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Fingerling Potatoes
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Farro

Beets

Tomato

chicken

Braised Beef

Pot Pie Soup

Ribs

grill make-unit

grill make-unit

grill make-unit

protein cooler

grill make-unit

hot holding

hot holding

hot holding

37 .0

41 .0

41 .0

39 .0

35 .0
159.0

157.0
183.0

Lettuce

Potatoes

Pot Pie

Farro

Hot Water

Hot Water

Quat Sani

Serv Safe

salad make-unit

salad make-unit

upright cooler

upright cooler

dish machine

3-compartment sink

3-compartment sink

Jordan Byrd 4-18-23

41 .0

41 .0
41 .0

38 .0

161.0

121.0

200.0
000.0

Jordan Byrd

Victoria Murphy

2795 - Murphy, Victoria
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 14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 6 plates and 2 bowls. Food-contact surfaces shall be clean to sight and touch. CDI: PIC moved items to ware washing area to
be cleaned. *continue improvement of dish washing*

 21  3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF: A container of cooked
asparagus had a preparation date of 12/4/19. A food shall be discarded if it is not appropriately date marked with a date or day that exceeds a
temperature and time combination of 7 days at 41 F.

 26  7-201.11 Separation-Storage -REPEAT- P: Two bottles of chemicals were stored on the preparation table beside soup and clean utensils.
Poisonous or toxic materials shall be stored so they cannot contaminate food. CDI: PIC moved chemicals to designated area.

 31  3-501.15 Cooling Methods - PF: A container of edamame (46 F), peas (50), and beets (63 F) prepared less than an hour prior were placed into the
make-units without being cooled. Cooling shall be accomplished by using rapid cooling equipment, stirring the food in a container placed in an ice
water bath, using containers that facilitate heat transfer, adding ice as an ingredient, other effective methods. CDI: Items were placed in the upright
freezer to cool

 33  3-501.13 Thawing - C: A container of ground beef was thawing in a pan of standing water. Potentially hazardous food shall be thawed completely
submerged under running water at a water water temperature of 70 F or below.

 41  3-304.12 In-Use Utensils, Between-Use Storage - C: In-use utensils were sitting in standing water beside the heat wells with a temperature of 83 F.
During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored in a container of water if the water is
maintained at a temperature of at least 135 F.

 53  6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning needed on all walls throughout the kitchen area. Physical facilities shall be maintained
in good repair.


