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Beans Hot Holding 180
Baked beans Hot Holding 180
Crispitos Hot Holding 165
Milk Cold Holding 39

Orange juice Cold Holding |39




Obsenved Violations
Tolal# @
Repeated® ()

4: A Cup of tea is stored in the hot holding box. No lid or straw is present this is
evidence of improper drinking for employees .please educate employees about
proper dinking in the kitchen. Employees must have a cup with a lid and straw
present

21: Improper date marking Present. The cheese has a prepped date present but
no discarded date. Sweet potatoes present but needed to be discarded used by
date was August 2022.

35: Improper label for broccoli, gravy, and cheese.

37: Improper storing of food. Food should not be stored on the floor in the walk in
cooler. It should be elevated six inches off the floor.

44: Educate employees when to properly change gloves when moving from
station to station.

46: Dishwashing is not in use. Any equipment that is not properly working needs
to be removed.
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Establishment Information
Establishment Name: A. B. HILL ELEMENTARY
Establishment Numbar: 605311468

Comments/Other Observations
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***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: A. B. HILL ELEMENTARY
Establishment Number : 605311468

Comments/Other Observations (cont'd)

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