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Double Dragon Foods
121 Maryland Avenue
Saint Paul MN 55117
651 488 9033

The following is prepared by Bona Ku, General Manager of Double Dragon Foods on
September 20°, 2018.

. We are mitigating the Odor and Leak with Commercial Dehumidification machines. We have

cleaned up waste water and largly stopped further leaking.

All Electrical work has been done with Kirtland Electric in the basement and throughout the
facility and roofing to ensure everything is safe on 09/18/2018-09/19/2018. It was inspected by
the electrical state inspector on 09/19/2018. Working is continuing. (2)(6)(7)(8).

Electrical state inspector 1s Randy Clausner.

. Hood Cleaning was last completed on 08/15/18 by K1 Hoods Company.

Kitchen Fryer divider will be installed.

All Departments have been cleaned. Minnesota Department of Agriculture by David Bobberg
has been to the facility on 09/19/2018 and will come by to approve the facility if the City will
approve the business to open.

9. All items removed from any Exit Doorways.
10. Meat and Seafood department Flooring is being re-sealed, re-tiled are being performed now
for refrigeration rooms, freezer room and food prep rooms. Areas in the basement that have

mildew will be demolished within the next 48 hours.

11. Ecolab inspected the whole facility 09/19/2018 for inspection and abatement. They come
into the facility every 2 weeks on a schedule.

12-14. Un-used rooms in the basement will be demolished within next 48 hours and space will
be kept clean at all times.
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DEPARTMENT OF SAFETY AND INSPECTIONS
Fire Inspection Division
Ricardo X. Cervantes, Director

CITY OF SAINT PAUL 273 Jackson Street, Suite 220 Telephone:  651-266-8989
Saint Paud, Minnesora 55101-1806 Facsimile: 651-266-8951

Web:  www.sipaul.gov/dsi

September 19, 2018
John Brumback
Colliers International

105 FIFTH AVENUE SOUTH, SUITE 105
MINNEAPOLIS MN 55401USA

NOTICE OF CONDEMNATION
UNFIT FOR HUMAN HABITATION
ORDER TO VACATE

RE: 121 MARYLAND AVEW
Ref. # 13002

Dear Property Representative:

Your building was inspected on September 18, 2018,

The building was found to be unsafe, unfit for human habitation, a public nuisance, and a hazard
to the public welfare or otherwise dangerous to human life. A Condemnation Placard has been

posted on the building.

The following deficiency list must be completed or the building vacated by the re-inspection
date.

A reinspection will be made on or after October 19, 2018.
CONDEMNATION OF THE BUILDING REVOKES THE CERTIFICATE OF OCCUPANCY.

Failure to complete the corrections may result in a criminal citation. The Saint Paul Legislative
Code requires that no building be occupied without a Fire Certificate of Occupancy.

DEFICIENCY LIST

An Equal Opportunity Employer




BASEMENT LEVEL - SPLC 34.23, MSFC 110.1 - This occupancy is condemned as
unfit for human habitation. This occupancy must not be used until re-inspected and
approved by this office. ’

-Observed wastewater, leaking/dripping, throughout the basement and pooling on the
floor. Initial inspection revealed a putrid odor delaying further investigation until an
attempt was made by staff to neuntralize the smell.

BASEMENT LEVEL - SPLC 34.23, MSFC 110.1 - This occupancy is condemned as
unsafe or dangerous. This occupancy must not be used until re-inspected and approved
by this office.

_Observed wastewater impinging on multiple electrical fixtures throughout the basement
level including the main electrical panel. Abate the leaking water source and ensure
all electrical equipment is in safe and working condition.

-Observed severe oxidization of metal support I-beams a structural analysis will be
required to ensure integrity of the structural member. A permit(s) may be required.

MAIN LEVEL - KITCHEN - MSFC 609.3.3 - Contact a qualified hoed and duct
cleaning service company to clean and service grease duct vent for commercial cooking
equipment. Provide documentation as proof of compliance. Maintain venting system in a
clean and sanitary condition.

-Provide inspector report showing that this has been completed. (Note: The current
cleaning frequency appears to be inadequate to maintain equipment properly).

MAIN LEVEL - KITCHEN FRYER - NFPA 96.

-Provide a 16" separation between the fryer and surface flames. Or provide an
approved vertical steel barrier extending 12 inches above the top of the deep fat fiyer or
open flame appliance(s).

MAIN LEVEL - MEAT PREP/SEAFOOQD PREP - SPLC 34.08 (1), 34.34 (4), 34.16 -
Provide and maintain interior in a clean and sanitary condition.

