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| Establishment Information
Esmbiishment Hame:  Dodson Elementary- YMCA After School
Zstabizhmer: Humeer=: 605307559
NSFA Survey — To be complered if #57 is “No™
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Obsenved Violations
Tolal# 3
Repeated® ()

34: Missing food thermometer
55: Food permit not posted.
56: Last inspection not posted
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Establishment Information
Establishment Name: Dodson Elementary- YMCA After School
Establishment Number: 605307559

Comments/Other Observations
i
2: (IN): An employee health policy is on file
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Sanitizer is provided
7: No food handing observe
lo: Trinity resources under New Beginnings Ministries, revolutions foods
10: (NO): No food received during inspection.
11: (IN) All food was in good, sound condition at time of inspection.
12: (NA) Shell stock not used and parasite destruction not required at this establishment.
13: NRM
14 All items are single service
15: (IN) No unsafe, returned or previously served food served.
16: (NA) No raw animal foods served.
17: (NA) No TCS foods reheated for hot holding.
18: (N.A.) No cooked food is cooled, prepares no TCS food from ambient temperature ingredients that require cooling,
|[does not receive raw eggs, shellstock, or milk.
19: All hot tray had been served out. Note: tphc log on site for serve of cooked cheeseburger and carrots
20: See food temps
21: (NA) No Ready-to-eat, TCS foods prepared on premise and held, or commercial containers of ready-to-eat food
lopened and held, over 24 hours.
22: Tphc log for today and previous days in April 2022 on site stated hold time from 1pm to 5pm.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27:
S7:
58:

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information

Establishment Name: Dodson Elementary- YMCA After School
Establishment Number : 605307559

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Name:  Dodson Elementary- YMCA After School
Establishment Number & 605307559

Sources

Source Type: Source:
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