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 20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT-Melon at 47-
49F on fruit/yogurt bar. CDI-Discarded by PIC

 45  4-501.11 Good Repair and Proper Adjustment-Equipment - C- Torn gasket on door of walk in cooler. Cut or cap screws at condenser of walk in. Ice
build up at walk in freezer. Maintain equipment in good repair.

 54  6-303.11 Intensity-Lighting - C-REPEAT-6-303.11 Intensity-Lighting - C-Lights, measured in foot-candles -fc, low in the following areas: At left side
of prep table near hood (30fc). At prep table area (36-61fc) Under hood (17-26fc) Lights shall be at least 50fc at food preparation areas. Increase
lighting