THROUGHOUT THE BUILDING - MSFC 605.6 - Provide electrical cover plates to all
outlets, switches and junction boxes where missing.
-Special attention to the basement level and deli area.

THROUGHOUT THE BUILDING - MSFC 605.1 - Repair or replace damaged elecirical

_ fixtures. This work may require a permit(s). Call DSIat (651) 266-8989.

-Repair or replace all damaged electrical cords and equipment (special attention to deli
outlets, kitchen electrical equipment, and roof access sub electrical panel).

THROUGHOUT THE BUILDING - MSFC 605.5 - Discontinue use of extension cords
used in lieu of permanent wiring.

-Remove multiple frayed extension cords (special attention to main level deli and the
entire basement level).



10.

11.

12.

13.

14.

THROUGHOUT THE BUILDING - MSFC 1030.2 - Remove the materials that cause an
exit obstruction. Maintain a clear and unobstructed exit path.

-Multiple blocked exits observed at the time of inspection. Immediately remove
obstructions from all exits (special attention to the North side exit and loading dock.

VASEMENT LEVEL - THROUGHOUT - SPLC 34.08 (1), 34.34 (4), 34.16 - Provide
and maintain interior in a clean and sanitary condition.

-Efiminate all sources of wastewater dripping/leaking throughout the basement.
Eliminate mold Iike substances on walls, ceilings, and floor throughout the entire
basement level.

SPLC 34.10 (6), 34.34 (5) - Exterminate and control insects, rodents or other pests.
Provide documentation of extermination.

-Evidence of rodents in various areas throughout the building. Contact a pest control
company to provide adequate abatement of any infestation.

SPLC 34.10 (7), 34.17 (5) - Repair and maintain the walls in an approved manner.
SPLC 34.10 (7), 34.17(5) - Repair and maintain the floor in an approved manner.

SPLC 34.10 (7), 34.17 (5) - Repair and maintain the ceiling in an approved manner.

Saint Paul Legislative Code authorizes this inspection and collection of inspection fees. For
forms, fee schedule, inspection handouts, or information on some of the violations contained in
this report, please visit our web page at: http://www.stpaul.gov/cofo

You have the right to appeal these orders to the Legislative Hearing Officer. Applications
for appeals may be obtained at the Office of the City Clerk, 310 City Hall, City/County
Courthouse, 15 W Kellogg Blvd, Saint Paul MN 55102 Phone: (651-266-8585) and must
be filed within 10 days of the date of the original orders.

If you have any questions, email me at: James.Perucca@ei.stpaul.mn.us or call me at
651-266-8996 between 7:30 - 9:00 a.m. Please help make Saint Paul a safer place in which to
live and work.

Sincerely,

Jim Perucca
Fire Inspector 1II
Ref. # 13002

CCl

Housing Resource Center
Force Unit



AGRICULTURE

Page 1cfd

Food Establishment inspection Report

Minnesota Department of Agriculture MNo. Of Risk Factorlntervantion Violations 1 | Date: 8/19/2018 Reporting Time: 1.5¢
Food and Feed Safety Division 651-201-6027 Time In: 1:20 PM Travel Time: 1.50
625 Robert STN No. Of GRF Viokttions 7 | Time Gut:5:45 PM
$aint Paut, MN 55155-2538 Inspection ID :
Establishment: DOUBLE DRACCN FOODS INC Address: 121 MARYLAND AVE W  |Chy/State: SAINT | Zip: 55117 County: Ramsey
PAUL, MN
ILicense/Permit#: 20150197 - Retail Food Handler |License Holder: DOUBLE DRAGON |Inspection Reason: [Risk Category: Telephone: 6514889033
FOCDS INC Comgplainit High Risk

