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Inspection Result: Re-Inspection Required
PASS: 0-49 points
RE-INSPECTION REQUIRED: 50-109 points
CLOSED: 110+ points



8.  Hands clean and properly washed 
This is a Priority item
 2-301.14 - When to Wash (P)

Observation: Line cook observed placing a raw beef patty onto the flat top and continued to prepare ready 
to eat foods without first doffing his gloves and washing his hands. 

Thoroughly wash hands after handling or touching raw poultry, meats or fish to prevent cross 
contamination.

  (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item
 6-301.11 - Handwashing Cleanser- Availability (Pf)

Observation: The hand sink in the dish pit and the hand sink next to the ladder to the roof were not 
supplied with soap. 

All hand sinks must be supplied with hot water, soap and paper towels.

     

13.  Food in good condition, safe, and unadulterated 
This is a Priority Foundation item
 3-202.15 - Package Integrity (Pf)

Observation: 2 cans of BJ's diced tomatoes and 1 can of Harvest Value sliced olives removed from the 
general dry storage due to severe dents observed on the cans. 

 Damaged and dented canned goods removed from general storage. Set up a designated area for 
damaged cans if returning to the supplier for credit.

  (Corrected on Site)    

22.  Proper cold holding temperatures 
This is a Priority item
 3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: A bottle of heavy cream and buttermilk 45F found improperly cold holding in an inadequate 
ice bath next to the fryers. 
Sliced tomatoes 45F and roasted tomato puree 47F found improperly cold holding in an inadequate ice 
bath across from the pizza prep cooler.

 Add ice. Food containers must be submerged down into ice if products are to be kept at less than 41 F. If 
ice baths can not hold foods at less than 41 F, commercial refrigeration must be provided.

     

23.  Proper date marking and disposition 
This is a Priority Foundation item
 3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)
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Observation: A container of wontons stored in a lowboy under the flat top was found without a date mark 
indicating when they were removed from the freezer/bag. Two containers of cooked quinoa stored in the 
walk in cooler found with a date mark of 11/12, exceeding the 7 day date marking requirement. 

 Proper date marking is day of preparation (Day 1) + 6 additional days = 7 day total hold time. 
Ready-to-eat foods that are held refrigerated for more than 24 hours must be clearly marked with the date 
the product packaging is opened or the date the product is made. These foods must be consumed, sold, 
served or discarded within 7 days to control exposure to Listeria monocytogenes bacteria. Ready-to-eat 
foods that have exceeded 7 day date marking are to be discarded. Quinoa was discarded at time of the 
inspection. 

  (Corrected on Site)    

41.  Wiping cloths; properly used and stored 
This is a Core item
 3-304.14 - Wiping Cloths, Use Limitation

Observation: Dry blue rags observed stored on cutting boards on the cookline, staff observed wiping food 
contact surfaces with dry rags. 

Do not leave wiping cloths out on counters, cutting boards, tables, etc. Wiping cloths must be saturated 
with sanitizer at all times. After use return wiping cloths to sanitizer bucket. Maintain sanitizer at 150 - 400 
ppm of quaternary ammonia. 

     

44.  Utensils, equipment and linens: properly stored, dried, and handled 
This is a Core item
 4-901.11 - Equipment and Utensils, Air Drying Required

Observation: Knives observed stored between make table coolers on the cookline.  

Store clean equipment and utensils inverted to help protect them from possible contamination.
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GENERAL COMMENTS
A routine inspection was conducted today and the following was noted:

Illness policy was provided, which included symptoms, exclusion period of at least 24 hours after their last 
symptom and a list of reportable illnesses
Kitchen manager stated they clean their in use cutting boards and knives every 2 hours and that is tracked 
by a timer. At time of inspection the timer was not set to indicate when the next swap will be 
Test strips were provided for chlorine and quaternary ammonia. Sanitizers measured at proper 
concentrations throughout the facility.
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