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2-1C: .04(4)(a)1,2,3  COS  Employee placing limes in hand held juicer with bare-hands for ceviche. Food discarded.  Except when washing fruits and vegetables, food 
employees shall not contact exposed, ready-to-eat food with their bare hands and shall use suitable utensils such as deli tissue, spatulas, tongs, single-use gloves, or 
dispensing equipment. (P)

2-2A: .03(2)(m)  NCOS Correct By: 06/04/2023 Facility unable to provide employee health reporting agreements.  Food employees and conditional employees shall be 
informed in a verifiable manner of their responsibility to report to the person in charge information about their health and activities as they relate to diseases that are 
transmissible through food. (Pf)

2-2D: .06(2)(o)  COS  Employee filling water cups from handsink in kitchen. Reviewed proper use of handsink with employee  A handwashing facility may not be used 
for purposes other than handwashing. (Pf)

2-2E: .03(6)  NCOS  Facility unable to provide written procedures for diarrhea/vomitus events.  A food establishment shall have procedures for employees to follow 
when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food service establishment. The procedures 
shall address the specific actions employees must take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to 
vomitus or fecal matter. (Pf)

3-1D: .04(5)(e)  NCOS  Facility unable to provide parasite destruction letters for fish offered undercooked.  If the fish are frozen by a supplier, a written letter of parasite 
destruction from the supplier stipulating that the fish supplied are frozen to a temperature and for a time specified under subsection (5)(e) of this Rule may substitute for 
the records specified under paragraph 1 of this subsection. (Pf)

3-1D: .04(3)(l)  COS Correct By: 06/04/2023 Facility unable to provide oyster shell stock tags. Reviewed procedures.  The date when the last shellstock from the 
container is sold or served shall be recorded on the tag or label. (Pf)

4-1A: .04(4)(n)1  COS  Employee touch raw shrimp and also with same gloves placed his gloved heads into several ready-to-eat food containers mango, cucumbers. 
Food discarded.  If used, single-use gloves shall be used for only one task such as working with ready-to-eat food or with raw animal food, used for no other purpose, 
and discarded when damaged or soiled, or when interruptions occur in the operation. (P)
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Comments:

www.gnrhealth.com
Questions?770-963-5132
Note: All cold-holding & hot-holding in compliance unless noted otherwise 
Note: A follow-up inspection within 10 days
Note: A required additional routine within 12 months.
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