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| Establishment Information
Esmbiishment Hame:  Klassy Kids Academy - Food Svc
=staclishmers Number = (605219977

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are No
Bwenty-one (21) years of age or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication. No
"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos Yes
Garage typs doors In non-snciosed ansss are not completsty open. No
Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open No
Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited No
Bmcking obsersed wivere smoking |5 profibited by the Sct. No

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature
Decoription Temparature | Fahrenhad)

Top freezer 12

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Pan 1 chicken nuggets Cooking 131.7
Pan2- chicken nuggets Cooking 155.7

Turkey Cold Holding 140




Observed Violations
Tolal® 13

Repeated® ()

8: Handwashing sink blocked by fan and trash can

13: Raw eggs store improperly - store at the bottom

34: Broken thermometers in the top freezer and refrigerator-replace

35: Frozen french toast sticks not labeled -label items not in original packaging
37: Jelly, chocolate syrup , barbecue sauce, pickles not refrigerated after
opening - check label for refrigeration instructions

Prepackaged muffins expired on 8/27/23-discard

42: Pots, pans, and plastic storage containers need to be inverted.

42: Cooking utensils stored on unlined cabinet drawer

45: Can opener not clean -wash, rinse, and sanitize

Microwave oven needs to be cleaned.

47: Freezer not clean on the bottom surface - clean the freezer

Refrigerator gaskets not working properly and creates an air gap.

49: Leak under 3 compartment sink-repair to stop leak

51: Trash can in the employee bathroom needs a lid.

52: Dumpster has items stored around it- discard inside dumpster or remove until
garbage pick up day

54: Light bulb needs replacing in the refrigerator.
Lighting needs to be repaired in the mop sink room.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishmenl Name: Klassy Kids Academy - Food Svc
Establishment Number: 605219977

Comments/Other Observations

m—

***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: Klassy Kids Academy - Food Svc
Establishment Number : 605219977

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Klassy Kids Academy - Food Svc
Establishment Number # 505219977

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Leak under 3 compartment sink

Microwave oven needs to be cleanedJelly, chocolate syrup, lemon juice, pickles are unopened and not
refrigerated

Utensils not stored in lined drawer

Invert all pots, pans, and storage containers

Wash, rinse, sanitize the can opener

Broken thermometer in the freezer -replace thermometer

Non food contact surfaces not clean- clean the freezer

Air gap in refrigerator door from improper gaskets

Exp. Date 8/27/23 for muffins-discard
Frozen french toast sticks in bag are not labeled
No lid on trash can in employee bathroom