FOODBORNE lLLNESS RISK FACTORS AND PUBLEC HEALTH INERVENT!GNS

= In compliance OUT = Not in compliance NO = Not obsen;ed NFA = Not app!icable

iN (") COrrected on site during mspection (COS) R= Repeat
viclation
Demenstration of Knowledge 14  Food-contact surfaces: cleaned and sanitized IN
1A Certified Food Manager, duties N 15  Proper dispostion of returned, previously served, IN
1B PIC Kndwledgeable; duties and oversight ' IN reconditionad & unsafe food
'Erﬁﬁl'o&"éé Health a prmommmmmm Potentlally FHazardous Food TrneITemperature
2 Management Awareness; policy present IN 16 Proper cooMng time and tem peraturm 7 N
3 Proper use of reporting, restriction and exclusmn N 17 Proper rehe.fatm(_; prooedures for hot hoiding N
Good Hygienic Practices ’ 18 Proper cocling fime and temperatures NQ
4 Proper eating. tas”ang drinking or fohaceo use N/O 19 Proper ot holding temperatuies N
5 No discharge from &yes, nose, and mouth N 20 Proper cold noiding temperatures N
A T 21 Proper date marking and disposition N/O
s l:ev:ntél':g COnEammatu;:m W:Z“ds O 22 Timeasa public health control; procedures & record NG
ands Glean and properly washe
7 Hand contact with F:?TPE foyods restricted N/C Gonsumer Ad\.nsory : ;
. 23 Consumer advisory for raw or undercocked foods N/A
8 Adequate handwashing facilities supplied/accessible N . R L
Approved Source nghly Susceptibiz Populatt?r_ls _
. 24 Pasteurized foods used; prohibited foods net offered N/A
=} ~ Food obtained from approved source IN Chemical : :
10Q Food received at proper temperature NO . .
11 Food in good conditien, safe and unedulterated ouT, 25 Food additives: approved & properly used N/A
™ 26 Toxic substances properly identified, stored, used N
12 " Required records available: shellstook tage, parasite  N/O Conformance with Approved Procedures
destruction 27 Comphance with HACCP plan and variance T N/A
Protection From Contamination
13 Food separated!protected from oross contamination IN
: . elala]n] RETAIL PRAGTIGES
Good Retaii Pmct;oes are preventahve measures to controf the addition of pathogens,. chemxoals and physu:al objecis into foods
Safe Food and Water 42  Utenslls, equipment & linens: properly stered, dried & N
28 Pasteurized eggs used where required N . hendled ) .
20 Water and ice from approved source ) N 43 Single-use & single-service articles: properly stered & used ouT, (M
20 Variance cibtained for specialized methods, documentation N/A 44 Gloves used properly . IN
o T_‘lle : Utensils, Equipment and Vending
Food Temperature Control 45  Food & non-food contact surfaces ceanable, properly N
3 Proper cooling method used; adequate equipment used for - CUT, {7 designed, constructed & used . o
temp. control 46  Warewashing faciliies: installed, maintained, used; test N
32 Plant focd properly cooked for hat holding N/A strips .
33 Appraved thawing methods used IN 47 MNon-food contact surfaces clean IN
34  Thermometers pravided & accurate Y Physical Facilities
Food Protection h 48 Het and cold water avallsble adequate pressure IN
35  Focd properly labeled, origingl container In 49 Plumbing installed; proper backflow devices N
26 Insacts, rodents & animals not present; no Unauthorized ouT 50 - Sewae & wasts water properly disposed ’ N
persons 51 Toilgt facilities; properly constru_cted, supplied and cleaned N
37 Contamination prevented during food preparation, QUT, (1 52 . Garbageand refuse properly disposed; faciities maintained OuT
storagefdisplay 53  Physicai fadlities installed, maintained and cleaned ouT
38 Pafsonal cleanliness ) ) IN 54 Adequate ventilation and lighting; designated areas used IN
39 Wiping cloths: properly used and stored N 55 Comphamce with MCIAA and choking poster N
40 Washing fruits and vegetables IN 56  Compliance with licensing and plan review N
Proper Use of Utensils Regulatory Actions
41 . In-use utensils: properly stored IN 57, Additional ﬁégulatcry Actions QuT
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Cbservations and Corrective Actions

Item
Number

11

A

3B

37

43

53

Vialation of = Priority
Code " Level

3-202.18 c
MR
4526.0190

3E011TMR NG
4526.0370

§-202.18A  NC
MR
4626.1395

3306114 NG
MR
4626.0300

4903114 NG
MR
A4526.0065

5501.118 NC
MR
45261300

5501.12A NC
MR
« 4626.1520-

Violations cited in this report must be corrected within the inspector's specified timeframes
S ‘Gomment '

e

Discontinue sale or use of food in packages that are damaged and/or expose the
contants to contamination.

(Packages of srabs in an open bunker freezer near produce and several packages of
figh in an open bunker freszer diractly outside of the meat department were cbserved to
have the plastic wrapping opened, exposing the foode. The products near the meat
department were stored within 2 feet of the door and potentially exposed to dabris and
other contamination since the firm was demelishing the ficor and walls in the meat
department and the area behind the walls had what appeared to be mold like growth.
The firm discarded open foods. See food disposal section) - Corrected on site.

Maintzin 2!l stored frozen foods i & frozen state.

