preparation, holding, and display

IN13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

IN15a  After being sold or served to a consumer, food is not reserved

IN15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment S



PHF/TCS Foods

N/O16  Food cooked to proper final cook temperature

N/O17  Proper reheating procedures for hot holding

OUT X18  Proper cooling time and temperatures

OUT X19  Proper hot holding temperatures

IN20  Proper cold holding temperatures

OUT X21a  Proper date marking and disposition

OUT X21b  Time as a public health control: written procedures and records

Consumer Advisory

OUT22  Consumer advisory provided if required

Highly Susceptible Populations

N/A23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

N/A24  Food additives; approved and properly used

IN25a  Poisonous or toxic chemicals properly identified, stored, and used

N/A25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

N/A26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

IN27  Insects, rodents and animals not present/outer opening protected

IN28  Warewashing equipment installed, maintained, and used; proper sanitization

IN29  Hot and cold water available; approved source

IN30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

N/A31  Pasteurized eggs used where required

Food Temperature Control

OUT X32  Proper cooling methods used; adequate equipment for temperature control

N/O33  Plant food properly cooked for hot holding

IN34  Approved thawing methods used

IN35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

IN37  Contamination prevented during food preparation, storage and display

IN38  Personal cleanliness

IN39  Wiping cloths: properly used and stored

IN40  Washing fruits and vegetables

Proper Use of Utensils

OUT41  In-use utensils: properly stored

IN42  Utensils, equipment and linens: properly stored and used

IN43  Single-service / single-use articles: properly stored and used

N/A44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

IN45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

IN46  Non-food contact surfaces clean

IN47  Plumbing installed; proper backflow devices

IN48  Toilet facilities: properly constructed, supplied, and clean

IN49  Garbage and refuse properly disposed; facilities maintained

IN50  Physical facilities installed, maintained, and clean

IN51  Adequate ventilation and lighting; designated areas used

OUT36  Food properly labeled; original container



Inspection Comments:

Due to 3 or more critical violations, facility must attend AMC course at 1001 E 9th St building B conference room 

A&B at 9:30am on 3/20/24. The course is free of charge and will allow facility to create and implement policies to 

correct critical violations.  A reinspection will be conducted after course has been completed . If repeat violations 

are noted on reinspection, facility will be required to pay reinspection fee and additional reinspection will be 

conducted. If facility is unable to attend the next AMC course, please reach out to reschedule.

Temperatures Observed: Item/Location/Temperature

Cooling- See violation #18

Hot holding- All TCS foods at 135F or above unless otherwise noted

Cold holding- All TCS foods at 41F or below

Freezer-All product frozen

Observations and Corrective Actions:

ViolationItem #

Facility is a risk level 3. All risk level 3 food establishments must have a person-in-charge with an active 

Certified Food Protection Manager (CFPM) certification. The CFPM must be present during all operating 

hours in which time/temperature control for safety foods are being prepared, handled, or processed to 

ensure adherence to food safety procedures. Operator must add additional CFPMs to ensure that the 

CFPM requirements for Risk Level 3 establishments are being met during all operating hours. Facility has 

14 days to provide documentation that staff have been signed up or have completed course .

1.

Observed cooked carrots that were prepared the day prior temping at 47F. Per person in charge, carrots 

were cooled at room temperature then packaged into deep plastic containers with lids and put in reach-in 

unit. All TCS foods must be cooled from 135F to 70F within 2 hours then from 70F to 41F within 4 hours. 

Carrots were discarded at time of inspection. Handouts provided to operator via email for staff .

18.

Observed rice in rice cooker temping at 87F. Observed operator check temperature of item with bare 

hands, see violation #7. All TCS foods must be maintained at 135F or above to prevent bacterial growth. 

Rice was discarded.

19.

Observed cooked broccoli, cauliflower, salsa and carne salsa without date marks. All TCS foods must be 

date marked once opened from a commercial container or prepared on site to prevent use after 7 days. 

Operator knew preparation dates for all items and added dates at time of inspection.

21a.

**Repeat violation**

Facility is holding chicken wings as Time as a Public Health Control (TPHC) but does not have written 

procedures or a time stamp for when the item was removed from refrigeration. Operator stated items are 

removed at 11am when opening and discarded by 2pm. Time stamps were added to product to be 

discarded at 2pm. Facility must create policy for using TPHC and accurate time stamps must be kept on 

items if process it to continue. NNPH will email fillable policy to operator that must be maintained on site.

21b.

***Repeat violation**

-Facility offers alcohol for consumption but does not have an alcohol advisory warning pregnant mothers

of the risk of drinking while pregnant. Operator must post alcohol advisory 3-20-24. One provided via

email to operator.

-Facility serves undercooked eggs but does not have a consumer advisory on menus. Facility must add

consumer advisory to menus that warns customers of the dangers of eating raw or undercooked animal

products and have the corresponding asterisk to the foods that can be order in such a way.

22.

Per operator, TCS foods are set out at room temperature to be cooled by a fan then placed into deep

plastic containers with lids and placed under refrigeration. Facility must ensure that product is fully cooled

to 41F or below before placing in deep containers with lids. Handouts provided to operator via email.

32.

**Repeat violation**

Observed large container of rice that was not labeled. All bulk foods must be labeled with their proper

contents. Facility shall apply label to container by 3-20-24.

36.

Observed staff drink from a personal cup without a lid and straw in prep area . No contamination observed.

Staff must ensure that personal drinks have a lid and straw and are kept in a designated employee space

to prevent cross contamination of service food. Discussed with staff to discard drink at time of inspection.

4.

**Repeat violation**

Observed rice scoops being stored in room temperature standing water. All in-use utensils may only be

stored on a clean dry surface, under running water, or in water with a temperature of at least 135F or

above.

41.

Observed staff use bare hands to check temperatures of cooked rice in rice cooker . Ready to eat foods

must only be handled with a barrier to bare hands. Examples include gloves, tongs, or wax paper. Rice

was discarded at time of inspection.

7.



Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a written 

request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

3-21-24 unless otherwise noted.



Jihoon Ryu, Kyung Jang 

Bab Cafe            H17-0237FOOD

3/20/2024

Attachment T



NORTHERN NEVADA PUBLIC HEALTH
ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520
Telephone (775) 328-2434 ● Fax (775) 328-6176

www.nnph.org

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Conditional Pass

5

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2024-04-033 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Kyung Lyong JangBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Reinspection w/o Fee 11:27:00 13:40:001411am-9pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

TBD TBD TBD TBD

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and 

is an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely 

to directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County 

Health District website: www.WashoeEats.com.

OUT1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

2  Communicable Diseases: Knowledge, responsibilities, reporting

3  Communicable Diseases: Proper use of restriction/exclusion

5  No discharge from eyes, nose, and mouth

IN4  Proper eating, tasting, drinking or tobacco use

Control of Hands as a Vehicle of Contamination

6  Hands clean and properly washed

OUT X7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

8a  Handwashing sinks accessible; conveniently located

8b  Handwashing sinks supplied

Approved Sources

9c  Game animals and wild mushrooms approved by regulatory authority

9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

9a  Food obtained from approved source

10  Food received at proper temperature

11  Food in good condition, safe, and unadulterated

12a  Required Records: parasite destruction

12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

13a  Separating raw animal foods from raw or cooked RTE foods

13b  Separating raw animal foods from each other during storage, preparation, holding, and display

13c  Food protected from environmental contamination

OUT X14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

15a  After being sold or served to a consumer, food is not reserved

15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment U



PHF/TCS Foods

16  Food cooked to proper final cook temperature

17  Proper reheating procedures for hot holding

OUT X18  Proper cooling time and temperatures

OUT X19  Proper hot holding temperatures

20  Proper cold holding temperatures

IN21a  Proper date marking and disposition

OUT X21b  Time as a public health control: written procedures and records

Consumer Advisory

IN22  Consumer advisory provided if required

Highly Susceptible Populations

23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

24  Food additives; approved and properly used

25a  Poisonous or toxic chemicals properly identified, stored, and used

25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

27  Insects, rodents and animals not present/outer opening protected

28  Warewashing equipment installed, maintained, and used; proper sanitization

29  Hot and cold water available; approved source

30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

31  Pasteurized eggs used where required

Food Temperature Control

OUT32  Proper cooling methods used; adequate equipment for temperature control

33  Plant food properly cooked for hot holding

34  Approved thawing methods used

35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

OUT X37  Contamination prevented during food preparation, storage and display

38  Personal cleanliness

39  Wiping cloths: properly used and stored

40  Washing fruits and vegetables

Proper Use of Utensils

IN41  In-use utensils: properly stored

42  Utensils, equipment and linens: properly stored and used

43  Single-service / single-use articles: properly stored and used

44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

46  Non-food contact surfaces clean

47  Plumbing installed; proper backflow devices

48  Toilet facilities: properly constructed, supplied, and clean

49  Garbage and refuse properly disposed; facilities maintained

50  Physical facilities installed, maintained, and clean

51  Adequate ventilation and lighting; designated areas used

IN36  Food properly labeled; original container



Inspection Comments:

-Facility has received 3 or more critical violations and will require a reinspection within 3 business days. This

reinspection will require a fee that must be paid prior to the reinspection. Fees can be paid in person on the

second floor of Building B at 1001 E 9th St Reno NV 89512 or by phone at 775-328-2434 option 8.

Temperatures Observed: Item/Location/Temperature

Cooling- See violation #18

Hot holding- See violation #19

Observations and Corrective Actions:

ViolationItem #

-Facility is a risk level 3. All risk level 3 food establishments must have a person-in-charge with an active

Certified Food Protection Manager (CFPM) certification. The CFPM must be present during all operating 

hours in which time/temperature control for safety foods are being prepared, handled, or processed to 

ensure adherence to food safety procedures. Operator must add additional CFPMs to ensure that the 

CFPM requirements for Risk Level 3 establishments are being met during all operating hours. Facility has 

4 days to provide documentation that staff have been signed up or have completed course .

-CFPM arrived on site 30 minutes into the reinspection and was able to articulate regulation but this

information is not being relayed to the staff . Staff are unsure of duties and proper food safety practices .

Discussed with operator that staff that are working in the kitchen must be the ones that attend CFPM

class.

1.

Observed staff wash food contact surfaces in wash basin of 3 comp sink with the other 2 basin of the sink

empty. NNPH then observed that the containers had been placed on the clean shelves with the 2nd and

3rd basin of the sinks still empty. Per staff, the food contact surfaces was washed, toweled dried then

placed on the clean shelves. All food contact surfaces must be washed, rinsed, and sanitized in the

proper concentration of sanitizer to prevent cross contamination and bacterial growth. Containers were

placed in the warewashing machine to be properly washed.

14.

Observed cooked cauliflower, broccoli, and rice noodles cooked the night prior temping at 44F-51F. All

TCS foods must be cooled from 135F to 70F with 2 hours then from 70F to 41F within 4 hours to prevent

bacterial growth. All items discarded at time of inspection. More handouts will be provided via email along

with links to the resource library for options of addition languages.

18.

Observed rice in rice cooked temping at 124F-86F. Operator stated that rice was cooked at 10:30am and

placed in rice cooked to keep warm. All hot held TCS items must be maintained at 135F or above to

prevent bacterial growth. Discussed with operator that rice must be discarded at 2:30pm and to

discontinue using rice cooker as it is the same one from the routine inspection that was unable to maintain

foods at 135F or above.

19.

Facility is using Time as a Public Health Control (TPHC) for cooked noodles but does not have written

procedures or time stamps for items. Per staff, noodles are kept out on the counter, then placed back into

refrigeration, then discarded approximately 2 hours after being cooked. Per staff, noodles that were

observed were prepared at 10am, approximately 3 hours prior to inspection that had not been discarded.

Noodles must be discarded at 2pm. Facility must discontinue using TPHC until policy has been sent to

inspector and time stamp stickers have been received.

21b.

Per operator, TCS foods are left at room temperature for a couple hours to get food to room temperature

then placed into refrigeration. It was noted that when items are placed into refrigeration they are bagged

or placed in containers with libs. Facility must ensure that food has fully cooled to 41F before bagging or

placing lids on containers.

32.

Observed container of onions in water in a metal container on the floor under hand sink by 3 comp sink.

Food must be stored in a manner that prevents cross contamination and must be at least 6 inches off the

floor. Onions were placed on counter and discussed with staff proper storage of food .

37.

Observed staff grab scallions with bare hands and top rice bowl . Front of house staff then flopped noddle

back into bowl with bare hands, lidded item, and handed to customer. Food was able to be severed to

customer before NNPH could intervene and discard food. Ready to eat (RTE) foods must only be handled

with a barrier to bare hands. Examples include gloves, tongs, or wax paper.

7.



Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a written 

request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

4/5/24



NORTHERN NEVADA PUBLIC HEALTH
ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520
Telephone (775) 328-2434 ● Fax (775) 328-6176

www.nnph.org

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Conditional Pass

1

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2024-04-083 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Kyung Lying JangBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Reinspection w/ Fee 12:55:00 14:45:001411am-9pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

Kyung Lying Jang SS 25367974 3/11/29

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and 

is an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely 

to directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County 

Health District website: www.WashoeEats.com.

IN1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

2  Communicable Diseases: Knowledge, responsibilities, reporting

3  Communicable Diseases: Proper use of restriction/exclusion

5  No discharge from eyes, nose, and mouth

4  Proper eating, tasting, drinking or tobacco use

Control of Hands as a Vehicle of Contamination

6  Hands clean and properly washed

IN7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

8a  Handwashing sinks accessible; conveniently located

8b  Handwashing sinks supplied

Approved Sources

9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

9c  Game animals and wild mushrooms approved by regulatory authority

9a  Food obtained from approved source

10  Food received at proper temperature

11  Food in good condition, safe, and unadulterated

12a  Required Records: parasite destruction

12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

13a  Separating raw animal foods from raw or cooked RTE foods

13b  Separating raw animal foods from each other during storage, preparation, holding, and display

13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

15a  After being sold or served to a consumer, food is not reserved

15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment V



PHF/TCS Foods

16  Food cooked to proper final cook temperature

17  Proper reheating procedures for hot holding

OUT X18  Proper cooling time and temperatures

IN19  Proper hot holding temperatures

20  Proper cold holding temperatures

OUT X21a  Proper date marking and disposition

IN21b  Time as a public health control: written procedures and records

Consumer Advisory

22  Consumer advisory provided if required

Highly Susceptible Populations

23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

24  Food additives; approved and properly used

25a  Poisonous or toxic chemicals properly identified, stored, and used

25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

27  Insects, rodents and animals not present/outer opening protected

28  Warewashing equipment installed, maintained, and used; proper sanitization

29  Hot and cold water available; approved source

30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

31  Pasteurized eggs used where required

Food Temperature Control

OUT32  Proper cooling methods used; adequate equipment for temperature control

33  Plant food properly cooked for hot holding

34  Approved thawing methods used

35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

IN37  Contamination prevented during food preparation, storage and display

38  Personal cleanliness

39  Wiping cloths: properly used and stored

40  Washing fruits and vegetables

Proper Use of Utensils

41  In-use utensils: properly stored

42  Utensils, equipment and linens: properly stored and used

43  Single-service / single-use articles: properly stored and used

44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

46  Non-food contact surfaces clean

47  Plumbing installed; proper backflow devices

48  Toilet facilities: properly constructed, supplied, and clean

49  Garbage and refuse properly disposed; facilities maintained

50  Physical facilities installed, maintained, and clean

51  Adequate ventilation and lighting; designated areas used

36  Food properly labeled; original container



Inspection Comments:

Facility is receiving a conditional pass on reinspection due to having a cooling violation on the past 3 inspections. 

Facility is required to attend office hearing at 1001 E 9th St Reno, NV 89512 on the second floor of Building B 

with enforcement officer and routine inspector with a completed AMC policy for cooling to discuss the future status 

of the permit. A reinspection will be conducted after office hearing and will require a reinspection fee . Fees can 

be paid in person on the second floor of Building B at 1001 E 9th St reno, NV 89512 or over the phone at 

775-328-2434 option 8. The fee will be due once office hearing is complete. Scheduling of office hearing will be 

confirmed via email with operator.

Temperatures Observed: Item/Location/Temperature

Hot holding- All TCS foods at 135F and above

Cooling- See violation #18

Observations and Corrective Actions:

ViolationItem #

Facility had CFPM on site at time of reinspection but has not scheduled any other staff to attend class . 

Discussed with operator that the current amount of CFPM's at facility is not enough to cover all hours of 

food prep. Facility has 14 days to send inspector proof that at least one member of the staff is signed up 

for class. A list of classes will be provided via email to operator .

1.

Observed cooked rice in plastic bags temping at 44F-49F. The exact date of item being prepared is 

unknow due to lack of date mark. Operator suggested that rice was prepared 2 days prior. All TCS must 

be cooled from 135F to 70F within 2 hours then from 70F to 41F within 4 hours to prevent bacterial 

growth. Rice was discarded at time of inspection. This is the third time this critical violation has been 

noted since the routine inspection for 2024. Facility is required to attend an office hearing with the 

enforcement officer and routine inspector. An AMC policy for cooling must be created and brought to 

office hearing with enforcement officer to discussed the future status of the permit . A reinspection will be 

conducted after office hearing to ensure that policy is being followed and cooling violations are being 

mediated in house.

18.

Observed several bags of rice without a date mark. All TCS food must be date marked once opened from 

a commercial container or prepared on site to ensure use or discard at 7 days to prevent bacterial 

growth. Operator stated that rice was prepared 2 days prior. Rice was discarded due to cooling violation.

21a.

Per operator, facility is cooling rice to room temperature then bagging and placing under refrigeration. 

Discussed with operator that product must be cooled to 41F or below before bagging. Cooling logs will be 

email to operator via email.

32.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a written 

request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

4/22/24 unless otherwise noted



From: Jihoon Ryu
To: Clapham, Lauren
Subject: Re: Re-inspection bab cafe
Date: Tuesday, May 14, 2024 3:43:01 PM
Attachments: image001.png
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[NOTICE:  This message originated outside of Washoe County -- DO NOT CLICK on links or
open attachments unless you are sure the content is safe.]

Hi Lauren

I called for asking the director’s contact.
I am just trying to do anything I can do at this moment. I admit what I missed, but as I told you
there is no space I can go back. Another a week closure means dead for me. I cannot handle all
of the matters like employment cash flow and staff come with reopening after a week closure.
That is why I have to do whatever I can do now. If it does not work either then I have to give
up reopening and look for sell the assets at least. I have done my best but it did not satisfy
100%. That is the only thing I can try to tell him or her. 
So please let me have a chance to send an email to your director. 

Jihoon Ryu (J)

On Thu, May 9, 2024 at 6:34 PM Jihoon Ryu <j@bab-usa.com> wrote:
Hi again. 

I wrote this because you might misunderstood my words. 

Re-inspection is not just a problem for just pass or not any more. It is a problem of dead or
alive for me. How can I leave that problem with just employees? I have to make sure
everything is good even they are doing well. 
Also I have to work here anyway because now I am in full time here. I had to quit the other
job in California for this issue. 
I lost a lot already cost for food, job, employees, and stable life. 
It was small changes on menu procedures which cover only 10% of our sales, so a week
training was good enough. I hope you feel a little bit of sympathy. 

Thank you. 

Jihoon Ryu (J)

On Thu, May 9, 2024 at 1:29 PM Jihoon Ryu <j@bab-usa.com> wrote:

Attachment W
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Yes, I understand without me it must be done, but this time is different, one little mistake
and misunderstanding makes huge impact on my life. 
Staff are doing well so far following super simple new procedure. I am here all day all
week for just making sure, because I believe they do well but under your pressure they
might make mistakes like what Kyunglyong made in the 3rd re-inspection. Also I have to
catch all small things.

Now, FSM are Kyunglyong, Micaela, and myself. 
Today Rodrigo going to take test this afternoon. 

Jihoon Ryu (J)

On Thu, May 9, 2024 at 1:17 PM Clapham, Lauren <LClapham@nnph.org> wrote:

Hi J,

 

The purpose of the reinspection is to ensure that staff are able to continue the process and
procedures that you have created. I am not looking to do the reinspection with you there only
for the facility to go back to how it was operating prior because staff cannot continue this way
forward. If you believe staff are not able to follow these procedures than the procedures need
to change.

 

Remind me, did 2 staff receive their CFPM yesterday? If so, that should give you enough to
staff your facility to allow you to take time off.

 

 

Lauren Clapham

Environmental Health Specialist

M: 775-447-3756
1001 E Ninth St. Bldg. B Reno, NV 89512

NNPH.org
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https://url.us.m.mimecastprotect.com/s/Nx97CBBpqZIzMoZEc63Axe?domain=google.com
https://url.us.m.mimecastprotect.com/s/ZhFmCADopZsGnYm7sGf13E?domain=nnph.org/
https://url.us.m.mimecastprotect.com/s/8YGxCDkrvjsDnP6gfAirF2?domain=facebook.com
https://url.us.m.mimecastprotect.com/s/vD3ECERvwkIkgPARuP7uCq?domain=facebook.com/
https://url.us.m.mimecastprotect.com/s/XfHUCG6x0mu20gyjSk8kD9?domain=instagram.com/
https://url.us.m.mimecastprotect.com/s/1rF0CJ6ABpug1X40TOlrV_?domain=x.com
https://url.us.m.mimecastprotect.com/s/iy4TCKrBDqhZBJA3ioUQIF?domain=linkedin.com/
https://url.us.m.mimecastprotect.com/s/xX7SCL9DErhlmvoEHKbOy-?domain=forms.office.com


 

 

From: Jihoon Ryu <j@bab-usa.com> 
Sent: Thursday, May 9, 2024 12:40 PM
To: Clapham, Lauren <LClapham@nnph.org>
Subject: Re-inspection bab cafe

 

[NOTICE:  This message originated outside of Washoe County -- DO NOT CLICK on links
or open attachments unless you are sure the content is safe.]

Hi Lauren

 

You know this re-inspection does matter to my whole life including my family. We are
getting used to keep logs and be more sensitive on temperature of foods now. Also
employees got much busier than before even they and I spent extra hours because we
prep more often and less portion at a time than before. 

However, I cannot leave the restaurant even two FSMs are here because for me another
shut down means end of my life, so I have been in the restaurant from 10-9 every day
since the reopen. I have to take care of this re-inspection by myself, but no one else for
no one can handle this huge responsibility. 

I will have at least one or more FSMs being in the restaurant all the time in the future of
course and I will check, being here at least 5 days a week. I need a rest and time to see
my family. I feel like a punishment with this. 

I am kindly asking you to schedule for re-inspection, so I can schedule my life. 

We are ready, having been watching and checking every day since the reopen. 

I hope you’re understanding. 

Jihoon Ryu (J)

mailto:j@bab-usa.com
mailto:LClapham@nnph.org


NORTHERN NEVADA PUBLIC HEALTH 
ENVIRONMENTAL HEALTH SERVICES DIVISION 

1001 East Ninth Street ● Reno, Nevada 89520 
Telephone (775) 328-2434 ● Fax (775) 328-6176 

www.nnph.org

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Closed

1

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2024-04-173 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Kyung Lying JangBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Reinspection w/ Fee 13:15:00 15:00:001411am-9pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

TBD TBD TBD TBD

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and 

is an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely 

to directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County 

Health District website: www.WashoeEats.com.

OUT1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

2  Communicable Diseases: Knowledge, responsibilities, reporting

3  Communicable Diseases: Proper use of restriction/exclusion

4  Proper eating, tasting, drinking or tobacco use

5  No discharge from eyes, nose, and mouth

Control of Hands as a Vehicle of Contamination

6  Hands clean and properly washed

7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

8a  Handwashing sinks accessible; conveniently located

8b  Handwashing sinks supplied

Approved Sources

9a  Food obtained from approved source

9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

9c  Game animals and wild mushrooms approved by regulatory authority

10  Food received at proper temperature

11  Food in good condition, safe, and unadulterated

12a  Required Records: parasite destruction

12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

13a  Separating raw animal foods from raw or cooked RTE foods

13b  Separating raw animal foods from each other during storage, preparation, holding, and display

13c  Food protected from environmental contamination

14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

15a  After being sold or served to a consumer, food is not reserved

15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment X

JEnglish
Underline



PHF/TCS Foods

16  Food cooked to proper final cook temperature

17  Proper reheating procedures for hot holding

OUT X18  Proper cooling time and temperatures

19  Proper hot holding temperatures

20  Proper cold holding temperatures

IN21a  Proper date marking and disposition

21b  Time as a public health control: written procedures and records

Consumer Advisory

22  Consumer advisory provided if required

Highly Susceptible Populations

23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

24  Food additives; approved and properly used

25a  Poisonous or toxic chemicals properly identified, stored, and used

25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

27  Insects, rodents and animals not present/outer opening protected

28  Warewashing equipment installed, maintained, and used; proper sanitization

29  Hot and cold water available; approved source

30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

31  Pasteurized eggs used where required

Food Temperature Control

OUT32  Proper cooling methods used; adequate equipment for temperature control

33  Plant food properly cooked for hot holding

34  Approved thawing methods used

35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

37  Contamination prevented during food preparation, storage and display

38  Personal cleanliness

39  Wiping cloths: properly used and stored

40  Washing fruits and vegetables

Proper Use of Utensils

41  In-use utensils: properly stored

42  Utensils, equipment and linens: properly stored and used

43  Single-service / single-use articles: properly stored and used

44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

46  Non-food contact surfaces clean

47  Plumbing installed; proper backflow devices

48  Toilet facilities: properly constructed, supplied, and clean

49  Garbage and refuse properly disposed; facilities maintained

50  Physical facilities installed, maintained, and clean

51  Adequate ventilation and lighting; designated areas used

36  Food properly labeled; original container



Inspection Comments:

-Permit is suspended pending facilities ability to have enough CFPMs on site during all hours of food prep to allow

for proper breaks and emergencies and provided proof and documentation and scheduling to routine inspector.

