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Sylvan Park School Food

3 compartment sink QA 400

Milk cooler (no tcs foods)
Milk cooler
Walk-in freezer
Walk-in cooler

25
44

20
41

Milk (cooler)
Salad (line)
Broccoli (steam table)
Hot dog (steam table)
Beef rib sandwich (steam table) Time as a Public 
Sweet potatoes (warmer)
Beef rib sandwich (warmer)
Lettuce (walk-in cooler)
Sweet potato fries (walk-in cooler)

Cold Holding
Cold Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Cold Holding
Thawing

41
46
151
182
131
169
141
40
29
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4
0

8: No water under pressure at hand sink next to ice machine. Person in charge 
states they probably turned off the water to the area because the ice machine 
next to it is malfunctioning. CA: a work order has been put in less than 60 days 
ago, will conduct a follow-up will be conducted within 10 days
22: Salad on line out of temperature has Time as a Public Health Control (TPHC) 
sticker but is not listed on tilt for the day. CA: salad added to tilt
45: Ice build-up in walk-in freezer near door opening
53: Dust build-up on ceiling near air vents
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1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Copy available on site
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: No employees observed washing hands during inspection. 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: See source. 
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: No raw animal products stored/cooked on site. 
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16:  (NA) No raw animal foods served.
17:  (NO) No TCS foods reheated during inspection.
18: No cooling of tcs foods done in establishment 
19: Proper hot holding temperatures were observed (=135 F) 
20: Proper cold holding temperatures were observed (= 41 F) 
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
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:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.
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Additional Comments


