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4-2B: .05(6)(n)  COS  Observed multiple sanitizer buckets at too low a concentration, undetectable on test strip. // Bleach was added to sanitizer buckets to adjust 
concentration to between 50-100ppm. // A chemical sanitizer used in a sanitizing solution for a manual or mechanical operations must meet a specified minimum 
concentration (for chlorine sanitizer it must be 50-100 ppm; for quat ammonia, it must be used according to the manufacturer's specifications). (P)
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Comments:

All hot/cold holding temperatures were in compliance unless otherwise stated in temperature log. 

NOTE: This facility uses additives - citric acid. 

NOTE: Ensure that all items held on time control are added to time control paperwork. 

NOTE: Ensure that RAM cleaner bottles are not labeled as sanitizer, but as table cleaner. 

NOTE: Ensure that inspection score is posted within unobstructed public view. 

REMINDER: A required additional routine will be conducted in the next twelve months of the failed routine inspection.

Questions? Visit our website www.gnrhealth.com or call our office 770-963-5132.
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