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Equipment Temperature
Decoription

Walk-in refrigerator
Walk-in freezer

Reach-in cooler 1
Reach-in cooler 2

Temparaturs | Fabrenhai)

37
2

39
39

| Food Temperatura

Decoription Stads of Food
Bechamel sauce Hot Holding
Chicken pot pie Hot Holding
Tomato soup Hot Holding
Green tomatoes Cold Holding

Chicken patty Hot Holding

Temparaturs | Fabrenhai)

155
160
170
38
90




Obsenved Violations
Tolal# [/
Repeated® ()

13: There were several items not properly stored. Shrimp was stored below beef
on a cart in the walk-in refrigerator. Raw eggs stored near ready to eat food on
cold holding bar. Ground turkey stored on top shelf on cart in walk-in refrigerator.
All items should be stored according to most potentially hazardous at the bottom
to the least potentially hazardous at the top.

18: Chicken wings were observed being held at room temperature. All cooked
foods must be properly cooled before being held for cold holding.

19: The fried chicken patty was not held at or above 135. All hot holding foods
must be at or above 135.

21: There were several items observed not properly dated. All prepared foods
must be properly dated for a maximum seven day hold.

35: There were many foods not properly labeled. Any foods out of their original
container that do not have an original label must have a written label.

38: There were several employees observed not wear hair nets. All food
employees must wear a hair net, hat, or head covering.

45: The oven is not clean. All food contact surfaces must be cleaned after each
use or regularly to avoid buildup.
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Establishment Information
Establishmenl Name: CAPTION BY HYATT
Establishment Numbar: 605314341

Comments/Other Observations
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9: US Foods
Fresh Point - produce company
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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: CAPTION BY HYATT
Establishment Number : 605314341

Comments/Other Observations (cont'd)

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