Stipulation is void if facility decides to have menu reduced and no TCS foods require cooling effetely making the

facility a risk category 2.

-During office hearing, Operator provided an AMC policy for cooling and stated all staff will be trained and cooling

logs will be utilized. At inspection, items that were on cooling log were unable to be found and items that received

cooling violation were not noted on cooling logs. Permit is suspended and facility must attended another office

hearing the week 4-22-24 to discuss the future of the permit and further enforcement actions. A specific date for

office hearing will be emailed to operator 4-17-24 by EOB. Facility must bring an limited menu that removes all

items that must be cooked and cooled to the office hearing to determine if menu will suffice for both operator and

Health authority. If menu is not feasible for both operator and health authority, corrective action for violation #1

remains in place along with training logs with all staff signatures for cooling training .

-Facility must cease and desist all operation until permit is reinstated, this includes all take out orders and dine in.

Temperatures Observed: Item/Location/Temperature

cooling- see violation #18

Observations and Corrective Actions:

ViolationItem #

Upon arrival of NNPH at 1:05pm there was not a CFPM on site. NNPH was told operator was in his car 

and that if we arrived to call and he would be here quickly. Once he arrived roughly 5 minutes later, the 

CFPM stated that that he was down the street getting his staff coffee . Later in the inspection the CFPM 

also stated that he had just run to his car to grab something when we arrived. Facility attended an office 

hearing on 4-11-24. In the office hearing the operator was informed that on the reinspection there must be 

a CFPM on site or their permit would be suspended. Permit is suspended pending facilities ability to have 

enough CFPMs on site during all hours of food prep to allow for proper breaks and emergencies and 

provided proof and documentation and scheduling to routine inspector. Stipulation is void if facility 

decides to have menu reduced and no TCS foods require cooling effetely making the facility a risk 

category 2.

1.

Observed cooked carrots in reachin unit date marked for the day prior temping at 47-50F. All TCS foods 

must be cooled from 135F to 70F within 2 hours then from 70F to 41F within 4 hours. Items were 

discarded at time of inspection. Operator attended office hearing on 4-11-24 and was informed that if a 

cooling violation was noted on the next inspection the permit will be suspended. During office hearing, 

Operator provided an AMC policy for cooling and stated all staff will be trained and cooling logs will be 

utilized. At inspection, items that were on cooling log were unable to be found and items that received 

cooling violation were not noted on cooling logs. Permit is suspended and facility must attended another 

office hearing the week 4-22-24 to discuss the future of the permit and further enforcement actions. A 

specific date for office hearing will be emailed to operator 4-17-24 by EOB. Facility must bring an limited 

menu that removes all items that must be cooked and cooled to the office hearing to determine if menu will 

suffice for both operator and Health authority. If menu is not feasible for both operator and health 

authority, corrective action for violation #1 remains in place along with training logs with all staff signatures 

for cooling.

18.

Observed carrots that were cooked the day prior in deep metal container with a Ceram wrap lid and 

plastic lid on top. Discussed with operator that cooling foods must remain uncovered until completely 

cooled to 41F.

32.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a written 

request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 



From: Clapham, Lauren
To: English, James; Alexander-Leeder, Olivia
Subject: 2nd office hearing for Bab Cafe
Attachments: Bab cafe 4-17-24 ehs amo food establishment2024417145222517.pdf
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Hello,

Please see attached reinspection for Bab Café. 

As discussed at the inspection, your permit H17-0237FOOD has been suspended pending the stipulation stated in the attached report. I have attached a
date and time for your upcoming office hearing. If you need to reschedule please respond this email. The meeting will be held on the second floor of
building B at 1001 E 9th St Reno, NV 89512. 

You stated in our closing interview that you provide catering services to Tesla and that the items that were noted on the inspection were from an event
that had happen the night before. All catering operation must cease and desist, even after permit has be reinstated, pending completion of an approved
Operational Plan review. I have attached the application for a catering Op Plan. 

You also stated in our closing interview that you may be closing and want to close your permit. If you decide to take this route and are unwilling to
attend the office hearing, please respond to this email and we will be able to assist in closing that permit. 

If you have any questions, please feel free to reach out.

Thank you, 

 <https://www.nnph.org/> 

  Lauren Clapham 

Environmental Health Services 

O: 775-477-3756 <tel:+17754773756> 

1001 E Ninth St. Bldg. B Reno, NV 89512 

NNPH.org <https://www.nnph.org/>  

   <https://www.facebook.com/NorthernNevadaPublicHealth> 

 <https://www.facebook.com/NNPHenEspanol/> 

 <https://www.instagram.com/nnph_org/> 

 <https://x.com/NNPH_Org> 

 <https://www.linkedin.com/company/nnph/> 

 <https://forms.office.com/pages/responsepage.aspx?id=YBuioiVW_kOlWlL14RHXHD5qU2Zzy-
BLkpJghDqHLUtUNDNFNk9aVDc1UVlIQU1NSEtDWDQzMVRGWi4u> 

Attachment W

mailto:/O=EXCHANGELABS/OU=EXCHANGE ADMINISTRATIVE GROUP (FYDIBOHF23SPDLT)/CN=RECIPIENTS/CN=F99A2DFA7C1842C9B5E3C9378BAC5C38-CLAPMAN, LA
mailto:JEnglish@nnph.org
mailto:OAlexander@nnph.org



NORTHERN NEVADA PUBLIC HEALTH
ENVIRONMENTAL HEALTH SERVICES DIVISION


1001 East Ninth Street ● Reno, Nevada 89520
Telephone (775) 328-2434 ● Fax (775) 328-6176


www.nnph.org


FOOD ESTABLISHMENT OFFICIAL


INSPECTION REPORT


Facility Status:


No. of Critical Risk 


Factor/Intervention violations


Closed


1


DBA/Name: Risk Category: Type: Date:


BAB CAFE 2024-04-173 Restaurant


Permit #:City/Zip:Address:


303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:


Kyung Lying JangBAB CAFE


Time out:Time In:Inspection Type:Area NO:Hours of Operation:


Routine Reinspection w/ Fee 13:15:00 15:00:001411am-9pm


Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:


TBD TBD TBD TBD


Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and 


is an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely 


to directly contribute to foodborne illness.


Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County 


Health District website: www.WashoeEats.com.


OUT1  Demonstration of Knowledge/Active Managerial Control


Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site


Compliance Status COS


Supervision


Employee Health


Good Hygienic Practices


2  Communicable Diseases: Knowledge, responsibilities, reporting


3  Communicable Diseases: Proper use of restriction/exclusion


4  Proper eating, tasting, drinking or tobacco use


5  No discharge from eyes, nose, and mouth


Control of Hands as a Vehicle of Contamination


6  Hands clean and properly washed


7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed


8a  Handwashing sinks accessible; conveniently located


8b  Handwashing sinks supplied


Approved Sources


9a  Food obtained from approved source


9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish


9c  Game animals and wild mushrooms approved by regulatory authority


10  Food received at proper temperature


11  Food in good condition, safe, and unadulterated


12a  Required Records: parasite destruction


12b  Required Records: Shellstock tags maintained for 90 days in chronological order


Food Protection from Contamination


13a  Separating raw animal foods from raw or cooked RTE foods


13b  Separating raw animal foods from each other during storage, preparation, holding, and display


13c  Food protected from environmental contamination


14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination


15a  After being sold or served to a consumer, food is not reserved


15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food


Risk Factor Interventions







PHF/TCS Foods


16  Food cooked to proper final cook temperature


17  Proper reheating procedures for hot holding


OUT X18  Proper cooling time and temperatures


19  Proper hot holding temperatures


20  Proper cold holding temperatures


IN21a  Proper date marking and disposition


21b  Time as a public health control: written procedures and records


Consumer Advisory


22  Consumer advisory provided if required


Highly Susceptible Populations


23  Pasteurized food used; prohibited foods not offered


Food/Color Additives and Toxic Substances


24  Food additives; approved and properly used


25a  Poisonous or toxic chemicals properly identified, stored, and used


25b  Poisonous or toxic materials held for retail sale properly stored


Conformance with Approved Procedures


26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan


Equipment and Facilites


27  Insects, rodents and animals not present/outer opening protected


28  Warewashing equipment installed, maintained, and used; proper sanitization


29  Hot and cold water available; approved source


30  Sewage and wastewater properly disposed; availability of toilet facilities


Approved Retail Practices


Safe Food


31  Pasteurized eggs used where required


Food Temperature Control


OUT32  Proper cooling methods used; adequate equipment for temperature control


33  Plant food properly cooked for hot holding


34  Approved thawing methods used


35  Thermometers provided and accurate


Physical Facilities


Food Identification


Prevention of Food Contamination


37  Contamination prevented during food preparation, storage and display


38  Personal cleanliness


39  Wiping cloths: properly used and stored


40  Washing fruits and vegetables


Proper Use of Utensils


41  In-use utensils: properly stored


42  Utensils, equipment and linens: properly stored and used


43  Single-service / single-use articles: properly stored and used


44  Slash resistant / cloth gloves used properly


Utensils, Equipment and Vending


45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used


46  Non-food contact surfaces clean


47  Plumbing installed; proper backflow devices


48  Toilet facilities: properly constructed, supplied, and clean


49  Garbage and refuse properly disposed; facilities maintained


50  Physical facilities installed, maintained, and clean


51  Adequate ventilation and lighting; designated areas used


36  Food properly labeled; original container







Inspection Comments:


-Permit is suspended pending facilities ability to have enough CFPMs on site during all hours of food prep to allow 


for proper breaks and emergencies and provided proof and documentation and scheduling to routine inspector. 


Stipulation is void if facility decides to have menu reduced and no TCS foods require cooling effetely making the 


facility a risk category 2. 


-During office hearing, Operator provided an AMC policy for cooling and stated all staff will be trained and cooling 


logs will be utilized. At inspection, items that were on cooling log were unable to be found and items that received 


cooling violation were not noted on cooling logs. Permit is suspended and facility must attended another office 


hearing the week 4-22-24 to discuss the future of the permit and further enforcement actions. A specific date for 


office hearing will be emailed to operator 4-17-24 by EOB. Facility must bring an limited menu that removes all 


items that must be cooked and cooled to the office hearing to determine if menu will suffice for both operator and 


Health authority. If menu is not feasible for both operator and health authority, corrective action for violation #1 


remains in place along with training logs with all staff signatures for cooling training . 


-Facility must cease and desist all operation until permit is reinstated, this includes all take out orders and dine in.


Temperatures Observed: Item/Location/Temperature


cooling- see violation #18


Observations and Corrective Actions:


ViolationItem #


Upon arrival of NNPH at 1:05pm there was not a CFPM on site. NNPH was told operator was in his car 


and that if we arrived to call and he would be here quickly. Once he arrived roughly 5 minutes later, the 


CFPM stated that that he was down the street getting his staff coffee . Later in the inspection the CFPM 


also stated that he had just run to his car to grab something when we arrived. Facility attended an office 


hearing on 4-11-24. In the office hearing the operator was informed that on the reinspection there must be 


a CFPM on site or their permit would be suspended. Permit is suspended pending facilities ability to have 


enough CFPMs on site during all hours of food prep to allow for proper breaks and emergencies and 


provided proof and documentation and scheduling to routine inspector. Stipulation is void if facility 


decides to have menu reduced and no TCS foods require cooling effetely making the facility a risk 


category 2.


1.


Observed cooked carrots in reachin unit date marked for the day prior temping at 47-50F. All TCS foods 


must be cooled from 135F to 70F within 2 hours then from 70F to 41F within 4 hours. Items were 


discarded at time of inspection. Operator attended office hearing on 4-11-24 and was informed that if a 


cooling violation was noted on the next inspection the permit will be suspended. During office hearing, 


Operator provided an AMC policy for cooling and stated all staff will be trained and cooling logs will be 


utilized. At inspection, items that were on cooling log were unable to be found and items that received 


cooling violation were not noted on cooling logs. Permit is suspended and facility must attended another 


office hearing the week 4-22-24 to discuss the future of the permit and further enforcement actions. A 


specific date for office hearing will be emailed to operator 4-17-24 by EOB. Facility must bring an limited 


menu that removes all items that must be cooked and cooled to the office hearing to determine if menu will 


suffice for both operator and Health authority. If menu is not feasible for both operator and health 


authority, corrective action for violation #1 remains in place along with training logs with all staff signatures 


for cooling.