{Several bags of seafood (non-ROP) were observed to be soft to the touch and stored in
retail bunker freezers. Labels skated to Keep Frozen. Shrimp was measured at 31F.
Discussed observing laad lines on the units and monttoring. Soft foods were relocated
or voluntarily discarded by the firm.) -Cotrected on site.

Place all openings to the exterior in a tight-fitting and sealed conditicn,

(At the emargency exit door next to the produce department and in the retail produce
area thers was a gap along the handie side of the botiom comer of the door atleast 0.5
inch, that was allewing visible exterior light inside. There wes also a redent frap placed
within 2-3 inches of the door gap. |denfified and discussed repairing/sealing gap with
the firm.)

Stc'r'e &l food in & clean, dry location wheré it is not exposed to splash, dust or other .

contamination and &t least 6 inches off the floor.

(The following food storage Issues were noted during the inspection:

- In the retait aisles, bexes of packaged ramen and some spices were observed to be

stored on the floor. One of the boxes had a wet corner from cleaning the areas, but feod

was not directly impacted.

- A box of packeged dried squid was noted to be stored on the floor near the retail deli

area.

- In the basement ares the fimm primarly stored single service items on racks, but a case
- of canned condensed milk and plastic bags of sinall packages of ficur were observed to

be stored under insulated pipes that were noted with condensation accumuiating aleng

the bottem and dripping nearby. The firm stated they were freezer and cooler pipes. No

active drip was observed on the foods at that time.

identified the issues and the firm moved the products to an elevated location and away
fram potentizl contamination.) -Corrected on site. .

Store all single-service items In a é\ean, clr-y location not exposed to contamination and
at least 6 inches off the floor.

{in the basement area the firm primarily stores various single service itams on racks, but
some boxes were observed to be stored under insulzted pipes that were noted with
condensation accumulating along the botiom and dripping nearby. The firm stated they
were freszer and cooler pipes. A few of the boxes were observed io be wet from active
drip, but alt the articles were in sealed plastic bags and net directly impactsd.

The firm discarded scme of the items and moved other single service items from under
the dripping pipe area.) - Corrected on site.

Maintain refuse storage a.reas in a clean candition and free of unnecessary items.

{A slight amount of garbage and heavy amount of food waste accumulation was noted
around the dumpsters behind the building. Food debris appearad fo have even
accumulated in the corner behind the dumpster and formed a sfudge of organic matter.
A large amount of grease was also found on the ground around the grease receptacle,
next to the dumpsters. Dark streaking was also observed along the curb going down the
street. Discussed removing any unnesassary tems by leading dock and regularly
cleaning around the dumpsters.}

Place and maintain the physical faclities in a clean condiicn.

{The following areas were noted in an unclean state during the ingpection:

2 In the front defi area there was suspacted rodent droppings and food debris near the
pren coolers.

- In the meat department, areas where the walls were removed for cleaning and
replacement, there was what appeared {o be significant mold like growth.

- Also in the meat department there was iight pink staining on the ceiling tiles above the
band saw area.

- In the basement area there was pocling water and debris on the ground. Clased
cantainers of single service items are stored down there.

identified and discussed cleaning the above areas.)

Correct By Date

9/19/2018

'9/9/2018

9/26/2018

9/19/2018

gM9/z018

9212048

©/21/2018

3

Repeat
. \_lielation

"Ne

-No

-No

;No

-No

;No
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Observations and Corrective Actions
Violations oited in this report must be carrected within the inepector's specified imeframes
_item - - Violation of  Pricrity . ' Comment ‘ Cottect By Date  Repeat
Number Code -~ - ‘Level = L L E e Violation
57. MS 31.09, Food ftems as noted in this report have been voluntarily destroyed as they are in 9/19/2018 ‘No
34A violation of MN Statutes 31.09 and 344 and are in a condition unfit for human food.
The disposal wiil be under the supervision of a representative of MDA without recourse
to the State of Minresota and the voluntary destruction of the product(s) does not
preclude any legal action that may be found appropriate.
{Foed products noted in this report were volundarily discarded by the firm. See Focd
Disposal Section and itsm 11 cof this report.} -Corrected on site.
a7. MS34A06 © Cease and desist all food cperations atthis tme because It 1s belleved 1o be contributing 91972018 ‘No
Subd. 1{z) to the aduiteration of food.

{The City of St Paul Depariment of Safety & Inspections deciared thaf the bullding was
Condemned on 9/18/18 due to concerns with unknown pocling water in the meat
department, basement, water dripping anto electrical components and rust accumulation
on structural members in the basement. The City notified this agency of the issues.

