
Score

96Establishment NameMany Caribbean 504 MT#638

Address [addressLine1]2398 Antioch Pike

Address [city]Antioch Time In12:05 PM Time Out12:45 PM
Inspection 05/14/2024 Establishmen605303003 Embargoed (LBS)0

Other Type
Nu

Inspection05/14/2024 Inspectio05/14/2024

County Phone6153405620



Establishment NameMany Caribbean 504 MT#638
Establishment Number605303003

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1) Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Prep cooler Temperature F 32
Temperature F 40Description (2)Refrigerator

Temperature F Description (3)
Description (4) Temperature F 

State of Cold Holding Temperature F 41Description (1)Raw chicken in prep cooler
State of Cold Holding Temperature F 40Description (2)Cooked chicken in prep cooler
State of Cold Holding Temperature F 39Description (3)Cooked chicken in refrigerator
State of Hot Holding Temperature F 178Description (4)Refried beans on steam well

Temperature F 181State of Hot HoldingDescription (5)Ground beef in steam well
State of Temperature F Description (6)

Temperature F Description (7) State of 
Description (8) State of Temperature F 

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 3
# of 0

Type OUT (Overflow)34: 
36: 
37:



Establishment NameMany Caribbean 504 MT#638

Establishment Number605303003

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
10: 
11: 
12: 
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: 
16: 
17:  (IN) All TCS foods are properly reheated for hot holding.
18: 
19: 
20: Observed proper cold holding temperatures. Temperatures recorded on report. 
20: 
21: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameMany Caribbean 504 MT#638
Establishment Number605303003

SEE LAST PAGESee last page for additional comments.



Establishment NameMany Caribbean 504 MT#638
Establishment Number605303003

Source TypeD1Source Type: Source Type1 SourceD1Source: Source1

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsDiscussed risk control plan.


