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FOOD INSPECTION DATA =

| Establishment Information
Esmbiishment Hame:  ROCK Springs Annex Elementary School Cafeteria
=staclishmers humber = 605301028

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
Bwenty-one (21) years of age or clder.
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Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.
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Dish machine Heat 161

Equipment Temperature

Dscoripiion Temparaturs { Fahrsnha)
Hot box 178
Rics 36

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Pizza, hot box Hot Holding 133
Cheese pizza, tphc log, 1.5 hr Hot Holding 160
Beef sticks, tphc log, 1.5 hr Hot Holding 170
Pinto beans, tohc log, 1.5 hr Hot Holding 200
Carrots, tphc log, 1.5 hr Hot Holding 185

Bologna sandwich, tphc log, 1 hr Cold Holding |34
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Establishment Information

Establishmenl Name: Rock Springs Annex Elementary School Cafeteria

Establishment Number: 605301028
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Comments/Other Observations

(IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food

operation.

2: Same pic as main, same training

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: Good handwashing between tasks

7. (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat
oods.

8: (IN): All handsinks are properly equipped and conveniently located for food employee use.

See source

: (NO): No food received during inspection.

. (IN) All food was in good, sound condition at time of inspection.

: (NA) Shell stock not used and parasite destruction not required at this establishment.

. (IN) All raw animal food is separated and protected as required.

. (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
. (IN) No unsafe, returned or previously served food served.

: No cooking at time - only occasional cooking od sausage breakfast patties

: (IN) All TCS foods are properly reheated for hot holding.

: No active cooling

: See temps

. See temps

: (NO) There are no foods requiring date marking in the facility at the time of the inspection.

: Posted and followed

: (NA) Establishment does not serve animal food that is raw or undercooked.

Milk is pasteurized

: (NA) Establishment does not use any additives or sulfites on the premises.

. (IN) All poisonous or toxic items are properly identified, stored, and used.

: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.

57:
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: Rock Springs Annex Elementary School Cafeteria
Establishment Number : 605301028

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name.  Rock Springs Annex Elementary School Cafeteria
Establishment Number & 605301028

Sources

Source Type: Food Source:
Source Type: Water Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

lwc, dod

Lc city