The MDA inspectors verified various calors of pooling water in the basement, where
several containers had been placed to catch dripping. There was a very strong sewage
like odar in the meat department from what appeared to be accumulation of liquid and
food debris bebind the walls. Wall cavities were visible because the firm had remaved
the floar and lower wall sections ta replace. In addition, in the areas where the walls
were removed thare was was appeared to be significant mold ke growth. ITwas
determined that the floorAvalis were deteriorated and leaking liguid into the basement at
various locations. Opened packages of seafood were found in an open chest freezer
near the mest departrant that was being remodeied and single service ltlems wers
stored in the basement area with dripping znd pooiing water.

The firm understands they must safisfy all requirements with the City of St Paul to
remove the Condemnatien prier fo this agency giving approval fo operate the food
establishment)

Inspeciicn Published Comment:
A Nofice of Inspection was issued on 09/19/18 to Bona Ku, General Manager and Bao Yang, General Managar. A complaint investigation was conducted
on this date, A Cease & Desist was issued today because the building is condemned and conditions observed today.

The firm is a grocery store specializing in Asian products. Thera is a deli that cocks meat from raw: cooks, cools and reheats potentially hazardous
foods; slices deli meats and veggies; uses time as a public keaith control. There is a meat department that sells seafood and cuts, grind and packages
other meat and fish products, During the inspection the firm was not handling or producing any foods.

The previcus inspection was on 5/17/18 as a complaint investigation with one risk factor issued for TPHC. This was not a full inspection today and no
food handling was cccuring.

Complaint #3196 was followed up on teday which alleges:

MDA received a call on 9/18/18 from Jim Pemucca, Commercial Inspection Supervisor with St. Paul Dept of Safety and Inspections regarding Double
Dragen Foods in St. Paul. He stated his inspector was at the building to respond fo a complaint of rats behind the deli.

The inspector went on site and found water issues in the basement either wastewater or gray water from sotnewhere in the basement. The inspector felt
it was Unsanitary Conditions as the smell was aimost unbsarable.

©On 9/19/18 this agency was notified by the City that the building is condenmed as they revoked their Certificate of Occupancy, so it is closed fo the
public, Concerns with mold build up, rst on structural beams in basement and water leaking oh slectrical conduit and lighting.

Findings:

The building was placarded at this fime and nof accessibis fo the public.

Pest evidence was limited to suspected droppings in deli area.

Eirrrt closed at 4pm on /1818 and since then have been cleaning the stcre, removing metal/clutter from basement, had seme electrical work done in the
basement and are replacing the meat department, walk-in cooler and freezer floors and half way up the vralls. New tile will be installed in the meat prep
area and walk-ini cooler. An insulated floor and new sealed concrete will be instailed in the seafood freezer. Food that was in the walk-in units is being
stored at Star Geean Foods. .

The tollowing pest control records were review with no significant issues noted: 911918, W17/8, 9/13/18, 8/28F18 (1 mouse in trap), 8/9M18, 7130M8.
Photos were faken to document conditions observed and will ke uploaded to this report.

Discussed the following fopics with the firmm:

- Proper coving on new flooring and sealing any other floor gaps.

- Storage and disposition of perishables If thay are clesed for an extended period of time.

-Firm has a pest contrel company that comes svery 2 weeks,

- Structural load if adding a concrete floor to seafoed Treezer.

- Working with the City of St Paul on applicable permits and any other requirements as part of the building Cendemnation.

Contact this agency for approval prier te resuming food cperations.
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FOOD DISPOSALS
ltern Disposal Type Dispositicm Type Pounds A Descriptien .
Cther LandFill Voluntary 10 Ibs ._ Opén and unfrozen ﬁackages of seafood.
INSPECTION MEASUREMENTS
ltem Measurement  Measurement . Description/Locafion
Type

Ham Colkd Holding 41°F Deli prep cocler
Milk Cold Holding 38°F Retail cocler
Sprouis Coid Holding 37.’.°F Retall produce cosler
Tolu Cold Holding 40°F Retail cooler

Visit Bate Person [n Charge Person In Charge Sig. Date Inspector Inspector Signature Slg. Date Timein  Time Out

Signaturs
©/18/2018 Bao Yang e 941972018 David Boberg R SMIY2018. 120 PM 545 PM
o g, Loy
9/19/2018 Dustin Vang - 9/19/2018 1:20PM  545PM

971872018 Bao Yand

In accordance with the Americans with the Disabilities Act, this information is avaliable in altlernative forrms of communication upon request by cafling
651/201-6000. TTY users can call the Minnesota Relay Service at 711 or 1-800-627-3528. The MDA is ar equal opporfunity employer and provider.