18.


Observed carrots that were cooked the day prior in deep metal container with a Ceram wrap lid and 


plastic lid on top. Discussed with operator that cooling foods must remain uncovered until completely 


cooled to 41F.


32.


Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a written 


request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)


Re-Inspection Date (on or after): 


Environmental Health Specialist: Received By: 














Catering Activities Operation Plan Worksheet 


Introduction: 


Due to the increased food safety challenges associated with catering activities (high food volumes, off-site venues, 
limited equipment, and temporary staff), establishment conducting catering activities must submit an Operational Plan to 
the Northern Nevada Public Health (NNPH) for review and approval. Operations cannot commence until the plan is 
approved by the NNPH. 


Catering means an approved food establishment that is capable of serving or preparing food at a location other than its 
primary location.  


Operators conducting catering activities must maintain their own food establishment permit. 


Note: 
• If the catering activity occurs at intermittent event locations, the event locations will not be required to obtain


separate permits, however the catering company must have an Operational Plan in place.
• If catered food is delivered to a permanent regular drop off site such as schools, senior centers, or shelters, a


separate satellite food distribution permit is required (Additional construction requirements may be required).


Worksheet Instructions: 


The following packet represents the minimum documentation required to ensure that the process of catering in a food 
establishment will result in a product that is safe for human consumption. A separate Operational/HACCP Plan must 
be completed for each special process and food product. Please read through and complete the entire worksheet. If a 
section does not apply to your operation, please write “N/A”. You may attach additional documentation to the end of 
the worksheet, as required.  


Click the blue boxes to fill out each section of the worksheet. Any text added to the worksheet will overwrite the 
example text, if provided. Instructions for filling out specific sections of the worksheet are located in section headings, as 
necessary. Printed and handwritten worksheets will be accepted. 


Before submitting this worksheet, please review the Catering Operational Plan Checklist provided on the following page. 
Additional documentation that is not included in this worksheet may be required for your establishment, which must be 
submitted alongside this completed worksheet. Incomplete plans will not be accepted or reviewed. 


ENVIRONMENTAL HEALTH SERVICES 
1001 East Ninth Street, Building B, Reno, NV 89512 


775-328-2434 I healthehs@NNPH.org
www.NNPH.org 







Catering Operational Plan Checklist 


Required Documentation Completed 
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Application for a Permit to Operate 


Food Establishment Review Form 
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Operational Plan Review Application 
Hand-sink requirements: 


• Caterer must provide an ANSI certified self-containing hand washing station OR
the venue must have a permanently plumbed hand washing station with hot
and cold water service under pressure.


• Permanently plumbed hand washing stations must be located within 25-feet
and within line of site of the food preparation area.


• A self-contained hand washing station must:
o Provide pressurized potable water.
o Include a potable water tank of sufficient capacity to provide water for


the duration of the event. Wastewater tank must be large enough to
contain wastewater for the duration of the event.


Provide dispenser-fed soap and paper-towels and have a waste receptacle for 
paper-towel waste. 


List of all materials and equipment used in the preparation of the food item and 
identifies the designated work area (Must be ANSI certified/NSF approved or the 


equivalent). 
☐ Provide a schedule with days and times of facility use.
☐ Provide list of menu items.
☐ Provide list of drop off locations.
☐ Event Site Plan (if requested by the NNPH


Types of services (Check all that apply) 
☐ Self Service- Monitored by catering staff employees. Customers serve


themselves (i.e., buffet, appetizer and/or dessert tables).
☐ Served Meals- Monitored by catering staff. This includes plated meals,


buffet, carving, or cooking stations requiring catering staff to remain as
attendants during event.


Setup and cleanup procedures (All equipment and utensils must be transported 
back to the permitted kitchen for cleaning, unless a permitted support area is 


provided at the banquet hall or event venue).  
Transport procedures to ensure food is protected from cross-contamination 


and temperature abuse, include applicable temperature and equipment logs. 
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Employee Health & Personal Hygiene SOP 
Cleaning & Sanitizing SOPs for all applicable equipment: 


- Chemical Sanitizing Dishwasher
- High Temperature Dishwasher


- Three-Compartment Sink


Employee Health and Exclusion Acknowledgement 


Training procedures to ensure staff are trained on the above items and actions 
is procedures deviate from policies outlined in the SOP. 
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Cooling Down Foods – Tracking Chart 


Using Time Alone as a Public Health Control 


Cooking & Reheating Foods 


Holding Hot and Cold Food 



https://www.washoecounty.gov/health/files/ehs/forms/environmental/H-399_Permit_Ap.pdf

https://www.washoecounty.gov/health/files/ehs/forms/environmental/H-450_Food_Est_Plan_Review_Ap.pdf

https://www.washoecounty.gov/health/files/ehs/food-protection-services/Operation_Plan_Files/Operational%20Plan%20Review%20Application.pdf





ENVIRONMENTAL HEALTH SERVICES 


1001 East Ninth Street  I  P.O. Box 11130  I  Reno, Nevada 89520 


775-328-2434   I  Fax: 775-328-6176  I 


Serving Reno, Sparks and all of Washoe County, Nevada   


www.NNPH.org
|   Washoe County is an Equal Opportunity Employer 


OPERATIONAL PLAN REVIEW APPLICATION 


Northern Nevada Public Health
Regulations of the Washoe County 


District Board of Health Governing Food Establishments 


NAME OF ESTABLISHMENT __________________________________   PERMIT NUMBER_____________ 


ADDRESS ________________________________________ CITY __________________ ZIP _______________  


PERSON TO CONTACT __________________________________ DAYTIME PHONE __________________  


I am submitting an Operational Plan for (select all that apply): 


☐ Barbeque


☐ Portable Unit for Service of Food, Operation of Pool Decks


☐ Outdoor Food Establishments


☐ Food Establishments with Catering to include those providing meals to School Kitchens


☐ Satellite Food Distribution Facilities with more than one drop off location


Will process be used at more than one location?  ☐Yes ☐No 


If yes, list name(s) and permit number(s) __________________________________________________ 


Will product be served at more than one location?  ☐Yes ☐No 


If yes, list name(s) and permit number(s) __________________________________________________ 


How will the product be sold? (Select all that apply):  ☐Retail ☐Wholesale 


*Note:  The Operational Plan - Initial Review Fee must be paid in full and an Operational plan containing all of the required


documentation as outlined in the NNPH Checklist for General Operational Plan Requirements and the applicable process


specific checklist must accompany this application.  Failure to submit required documentation may result in the rejection of the


proposed Operational plan.


Signature___________________________________ Date______________________ 



https://www.washoecounty.us/health/fees/environmental-health-services-fees.php#fep





1 


Standard Operating Procedure – Employee Health & Personal Hygiene 


PURPOSE & SCOPE 


This Standard Operating Procedure (SOP) describes the policy to which staff will adhere in order 
to ensure all foodservice employees will maintain good personal hygiene and follow proper 
Employee Health practices to ensure food safety. 


PROCEDURES 


1. Follow all Washoe County Health District Regulations Governing Food Establishments


POLICIES 
1. Grooming:


a. Arrive at in a clean condition – clean hair and clean outer clothing.
b. Fingernails should be trimmed, clean, polish-free, and maintained so edges and


surfaces are cleanable and not rough. No artificial nails are permitted in the food
production area.


c. Wash hands (including under fingernails) and up to forearms vigorously and
thoroughly with soap and warm water for a period of 20 seconds:


i. When entering the facility before work begins.
ii. Immediately before preparing food or handling equipment.


iii. As often as necessary during food preparation when contamination occurs.
iv. In the restroom after toilet use and when you return to your workstation.
v. When switching between working with raw foods and working with ready- 


to-eat or cooked foods.
vi. After touching face, nose, hair, or any other body part, and after sneezing or


coughing.
vii. After performing any cleaning duties.


viii. Between each task performed and before wearing disposable gloves.
ix. After smoking, eating, or drinking.
x. Any other time an unsanitary task has been performed (i.e. taking out


garbage, handling cleaning chemicals, wiping tables, picking up a dropped
food item, etc.)


d. Wash hands only in hand sinks designated for that purpose.
e. Dry hands with single use towels. Turn off faucets using a paper towel to prevent


recontamination of clean hands.


2. Proper Attire:
a. Wear appropriate clothing- clean uniform with sleeves and clean non-skid close-toes


work shoes that are comfortable for standing and working on floors that can be
slippery.


Establishment Name 
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b. Aprons used by employees are to be hung in a designated area when not in use. They
are not to be worn in the toilet area, eating areas or locker rooms.


c. Use disposable gloves, or dispensing equipment such as tongs, spatulas or tissue
paper when handling ready-to-eat foods that will not be heat-treated.


d. Change disposable gloves as often as handwashing is required. Wash hands before
donning and after discarding gloves.


3. Hair restrains and jewelry:
a. Effective hair restraints must be worn in food preparation and service areas.
b. Keep beard and mustaches neat and trimmed. Beard restraints are required in any


food production area.
c. No jewelry (except a wedding band or other plain ring or medical identification


bracelet) is allowed during handling of food.


4. Illness:
a. Food employees shall report to Person in Charge when they have a symptom caused


by illness, infection, or other source that is:
i. Associated with, diarrhea, vomiting or other acute gastrointestinal illness


ii. Jaundice
iii. Sore throat with fever
iv. A boil, infected wound or other lesion containing pus that is open or


draining. If located on the hands or wrists, a finger cot that protects the lesion
and a single use glove must be worn. Lesions on exposed portions of the
arms must be protected by an impermeable cover.


b. Employees with gastrointestinal symptoms (vomiting and/or diarrhea) will be
excluded for a minimum of 48 Hours after symptoms have stopped.


c. Employees with jaundice will be excluded until laboratory results indicate the
individual is not currently infected with Hepatitis A.


d. Employees with acute respiratory infection or sore throat with fever will be excluded
until symptom free. Employees could be re-assigned to activities so that there is no
risk of transmitting a disease through food.


5. Cuts, Abrasions and Burns:
a. Bandage any cut, sores, rash, lesion, abrasion or burn that has broken the skin.
b. Wear disposable gloves to cover bandages on hands. Change as appropriate.
c. Inform Person in Charge of all wounds.


6. Smoking, eating and gum chewing:
a. Eating and drinking is prohibited in areas where contamination of exposed food,


clean equipment, utensils, unwrapped single-service and single use articles could
occur.


b. Smoke only in designated areas. No smoking or chewing tobacco shall occur inside
food preparation and service areas.
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c. A closed beverage container may be used in the kitchen if the container is handled to
prevent contamination.


d. Refrain from chewing gum or eating candy while working in food preparation areas.
7. No Bare Hand Contact with Ready To Eat (RTE) Foods


a. Food handlers may use single service gloves, tongs, spatulas, serving spoons, deli
paper and/or toothpicks to prevent contact with ready to eat food items with bare
hands during food preparation and/or service.


MONITORING 


1. Person in Charge will:
a. Visually inspect employees when they report to work to ensure all employees are


adhering to the health and hygiene policies.
b. Visually monitor employee handwashing during all hours of operation.
c. Visually monitor employees during all hours of operation to ensure proper procedures are


followed to avoid bare-hand contact with ready-to-eat foods.
d. Visually observe handwashing sinks to ensure all handwashing sinks are properly


supplied during all hours of operation.


CORRECTIVE ACTION 


1) Retrain any employee found not following the procedures in this SOP.
2) Ensure employees that are observed not washing their hands at the appropriate times are


required to immediately wash their hands using the proper procedures
3) Ensure employees that are observed contacting ready-to-eat food with bare hands are


retrained to ensure proper procedures to avoid bare hand contact with ready-to-eat foods and
proper handwashing procedures.


4) Ensure employees exhibiting signs of illness are excluded for the period outlined in this SOP.


DATE IMPLEMENTED: BY: 


DATE REVIEWED: BY: 


DATE REVISED: BY: 
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Cleaning and Sanitizing Food Contact Surfaces 
(Chemical Sanitizing Dishwasher) 


Check here if not applicable 


PURPOSE: To prevent foodborne illness by ensuring that all food contact surfaces are 
properly cleaned and sanitized. 


SCOPE: This procedure applies to foodservice employees involved in cleaning and 
sanitizing food contact surfaces. 


INSTRUCTIONS: 
1. Train foodservice employees on using the procedures in this SOP.
2. Follow the Northern Nevada Public Health’s requirements.
3. Follow manufacturer’s instructions regarding the use and maintenance of equipment


and use of chemicals for cleaning and sanitizing food contact surfaces.
4. Wash, rinse, and sanitize food contact surfaces of sinks, tables, equipment, utensils,


thermometers, carts, and equipment:
• Before each use
• Between uses when preparing different types of raw animal foods, such as eggs,


fish, meat, and poultry
• Between uses when preparing ready-to-eat foods and raw animal foods, such as


eggs, fish, meat, and poultry
• Any time contamination occurs or is suspected


5. Wash, rinse, and sanitize food contact surfaces of sinks, tables, equipment, utensils,
thermometers, carts, and equipment using the following procedure:
• Wash surface with detergent solution.
• Rinse surface with clean water.
• Sanitize surface using a sanitizing solution mixed at a concentration specified on


the manufacturer’s label.
• Place wet items in a manner to allow air drying.


6. For the dish machine:
• Check with the dish machine manufacturer to verify that the information on the


data plate is correct.
• Refer to the information on the data plate for determining wash, rinse, and


sanitization rinse temperatures; sanitizing solution concentrations; and water
pressures, if applicable.


• Follow manufacturer’s instructions for use.
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MONITORING: 
Foodservice employees will: 
1. During all hours of operation, visually and physically inspect food contact surfaces of


equipment and utensils to ensure that the surfaces are clean.
2. For the dish machine, daily:


• Visually monitor that the water and the interior parts of the machine are clean and
free of debris.


• Continually monitor the temperature and pressure gauges, if applicable, to ensure
that the machine is operating according to the data plate.


• Check the sanitizer concentration on a recently washed food-contact surface by
using a chlorine test kit. The chlorine concentration of the rinse should be 50 to
100 parts per million. Use the reference colors on the test kit to determine if the
proper concentration has been reached.


CORRECTIVE ACTION: 
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. Wash, rinse, and sanitize dirty food contact surfaces. Sanitize food contact surfaces if


it is discovered that the surfaces were not properly sanitized. Discard food that comes
in contact with food contact surfaces that have not been sanitized properly.


3. For the dish machine:
• Drain and refill the machine periodically and as needed to keep the water clean.
• Contact the appropriate individual(s) to have the machine repaired if the machine


is not reaching the proper wash or rinse temperature indicated on the data plate.
• For a chemical sanitizing dish machine, check the level of sanitizer remaining in


bulk container. Fill, if needed. “Prime” the machine according to the
manufacturer’s instructions to ensure that the sanitizer is being pumped through


• If the dish machine is not dispensing the approve concentration of sanitizer, rinse,
and sanitize in the 3-compartment sink until the machine is repaired or use
disposable single service/single-use items. The dish machine may not be used if it
is not dispensing the required concentration of sanitizer.


VERIFICATION AND RECORD KEEPING: 
The foodservice manager will verify that foodservice employees have taken the required 
temperatures and tested the sanitizer concentration by visually monitoring foodservice 
employees during the shift and confirming their results. 


DATE IMPLEMENTED: BY:   


DATE REVIEWED:  BY:   


DATE REVISED:  BY:   
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Cleaning and Sanitizing Food Contact Surfaces SOP 
(High Temperature Dishwasher) 


Check here if not applicable 


PURPOSE: To prevent foodborne illness by ensuring that all food contact surfaces are 
properly cleaned and sanitized. 


SCOPE: This procedure applies to foodservice employees involved in washing, rinsing, 
and sanitizing food contact surfaces. 


INSTRUCTIONS: 
1. Train foodservice employees on using the procedures in this SOP.
2. Follow Northern Nevada Public Health’s requirements.
3. Follow manufacturer’s instructions regarding the use and maintenance of equipment


and use of chemicals for cleaning and sanitizing food contact surfaces.
4. Wash, rinse, and sanitize food contact surfaces of sinks, tables, equipment, utensils,


thermometers, carts, and equipment:
• Before each use
• Between uses when preparing different types of raw animal foods, such as eggs,


fish, meat, and poultry
• Between uses when preparing ready-to-eat foods and raw animal foods, such as


eggs, fish, meat, and poultry
• Any time contamination occurs or is suspected


5. For the high temperature dish machine:
• Check with the dish machine manufacturer to verify that the information on the


data plate is correct.
• Refer to the information on the data plate for determining wash, rinse, and


sanitization (final) rinse temperatures; sanitizing solution concentrations; and
water pressures, if applicable.


• Follow manufacturer’s instructions for use.
• Ensure that food contact surfaces reach a surface temperature of 160F or above


when using hot water to sanitize.


MONITORING 
1. During all hours of operation, visually and physically inspect food contact surfaces of


equipment and utensils to ensure that the surfaces are clean.
2. For the dish machine, on a daily basis:


• Visually monitor that the water and the interior parts of the machine are clean and
free of debris.


• Continually monitor the temperature and pressure gauges, if applicable, to ensure
that the machine is operating according to the data plate.


3. A minimum dishwashing temperature of 160F will be verified by:
Choose One Option


Establishment Name 
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CORRECTIVE ACTION: 
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. Wash, rinse, and sanitize dirty food contact surfaces. Sanitize food contact surfaces if


it is discovered that the surfaces were not properly sanitized. Discard food that comes
in contact with food contact surfaces that have not been sanitized properly.


3. For the dish machine:
• Drain and refill the machine periodically and as needed to keep the water clean.
• Contact the appropriate individual(s) to have the machine repaired if the machine


is not reaching the proper wash or rinse temperature indicated on the data plate.
• For the dish machine, retest by running the machine again. If the appropriate


surface temperature is still not achieved on the second run, contact the appropriate
individual(s) to have the machine repaired. Wash, rinse, and sanitize in the 3-
compartment sink until the machine is repaired or use disposable single
service/single-use items. The dish machine may not be used if it is not reaching
the approved temperature that is indicated on the data plate.


VERIFICATION AND RECORD KEEPING: 
The foodservice manager will verify that foodservice employees have taken the required 
temperatures by visually monitoring foodservice employees during the shift and 
confirming their results. 


DATE IMPLEMENTED: BY:   


DATE REVIEWED:  BY:   


DATE REVISED:  BY:   







Cleaning and Sanitizing Food Contact Surfaces SOP 
(Three Compartment Sink) 


   Check here if not applicable 


PURPOSE: To prevent foodborne illness by ensuring that all food contact surfaces are 
properly cleaned and sanitized. 


SCOPE: This procedure applies to foodservice employees involved in cleaning and 
sanitizing food contact surfaces. 


INSTRUCTIONS: 
1. Train foodservice employees on using the procedures in this SOP.
2. Follow the Northern Nevada Public Health’s requirements.
3. Follow manufacturer’s instructions regarding the use and maintenance of equipment


and use of chemicals for cleaning and sanitizing food contact surfaces.
4. Wash, rinse, and sanitize food contact surfaces of sinks, tables, equipment, utensils,


thermometers, carts, and equipment:
• Before each use
• Between uses when preparing different types of raw animal foods, such as eggs,


fish, meat, and poultry
• Between uses when preparing ready-to-eat foods and raw animal foods, such as


eggs, fish, meat, and poultry
• Any time contamination occurs or is suspected


5. Wash, rinse, and sanitize food contact surfaces of sinks, tables, equipment, utensils,
thermometers, carts, and equipment using the following procedure:
• Wash surface with detergent solution.
• Rinse surface with clean water.
• Sanitize surface using a sanitizing solution mixed at a concentration specified on


the manufacturer’s label.
• Place wet items in a manner to allow air drying.


6. Setup and use the 3-compartment sink in the following manner:
• In the first compartment, wash with a clean detergent solution at or above 110 oF


or at the temperature specified by the detergent manufacturer.
• In the second compartment, rinse with clean water.
• In the third compartment, sanitize with a sanitizing solution mixed at a


concentration specified on the manufacturer’s label. Test the chemical sanitizer
concentration by using an appropriate test kit.


1 







MONITORING: 
Foodservice employees will: 
1. During all hours of operation, visually and physically inspect food contact surfaces of


equipment and utensils to ensure that the surfaces are clean.
2. For the 3-compartment sink, daily:


• Visually monitor that the water in each compartment is clean.
• Take the water temperature in the first compartment of the sink by using a


calibrated thermometer.
• Test sanitizer concentrations using:


CORRECTIVE ACTION: 
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. Wash, rinse, and sanitize dirty food contact surfaces. Sanitize food contact surfaces if


it is discovered that the surfaces were not properly sanitized. Discard food that comes
in contact with food contact surfaces that have not been sanitized properly.


3. For the 3-compartment sink:
• Drain and refill compartments periodically and as needed to keep the water clean.
• Adjust the water temperature by adding hot water until the desired temperature is


reached.
• Add more sanitizer or water, as appropriate, until the proper concentration is


achieved.


VERIFICATION AND RECORD KEEPING: 
The foodservice manager will verify that foodservice employees have taken the required 
sanitizer concentration by visually monitoring foodservice employees during the shift and 
confirming their results. 


DATE IMPLEMENTED: BY: 


DATE REVIEWED: BY: 


DATE REVISED: BY: 
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Employee Health Policy 


Establishment Name:  


Establishment Address: 


The purpose of this agreement is to inform conditional employees and current employees of this food 
establishment of the responsibility to notify the person in charge (PIC) when they experience any of the 
conditions listed so the PIC can take appropriate steps to prevent the transmission of foodborne illness. 


I agree to report these symptoms whether they occur at work or outside of work: 


1) Diarrhea;


2) Vomiting;


3) Jaundice;


4) Sore throat with a fever; and/or,


5) Infected cuts, wounds, or lesions containing pus on exposed parts of the body (e.g. hands, wrists, etc.)


I understand that if I am experiencing diarrhea and vomiting, I will not be able to return to work for at 
least 24hrs after the symptoms have stopped. 


I agree to report if I am diagnosed as being ill with Norovirus, Salmonella typhii (typhoid fever), any 
Shigella species, E. coli 0157:H7, other Enterohemorragic or Chiga toxin-producing E. coli, Hepatitis A 
virus any other communicable disease that is considered reportable as required in the Nevada Revised 
Statues (NRS) 441A. 


I agree to follow all employee health, restrictions, exclusions and reporting requirements as required in 
section 030.020 of the Regulations of the Washoe County District Board of Health Governing Food 
Establishments. 


Current/Conditional Food Employee Initial Name:   


Current/Conditional Food Employee Initial Signature: Date: 


Food Establishment Representative Name:  


Food Establishment Representative Signature:  Date: 







ENVIRONMENTAL HEALTH SERVICES 
1001 East Ninth Street, Building B, Reno, NV 89512 


775-328-2434 I healthehs@NNPH.org
www.NNPH.org 


Food Safety Training Log 


Trainee Name Food Safety Training: Type Completed Date Completed Trainee 
Initials 


Supervisor 
Initials 



mailto:healthehs@washoecounty.gov

http://www.washoecounty.gov/health





 Cooling Down Foods – Tracking Chart 


ENVIRONMENTAL HEALTH SERVICES 
1001 East Ninth Street   I   P.O. Box 11130   I   Reno, Nevada 89520 
775-328-2434   I   Fax: 775-328-6176   I   www.NNPH.org


  Cooling Food 
• Cooling time starts at 135°F. Food may be left at room temperature until it


drops to 135°F.
• Cool from 135°F to 70°F in 2 hours, then from 70°F to 41°F in 4 hours.
• If the temperature is more than 70°F in 2 hours, reheat to 165°F and start over.
• Reheating can only be done one time.
• Once at 70°F, cool down to 41°F in 4 hours.
• Once at 41°F, it’s ready to be covered, labeled, dated, and stored in the


refrigerator.
• Total cooling time cannot exceed 6 hours or food must be discarded.


  Tips for Speeding up the Cooling Process 
• Use the ice bath method by placing a smaller pan of food inside a larger pan


filled with half ice and half water, stirring frequently.
• Use ice paddle with frequent stirring.
• Add ice as part of the ingredient.
• Place pan in coolest part of the refrigerator loosely covered or uncovered.
• Divide large food quantities into smaller portions
• Spread thick foods into thin layers and place in refrigerator.
• Use of metal pans is preferred, as they cool food faster than plastic.


Date Food 
Start Time 


& 
Temp 


After 1 
Hour 


After 2 
Hours 


135˚F to 70˚F 
in 2 hours? 


After 3 
Hours 


After 4 
Hours 


After 5 
Hours 


After 6 
Hours 


70˚F to 41˚F 
in 4 hours? 


Corrective 
Actions? Employee 


Verified 
By 


Manager 


Example:
1/1/10 Beef Stew 8 am 


135˚F 
9am 


100˚F 
10am 
70˚F 


If Yes, 
continue 


If No, Reheat 


11am 
60˚F 


12pm 
50°F 


1pm 
45°F 


2pm 
38°F 


Yes 
Cover, Label, 


Date 
No AB CD 







ENVIRONMENTAL HEALTH SERVICES 
1001 East Ninth Street Bldg. B I   Reno, Nevada 89512 
775-328-2434   I   Fax: 775-328-6176   I   www.NNPH.org
Serving Reno, Sparks and all of Washoe County, Nevada. Washoe County is an Equal Opportunity Employer. 


4 Hour Time as a Public Health Control (TPHC) Written Procedures  
1. ________________ prepares and holds __________________________________________using TPHC.


2a.   The time starts when the item is removed from: (check one)


Refrigeration (41°F or below)           Cooking  Hot-holding (135°F or above)   


Each food item will be held for a maximum of 4 hours. 


OR 


2b.   If the food item is ready-to-eat, the time starts when the food item is rendered a Time/Temperature Control for 


Safety food by: (check one)  


 opening the hermetically sealed package  cutting/slicing the applicable fruit or vegetable 


The food item may start at 70°F and each applicable food item will be held for a maximum of 4 hours. If the 


food temperature exceeds 70°F, the food item will be discarded regardless of the time it has been held.  


3. ________________  will place a label on the food container stating the time that the food item will be


discarded to ensure that it is not held longer than 4 hours.


4. If the food item is not marked or if the label shows that it has exceeded the 4-hour time limit, then the food
items will be discarded. Any food remaining after the 4-hour time limit will be discarded and will NOT be
added/mixed into the next batch.


Important Reminders: 


• Every food item that will be held using TPHC must be listed on the written procedures and written procedures
must be updated if/when food items change.


• Written procedures must be always available on-site.
• Time begins once the product has been removed from the applicable temperature control. The 4-hour time


limit cannot be “paused” or stopped by placing the food items back into temperature control.


For more guidance on TPHC, visit:
“Time as a Public Health Control FAQ”


. 


Food safety information can be found at WCHD’s 
Food Safety Resource Library. 


Facility Name


Facility Name Applicable Food Items



https://www.washoecounty.gov/health/files/ehs/food-protection-services/Resource-Library/Time_as_Public_Health_Control_FAQs.docx

https://www.washoecounty.gov/health/programs-and-services/environmental-health/food-protection-services/Resource-Library.php

https://www.washoecounty.gov/health/files/ehs/food-protection-services/TPHC_FAQ.pdf





ENVIRONMENTAL HEALTH SERVICES 
1001 East Ninth Street   I   P.O. Box 11130   I   Reno, Nevada 89520 
775-328-2434   I   Fax: 775-328-6176   I   www.NNPH.org


Cooking Temperature Log 


Date Food Item Internal 
Temperature Corrective Action Employee 


Initial 


*All items must be cooked to the minimum internal temperature listed below for 15 seconds*


Poultry 165⁰F Fish, Seafood and Whole Muscle Meat 145⁰F 


Comminuted/ground and Ground Meat 155⁰F Injected or Mechanically Tenderized Meat 155⁰F 


Comminuted/ground Fish 155⁰F Stuffed Food 165⁰F 


Raw Eggs (for immediate service) 145⁰F Reheat of Food Made on Site for Hot Holding 165⁰F 


Raw Eggs (held for service) 155⁰F Fruit, Vegetables and Grains Cooked for Hot 
Holding 135⁰F 


Whole Beef Roast, Corned Beef Roast, Pork Roast and Cured Pork Roast 145⁰F 


Reviewed By: _________________________________ 







 ENVIRONMENTAL HEALTH SERVICES 


    1001 East Ninth Street, Building B, Reno, NV  89512 


775-328-2434  I  healthehs@NNPH.org
www.NNPH.org


Reheating Temperature Log 
Month__________________ 20______ 


Date Equipment Food Item 
Start Time & 


Temperature 


End Time & 


Temperature 
Corrective Action 


Employee 


Initial 


Reheating Temperatures: 
• Food that is cooked and cooled on-site must be reheated within 2 hours to 165F or above for 15 seconds before hot-holding.


• There is no reheating temperature requirement for food items reheated for immediate service.


Reviewed By:______________________________ 



mailto:healthehs@washoecounty.gov

http://www.washoecounty.gov/health





STANDARD OPERATING PROCEDURE (SOP) FOR 
HOLDING HOT AND COLD POTENTIALLY HAZARDOUS FOODS 


(PHFs) 
(Sample SOP) 


PURPOSE:  To prevent foodborne illness by ensuring that all potentially hazardous foods are
held under the proper temperature. 


SCOPE:  This procedure applies to foodservice employees who prepare or serve food.


KEY WORDS:  Cross-Contamination, Temperature, Hot Holding, Cold Holding,
1. CROSS-CONTAMINATION means the passing of bacteria, microorganisms, or other


harmful substances indirectly from one surface to another through improper or unsanitary
EQUIPMENT, procedures, or products.


2. TEMPERATURE means the amount of heat or cold measured on a thermometer. This SOP
measures temperature in degrees Fahrenheit (°F).


3. COLD HOLDING means storing a food product in equipment designed to keep it cold.
4. HOT HOLDING means storing a food product in equipment designed to keep it hot.


INSTRUCTIONS: 
1. Train foodservice employees on using the procedures in this SOP.  Refer to the Using and


Calibrating Thermometers SOP.
2. Follow Northern Nevada Public Health regulations.
3. Hold hot foods at 135 ºF or above.


a. Preheat steam tables and hot boxes.
4. Hold cold foods at 41 ºF or below.


MONITORING: 
1. Use a clean, sanitized, and calibrated probe thermometer to measure the temperature of the


food.
2. If using a dial thermometer, make sure the thermometer in inserted into the product past the


mark on the probe. If unable to do so due to product size, use a digital thermometer or
thermocouple.


3. Take temperatures of foods by inserting the thermometer near the surface of the product, at
the thickest part, and at other various locations.


4. Take temperatures of holding units by placing a calibrated thermometer in the coolest part of
a hot holding unit or warmest part of a cold holding unit.


5. For hot foods held for service:
• Verify that the air/water temperature of any unit is at 135 ºF or above before use.
• Reheat foods in accordance with the Reheating for Hot Holding SOP.
• All hot potentially hazardous foods should be at 135 ºF or above before placing in


holding units.







SOP for Holding Hot and Cold Potentially Hazardous Foods, 
continued 
(Sample SOP) 


~ 2 ~ 


• Take the internal temperature of food before placing it on a steam table or in a hot
holding unit and at least every 2 hours thereafter.


6. For cold foods held for service:
• Verify that the air/water temperature of any unit is at 41 ºF or below before use.
• Chill foods, if applicable, in accordance with the Cooling Potentially Hazardous Foods


SOP.
• All cold potentially hazardous foods should be 41 ºF or below before placing the food in


holding units.
• Take the internal temperature of the food before placing it onto any salad bar, display


cooler, or cold serving line and at least every 2 hours thereafter.
7. For cold foods in storage:


• Take the internal temperature of the food before placing it into any walk-in cooler or
reach-in cold holding unit.


• Chill food in accordance with the Cooling Potentially Hazardous Foods SOP if the food
is not 41 ºF or below.


• Verify that the air temperature of any cold holding unit is at 41 ºF or below before use
and at least every 4 hours thereafter during all hours of operation.


CORRECTIVE ACTION: 
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. For hot foods:


• Reheat the food to 165 ºF for 15 seconds if the temperature is found to be below 135 ºF
and the last temperature was taken within the last 2 hours and was 135 ºF or higher.


• Repair or reset holding equipment before returning the food to the unit, if applicable.
• Discard the food if it cannot be determined how long the food temperature was below


135 ºF.
3. For cold foods:


• Rapidly chill the food using an appropriate cooling method if the temperature is found to
be above 41 ºF and the last temperature measurement was 41 ºF or below and taken
within the last 2 hours:
• Place food in shallow containers (no more than 4 inches deep) and uncovered on


the top shelf in the back of the walk-in cooler.
• Use a quick-chill unit like a blast chiller.
• Stir the food in a container placed in an ice water bath.
• Add ice as an ingredient.
• Separate food into smaller or thinner portions.


• Repair or reset holding equipment before returning the food to the unit, if applicable.
• Discard the food if it cannot be determined how long the food temperature was above 41


ºF.


VERIFICATION AND RECORD KEEPING: 
Foodservice employees will record temperatures of food items and document corrective actions 
taken on the Hot and Cold Holding Temperature Log.  A designated foodservice employee will 







SOP for Holding Hot and Cold Potentially Hazardous Foods, 
continued 
(Sample SOP) 


~ 3 ~ 


record air temperatures of coolers and cold holding units on the Refrigeration Logs.  The 
foodservice manager will verify that foodservice employees have taken the required holding 
temperatures by visually monitoring foodservice employees during the shift and reviewing the 
temperature logs at the close of each day.  The temperature logs are to be kept on file for a 
minimum of 6 months. 


DATE IMPLEMENTED: __________________ BY: _______________________ 


DATE REVIEWED: _____________________ BY: _______________________ 


DATE REVISED: _______________________ BY: _______________________ 







FOOD SAFETY 
CHECKLIST 


The Food Safety Checklist should be used by the person in charge (PIC) to determine compliance with food 
safety practices that prevent foodborne illness in their facility. This checklist: 
• is not comprehensive. Your facility will be evaluated on other items of compliance during an inspection.
• only includes items that, if found out of compliance, must be immediately corrected on site during an


inspection and directly impacts the facility’s inspection score.
• may be used with the NNPH Food Establishment Field Inspection Guide to determine how items would be


marked and corrected during a routine inspection.


In Out  # 


1. 


2. 
 


3. 
 


4. 


5. 


6. 
7. 


8a. 
8b. 


9a. 
9b. 


9c. 
10. 


11. 


Description 


PIC is present; PIC is a Certified Food Protection Manager (Risk Category 2s & 3s); PIC 
demonstrates active managerial control over employees and food safety risks at facility. 
Facility has written procedures for the cleanup of vomit/diarrhea; employees are aware of 
exclusion policy. 
Food handlers cover sores/cuts on hands with bandage and gloves; PIC restricts or 
excludes sick employees. 
Employee drinks have fitted lid and straw; employees eat, taste, and drink in a way that 
avoids cross contamination. 
Employees with runny nose, sneezing, coughing, and watery eyes are restricted from 
food/equipment. 


Employees wash hands for at least 20 seconds as often as needed. 
Employees use utensils or gloved hands to prevent bare hand contact with ready to eat 
(RTE) food. 
Handwashing sinks are clear and accessible; sinks are used for handwashing only. 
All handwashing sinks are stocked with soap and paper towels; handwashing signs are 
posted at each sink. 


All food comes from an approved source. 
All molluscan shellfish come from sources listed on the Interstate Certified Shellfish 
Shippers List (ICSSL). 
All game animals and wild mushrooms come from an approved source. 
All time/temperature control for safety (TCS) food is received at ≤ 41°F; eggs and milk are 
received at ≤ 45°F. 
Food is honestly presented and free from mold; packages and cans of food are in good 
condition. 


12a. Facility maintains annual parasite destruction letters for fish served raw or undercooked. 
12b. Shellstock tags are stored with the shellstock until last shellfish is sold; tags are marked 


with the last date of sale; tags for past 90 days are stored chronologically on site. 


13a. All raw animal foods are stored away from or underneath RTE foods in all equipment. 
13b. All raw animal foods are stored away from each other, or in order of minimum cook 


temperature from top to bottom: fish/seafood/whole muscle meat/raw shell eggs/pork, 
then ground meats, then poultry and stuffed foods. 


13c. All food is stored or handled in a way that protects it from environmental contamination. 
14. All in-use food prep surfaces such as cutting boards and utensils that contact TCS food


are washed, rinsed, and sanitized every 4 hours minimum; equipment/utensils not in use
are clean to sight and touch. 


15a. Food is not re-served after being sold or served to a consumer. 
15b. Food that has been contaminated or obtained from an unapproved source is discarded. 


ENVIRONMENTAL HEALTH SERVICES 
1001 East Ninth Street, Building B, Reno, Nevada 89512 
EHS Office: 775-328-2434 I Fax: 775-328-6176 I www.NNPH.org 
Serving Reno, Sparks and all of Washoe County, Nevada. Washoe County is an Equal Opportunity Employer. 
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https://www.washoecounty.gov/health/files/WCHD_FieldGuide_v5_Jan2020_.pdf





In  Out # Description 


16. All raw animal foods are cooked to a proper final cook temperature; facility is following
pre-approved non-continuous cooking process.


17. Commercially processed RTE food is rapidly reheated to 135°F within 2 hours; RTE food
prepared in-house is rapidly reheated to 165°F within 2 hours.


18. TCS food is cooled from 135°F to 70°F within 2 hours and from 70°F to 41°F within an
additional 4 hours, verified using a calibrated thermometer; food prepped from ambient
temperature is cooled to 41°F within 4 hours.


19. All TCS food is hot held at 135°F or above; roasts are hot held at 130°F or above.
20. All TCS food is cold held at 41°F or below.
21a. All TCS food prepared on site, or opened from a commercial container, and held for more


than 24 hours is date marked and discarded after 7 days; date marking system is clear 
and understood by all employees. 


21b. When using time as a public health control, written procedures are maintained on site and 
food is marked to be discarded after 4 hours. 


22. Alcohol advisory is posted behind the bar or in women’s restroom; if serving raw or
undercooked meat, facility has raw/undercooked advisory on menu and foods are
identified by asterisking them to the advisory.


23. Facilities specifically serving highly susceptible populations do not offer prohibited foods
such as undercooked animal products, raw seed sprouts or unpasteurized juice, milk, or
shell eggs.


24. Approved food additives are used properly.
25a. All chemical bottles are labeled with contents; chemicals, first-aid items, and personal


care products are stored underneath or separately from food; sanitizer applied to food 
contact surfaces is at appropriate concentration (50-100ppm chlorine, 200-400ppm quat). 


25b. Poisonous or toxic chemicals held for retail sale are tored separately from or beneath 
food and single-use items. 


26. Facility has an approved operational plan or HACCP plan for specialized processes
conducted; facility is following plan and keeps records on site; mobile unit is following
Servicing Area Agreement.


27. Facility is free from pest activity; facility receives regular service from a licensed pest
control operator; facility does not allow live animals (other than service animals) inside


28. All dishwashing sanitizers used at proper concentration; surfaces of dishes reach 160°F
and rinse gauge reaches 180°F in high temperature dishwasher; dishes washed in a
3-compartment sink and clean-in-place equipment are washed in the correct order (wash,
rinse, sanitize, and air dry); test strips are available for sanitizer concentration and for
high temperature dishwasher.


29. Water comes from an approved source and is free from contamination; hot and cold water
available at sinks.


30. Facility is free from sewage overflows or back-ups; wastewater is properly disposed of.


PIC Signature: Date: 


Is your facility struggling to keep any of these items “IN”? We can help! 
Find food safety brochures, procedures, posters, logs, and more in our online Resource Library. 
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ENVIRONMENTAL HEALTH SERVICES DIVISION 

1001 E Ninth Street, Bldg B, Reno, Nevada 89512 
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FOOD ESTABLISHMENT OFFICIAL 
INSPECTION REPORT NOTES 

No. of Critical Risk 
Factor/Intervention Violations: 

____ 

Facility Status 
Pass 
Conditional Pass 
Failed 
Closed 

DBA/Name: 
Risk Category 
Type: 

Date: 

Address: City/Zip: Permit #: 

Person In Charge: Time In: Time Out: 

Observations and Corrective Actions Continued: 

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate.  An opportunity for an appeal will be provided if a written 
request for a hearing is filed with the Health Authority within the period of time established in this notice for the correction of violations.  (Reference: NRS 446.895) 

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

Page ___ of ___ 
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From: Clapham, Lauren
To: Jihoon Ryu
Subject: RE: Opening for Bab Cafe
Date: Wednesday, May 1, 2024 8:09:00 AM
Attachments: image001.png
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image007.jpg
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Hi J,

Can you remind me how you are storing your carrots, broccoli, and cauliflower in the steam table? Are they in the same container or separate?

Thank you,

Lauren Clapham
Environmental Health Specialist

M: 775-447-3756
1001 E Ninth St. Bldg. B Reno, NV 89512

NNPH.org

From: Jihoon Ryu <j@bab-usa.com> 
Sent: Tuesday, April 30, 2024 11:35 PM
To: Clapham, Lauren <LClapham@nnph.org>
Subject: Re: Opening for Bab Cafe

[NOTICE:  This message originated outside of Washoe County -- DO NOT CLICK on links or open attachments unless you are sure the content is safe.]

Hi 
I am sending logs we got today. 

Attachment Z

mailto:LClapham@nnph.org
mailto:j@bab-usa.com
https://www.nnph.org/






















Jihoon Ryu (J)
 
 
On Tue, Apr 30, 2024 at 12:06 AM Jihoon Ryu <j@bab-usa.com> wrote:

Sorry for the late email. 
Here I attached all the log we are keep booking. 
Also I just passed the renewal FSM today with rescheduled. Rodrigo one rescheduled on 5/13 with class just for your info. 
And we made a payment for re-inspection today. 
Thank you. 
 

Jihoon Ryu (J)
Bab cafe 

mailto:j@bab-usa.com










 
On Wed, Apr 24, 2024 at 10:55 AM Clapham, Lauren <LClapham@nnph.org> wrote:

Hello,
 
Please see attached report for the opening of Bab Café. Please carefully review to ensure compliance and understanding of what is expected at reinspection. I have also attached documents for date marking and cooling.
 
If you have any questions, don’t hesitate to reach out.
 
Thank you,
 

Lauren Clapham
Environmental Health Services

O: 775-477-3756
1001 E Ninth St. Bldg. B Reno, NV 89512

NNPH.org

click here
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https://url.us.m.mimecastprotect.com/s/DGUVC31vN8sW79jlHgjNyk?domain=nnph.org/
tel:+17754773756
https://url.us.m.mimecastprotect.com/s/IzbNC4xwOZFRY9ZOFxJ0pO?domain=google.com
https://url.us.m.mimecastprotect.com/s/DGUVC31vN8sW79jlHgjNyk?domain=nnph.org/
https://url.us.m.mimecastprotect.com/s/EobqC5yxPZCwgpy7UyEQ6x?domain=facebook.com
https://url.us.m.mimecastprotect.com/s/XoWJC73zRZsnEVrKTqeSJa?domain=instagram.com/
https://url.us.m.mimecastprotect.com/s/5ONOC82AVZTBOPm0hwTaLW?domain=x.com
https://url.us.m.mimecastprotect.com/s/NrZYC9rBWZhrRNJXC08Alt?domain=linkedin.com/
https://url.us.m.mimecastprotect.com/s/QkJ8C0RpKZIYJgn5Crc2N6?domain=forms.office.com


From: Jihoon Ryu
To: Clapham, Lauren
Subject: Re: Reply for last email
Date: Wednesday, May 1, 2024 10:24:18 AM
Attachments: image003.png
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[NOTICE:  This message originated outside of Washoe County -- DO NOT CLICK on links or
open attachments unless you are sure the content is safe.]

Of course I keep logs by myself or watching next to an employee when they are doing. 

Jihoon Ryu (J)

On Wed, May 1, 2024 at 10:18 AM Clapham, Lauren <LClapham@nnph.org> wrote:

Hi Jihoon,

 

Ok so I’m seeing on your logs that the broccoli and cauliflower and sometimes carrots all have the
same temperatures. If they are in different containers and with different densities the temperatures
will more than likely not be the same temperatures. Please understand that if these logs are faked
they do not benefit anybody.

 

 

Lauren Clapham

Environmental Health Specialist

M: 775-447-3756
1001 E Ninth St. Bldg. B Reno, NV 89512

NNPH.org
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click here

From: Jihoon Ryu <j@bab-usa.com> 
Sent: Wednesday, May 1, 2024 9:56 AM
To: Clapham, Lauren <LClapham@nnph.org>
Subject: Reply for last email

[NOTICE:  This message originated outside of Washoe County -- DO NOT CLICK on links or
open attachments unless you are sure the content is safe.]

Hi 

Carrot and cauliflower is in the same container but broccoli in the separate one because it
gets changing color too soon so we boil it smaller portion. 

Jihoon Ryu (J)

https://url.us.m.mimecastprotect.com/s/70WfCQWmMztJBzBmtQBXgf?domain=forms.office.com
mailto:j@bab-usa.com
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NORTHERN NEVADA PUBLIC HEALTH
ENVIRONMENTAL HEALTH SERVICES DIVISION

1001 East Ninth Street ● Reno, Nevada 89520
Telephone (775) 328-2434 ● Fax (775) 328-6176

www.nnph.org

FOOD ESTABLISHMENT OFFICIAL

INSPECTION REPORT

Facility Status:

No. of Critical Risk 

Factor/Intervention violations

Closed

2

DBA/Name: Risk Category: Type: Date:

BAB CAFE 2024-05-143 Restaurant

Permit #:City/Zip:Address:

303 3RD ST 130, RENO, NV 89501 RENO 89501 H17-0237FOOD
Owner/Operator: Person in Charge:

Jihoon RyuBAB CAFE

Time out:Time In:Inspection Type:Area NO:Hours of Operation:

Routine Reinspection w/ Fee 12:05:00 14:00:001411am-9pm

Certified Food Protection Manager: Exam Provider: Certification #: Date Expired:

TBD TBD TBD TBD

Any item marked “OUT” on this inspection report is a NOTICE of VIOLATION of the Washoe County District Board of Health Regulations Governing Food Establishments and 

is an ORDER to abate the violations within the time frame(s) specified. Any critical item marked "OUT" is denoted in bold text. Critical violations are items that are more likely 

to directly contribute to foodborne illness.

Failure to correct violations prior to the re -inspection date may result in the assessment of re -inspection fees. Any or all violations may be posted on the Washoe County 

Health District website: www.WashoeEats.com.

IN1  Demonstration of Knowledge/Active Managerial Control

Key: IN = In Compliance; N/A = Not Applicable; N/O = Not Observed; OUT = Out of Compliance; COS = Corrected On-Site

Compliance Status COS

Supervision

Employee Health

Good Hygienic Practices

2  Communicable Diseases: Knowledge, responsibilities, reporting

3  Communicable Diseases: Proper use of restriction/exclusion

4  Proper eating, tasting, drinking or tobacco use

5  No discharge from eyes, nose, and mouth

Control of Hands as a Vehicle of Contamination

6  Hands clean and properly washed

7  No bare hand contact with ready-to-eat (RTE) foods; pre-approved alternative procedure properly followed

8a  Handwashing sinks accessible; conveniently located

8b  Handwashing sinks supplied

Approved Sources

9c  Game animals and wild mushrooms approved by regulatory authority

9a  Food obtained from approved source

9b  Molluscan shellfish from ICSSL listed sources; no recreationally caught fish or shellfish

10  Food received at proper temperature

11  Food in good condition, safe, and unadulterated

12a  Required Records: parasite destruction

12b  Required Records: Shellstock tags maintained for 90 days in chronological order

Food Protection from Contamination

13a  Separating raw animal foods from raw or cooked RTE foods

13b  Separating raw animal foods from each other during storage, preparation, holding, and display

13c  Food protected from environmental contamination

IN14  Food-contact surfaces: frequency of cleaning and sanitizing; protected from environmental contamination

15a  After being sold or served to a consumer, food is not reserved

15b  Discarding or reconditioning unsafe, adulterated, or contaminated Food

Risk Factor Interventions

Attachment AAAttachment AA



PHF/TCS Foods

16  Food cooked to proper final cook temperature

17  Proper reheating procedures for hot holding

OUT18  Proper cooling time and temperatures

OUT19  Proper hot holding temperatures

20  Proper cold holding temperatures

21a  Proper date marking and disposition

21b  Time as a public health control: written procedures and records

Consumer Advisory

22  Consumer advisory provided if required

Highly Susceptible Populations

23  Pasteurized food used; prohibited foods not offered

Food/Color Additives and Toxic Substances

24  Food additives; approved and properly used

25a  Poisonous or toxic chemicals properly identified, stored, and used

25b  Poisonous or toxic materials held for retail sale properly stored

Conformance with Approved Procedures

26  Waiver/variance obtained; Compliance with waiver/variance, specialized processes, ROP criteria and HACCP Plan/Operational Plan

Equipment and Facilites

27  Insects, rodents and animals not present/outer opening protected

28  Warewashing equipment installed, maintained, and used; proper sanitization

29  Hot and cold water available; approved source

30  Sewage and wastewater properly disposed; availability of toilet facilities

Approved Retail Practices

Safe Food

31  Pasteurized eggs used where required

Food Temperature Control

32  Proper cooling methods used; adequate equipment for temperature control

33  Plant food properly cooked for hot holding

34  Approved thawing methods used

35  Thermometers provided and accurate

Physical Facilities

Food Identification

Prevention of Food Contamination

37  Contamination prevented during food preparation, storage and display

38  Personal cleanliness

39  Wiping cloths: properly used and stored

40  Washing fruits and vegetables

Proper Use of Utensils

41  In-use utensils: properly stored

42  Utensils, equipment and linens: properly stored and used

43  Single-service / single-use articles: properly stored and used

44  Slash resistant / cloth gloves used properly

Utensils, Equipment and Vending

45  Food and non-food contact surfaces cleanable, properly designed, constructed, and used

46  Non-food contact surfaces clean

47  Plumbing installed; proper backflow devices

48  Toilet facilities: properly constructed, supplied, and clean

49  Garbage and refuse properly disposed; facilities maintained

50  Physical facilities installed, maintained, and clean

51  Adequate ventilation and lighting; designated areas used

36  Food properly labeled; original container



Inspection Comments:

Permit is suspended. See violation 18 for permit to be reinstated.

Temperatures Observed: Item/Location/Temperature

Observations and Corrective Actions:

ViolationItem #

-Per office hearing on 4/23/24, operator stated that only sauces will be cooked and cooled at facility and

logs will be maintained for all items cooked and cooled. Observed cooked and cooled chicken at time of 

inspection. Chicken was observed at 41F with a date mark of 5/11/24. Chicken was not on cooling logs 

and NNPH and staff were unable to verify that chicken had cooled properly . 

-Observed cooked and cooled sauce that had been made the day prior at 41F that was not on the cooling

logs.

-Observed what looked like cooling logs that have been manipulated to be in compliance. Observed 2 hour

temperature for teriyaki sauce with the original temp at 72 then covered and put the acceptable temp of

70F. Operator stated that it was a mistake and the correct temp was placed over original.

Permit is suspended per Washoe County Food Regulations 240.080 (E). City of Reno Compliance Office

has been notified that facility does not have an active health permit.

Operator must refer to Washoe County Food Regulations 240.105 for Hearings and Appeals to possibly

reinstate permit.

18.

Operator stated they were no longer cooling any animal products and were going to be cooking everything

day of and hot holding all TCS items. Observed 2 containers of chicken wings at 109F and 110F and one

container of broccoli at 110F at time of inspection. All past logs for hot hold stated that all hot held items

were at 135F or above since 4-25-24.

19.

Failure to abate violation required in this notice may result in immediate suspension of the Permit to Operate. An opportunity for an appeal will be provided if a written 

request for a hearing is filed within the period of time established in this notice for the correction of violations. (Reference: NRS 446.895)

Re-Inspection Date (on or after): 

Environmental Health Specialist: Received By: 

TBD



WASHOE COUNTY
HEALTH DISTRICT
ENHANC]NG OUALITY OF LIFE

WASHOE COUNTY HEALTH OISTRICT
ENVIRONMENTAL HEALTH SERVICES DIVISION
1001 E Ninth Street, Bldg B, Reno, Nevada 89512
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From: Jihoon Ryu
To: English, James
Cc: Clapham, Lauren; Uncle Mir; Fyda, Robert
Subject: Re: Suspension of Bab Cafe
Date: Thursday, May 16, 2024 1:40:13 PM
Attachments: image001.png
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Bab Cafe Permit # H17-0237FOOD Appeal for Hearing.docx

[NOTICE:  This message originated outside of Washoe County -- DO NOT CLICK on links or
open attachments unless you are sure the content is safe.]

Hello Mr. Fyda

I would like to appeal to request a hearing for  PERMIT # H17-0237FOOD suspension. 
I attached a document. Please feel free to contact me if you have any questions. 
Thank you for your help. 

SIncerely, 

Jihoon Ryu
babcafe

On Wed, May 15, 2024 at 8:34 AM English, James <JEnglish@nnph.org> wrote:

May 15, 2024

J,

Formal notice to proceed with revocation of your Health Permit to Operate, H17-
0237FOOD based on repeat critical violations.  As discussed in your office meeting on May
15, 2024, with James English and Lauren Clapham, you have a right to appeal this decision
and enforcement action. To begin the appeal process you must make your request to appeal
in writing, this appeal process will provide you an opportunity to have a hearing before the
Food Protection Hearing and Advisory Board.  You may submit your written appeal of our
enforcement action to the Division Director of Environmental Health Services, Robert Fyda,
P.E. by attaching your appeal to this email and responding to all.  This information and
appeal process was discussed this on May 14, 2024, at your facility when your permit was

Attachment CC
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May 16, 2024

Mr. Robert Fyda, P.E.

The Division Director of Environmental Health Services

Northern Nevada Public Health Environmental Health Services Division

1001 E. Ninth Street Reno, Nevada 89520

RE: APPEAL TO REQUEST THE HEARING FOR BAB CAFÉ AT 303 3RD STREET UNIT 130, RENO, NEVADA 89501, PERMIT # H17-0237FOOD 

Dear Mr. Fyda,

Thank you for giving me a chance to appeal for the hearing, and I truly appreciate you, your staff, and your department for this opportunity.

I also sincerely apologize for not in compliance with the Washoe County Food Regulations during the inspections. 

I would like to appeal for the following reasons.

1) I fully cooperate with the inspectors. 

2) I corrected the violations for each inspection.

3) I followed several items how to hold hot in warmers which is discussed in the hearing. 

4) I obtained more Certificated Food Safety Managers including myself.

5) I was not fully in the violations for each inspection.

6) Generally, only wrong cooling food temperatures were found to be a violation in the last two inspections. 

7) I have kept hot holding food temperature log before opening and the last order each day. 

8) I really regret that I did not double check one of the cooling sauce procedures. 

9) During the last inspection, my employee was not aware of the removal of one cooked item, discussed during the previous hearing. 

10) After each inspection, I trained employees for compliance with the Regulations. 

11) If the permit is revoked permanently, I and my family including 5- and 7-years old kids will be in trouble surviving. 

Again, I truly apologize for not in compliance with the Washoe County Food Regulations during the inspections, I deeply learned the lessons from the inspections and hearing.

If I have a chance to appeal in the hearing, I would like to take this opportunity to present my determination and strong willingness to comply with the Washoe County Food Regulations.

I am looking forward to hearing from you to schedule the hearing.

Sincerely,



         Jihoon Ryu, Owner

         Bab Cafe



suspended and again this morning in our office.  EHS will accept your written appeal
through email.

Staff explained the appeal process, provided the applicable regulation sections and where to
find information on the Health District’s website regarding the members and make up of the
Food Protection Hearing and Advisory Board.  A copy of the written and explained formal
enforcement action and appeal process has been attached to this email which you signed on
May 15, 2024.

Regards,

James English, REHS, CP-FS

EHS Supervisor

Environmental Health Services

M: 775-900-7239
1001 E Ninth St. Bldg. B Reno, NV 89512

NNPH.org

From: Clapham, Lauren <LClapham@nnph.org> 
Sent: Tuesday, May 14, 2024 4:01 PM
To: Jihoon Ryu <j@bab-usa.com>; Uncle Mir <mirjang57@gmail.com>
Cc: English, James <JEnglish@nnph.org>
Subject: Suspension of Bab Cafe

Hi J,

Pursuant to The Nevada Revised Statute 446.880 and Washoe County District Board of
Health Regulations Governing Food Establishments (Regulations) Section 240.105 C.  Your
permit is suspended pending revocation for serious and repeated violations.  You have an
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opportunity for a hearing before the Food Protection Hearing and Advisory Board.  The
basis for the revocation is included in the inspection report attached. 

The Health Authority may permanently revoke a permit after 10 days following service of
the notice unless a request for a hearing is filed with Health Authority by the permit holder
within 10 days of receipt of this email.

Lauren Clapham

Environmental Health Services

O: 775-477-3756
1001 E Ninth St. Bldg. B Reno, NV 89512

NNPH.org

-- 
Jihoon Ryu (J)
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May 16, 2024 

Mr. Robert Fyda, P.E. 

The Division Director of Environmental Health Services 

Northern Nevada Public Health Environmental Health Services Division 

1001 E. Ninth Street Reno, Nevada 89520 

RE: APPEAL TO REQUEST THE HEARING FOR BAB CAFÉ AT 303 3RD STREET UNIT 130, RENO, 
NEVADA 89501, PERMIT # H17-0237FOOD  

Dear Mr. Fyda, 

Thank you for giving me a chance to appeal for the hearing, and I truly appreciate you, your staff, 
and your department for this opportunity. 

I also sincerely apologize for not in compliance with the Washoe County Food Regulations during 
the inspections.  

I would like to appeal for the following reasons. 

1) I fully cooperate with the inspectors.
2) I corrected the violations for each inspection.
3) I followed several items how to hold hot in warmers which is discussed in the hearing.
4) I obtained more Certificated Food Safety Managers including myself.
5) I was not fully in the violations for each inspection.
6) Generally, only wrong cooling food temperatures were found to be a violation in the last two

inspections.
7) I have kept hot holding food temperature log before opening and the last order each day.
8) I really regret that I did not double check one of the cooling sauce procedures.
9) During the last inspection, my employee was not aware of the removal of one cooked item,

discussed during the previous hearing.
10) After each inspection, I trained employees for compliance with the Regulations.
11) If the permit is revoked permanently, I and my family including 5- and 7-years old kids will be

in trouble surviving.

Again, I truly apologize for not in compliance with the Washoe County Food Regulations during 
the inspections, I deeply learned the lessons from the inspections and hearing. 

If I have a chance to appeal in the hearing, I would like to take this opportunity to present my 
determination and strong willingness to comply with the Washoe County Food Regulations. 

I am looking forward to hearing from you to schedule the hearing. 

Sincerely, 

  Jihoon Ryu, Owner 

  Bab Cafe 

Attachment DD 


	Bab Cafe Appeal Staff Report 06102024 Final.pdf
	APPLICABLE REGULATIONS:
	PREVIOUS ACTION
	BACKGROUND
	FINDINGS OF FACT:
	RECOMMENDATION
	POSSIBLE MOTION

	Bab Cafe Attachments_Final.pdf

	Pass: Off
	Conditional Pass: Off
	Failed: Off
	Closed: Off
	DBAName Risk Category Type: Bab Cafe 
	Date: 4/24/24
	Address: 303 3rd St
	CityZip: Reno/89510
	Permit: H17-0237FOOD
	Person In Charge: Jihoon Ryu
	Time In: 8:30am
	Time Out: 10:30am
	Observations and Corrective Actions ContinuedRow1: -Permit suspended 4/17/24 due to repeat critical violations and lack of active managerial control within facility. 

-Observed during reinspection date marked kimchi for day prior to reinspection. NNPH discussed with operator at the conclusion of office hearing on 4/23/24 that no food prep was allowed due to permit suspension and will continue to be suspended until an onsite inspection could be conducted. Operator first stated that kimchi was opened from container and put into smaller containers. When asked if kimchi had been cut once opened from container operator stated yes. Operator then stated that kimchi was left over from prior to permit suspension and that staff had placed a new date mark on the containers. Kimchi would have been opened more than seven days prior and without packaging NNPH was unable to determine if kimchi is non TCS. Operator stated that he will take kimchi home and removed during inspection. Date marking guidance provided via email. 

-Observed propane tanks being stored in back storage area. Discussed with operator that propane tanks must not be stored in food/single use item areas. Observed propane fueled burner next to tanks. Facility must ensure that food is not being prepared outdoors or offsite. Operator removed propane tanks at time of inspection. 

-Operator stated that facility equipment and single use items are being stored in a 10X12 personal storage unit at 1675 W 4th St, Reno, NV 89503. Operator has 6 months to remove all of the facilities items stored in unit. NNPH may ask to see unit at that 6 month mark to ensure that items have been removed. Operator must cease and desist storing any facility specific items, this includes food, paper products, spare equipment etc., offsite. 

-Facilities new menu will require extensive prep and produce washing. Facility is not equipped with a prep sink and is being required to designate one basin of 3 comp sink to solely prep. Facility has warewashing unit and will be solely using this to wash, rinse, and sanitize food contact surface. If violation is noted at reinspection, permit will be suspended.

-With the new menu there are no items that will be held as Time as a Public Health Control (TPHC). Chicken wings and cooked noodles will be held hot on a steam table. 

-House made sauces will still be cooled on site. This is the only item that is aloud to be cooled at this time. Facility does not have an ice machine to properly cool foods. NNPH suggested freezing water in food grade metal container to create an ice wand and dunk ice container in product to cool rapidly. Discussed cooling guidelines with operator. Foods must be cooled from 135F to 70F within 2 hours then from 70F to 41F within 4 hours. Cooling logs must be maintained for all sauces and will be checked at reinspection. Cooling documents provided via email to operator. If violation is noted at reinspection, permit will be suspended. 
-Observed exposed wood in dining room behind register. All surfaces must be smooth, sealed, and easily cleanable. Facility has till 5/8/24 to seal all exposed wood within the facility. 
-Operators original plan for CFPM coverage was to have one staff member onsite at all times of prep until 5/8/24 when 2 members where schedule to attend class. Operator then stated that one of those members may not be able to attend 5/8 class. Facility is a risk category 3 and is required to have a CFPM onsite during all hours of food prep. If this violation is noted on the reinspection, permit will be suspended. 
-Operator stated that all current staff will be trained in the new procedures by 5/1/24. Operator must email training logs will all current back of house signatures acknowledging that staff understand the new process, menu, and procedures. 
-A reinspection will be required to ensure that the facility is able to maintain new process. The reinspection will be conducted on or after 5/1/24. A fee will be required for inspection and can be paid over the phone at 775-328-2434 ext 8 or in person on the second floor of Building B at 1001 E 9th St, Reno, NV 89512. Fee must be paid prior to 5/1/24. 

-Permit reinstated. Ok to operator. 
	Environmental Health Specialist: Lauren Clapham
	Received By: Jihoon Rye
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