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 8  5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF: A clear bowl was sitting in the front hand sink. A hand sink may not be used
for purposes other than handwashing. CDI: PIC removed container from hand sink

 14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: Four bowls were stored soiled in the clean dish
area. Food-contact surfaces shall be clean to sight and touch. CDI: PIC explained that the bowls are not used and removed the items.

 20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at temperatures above 41 F: (sauce make-unit) spring mix (47 F), coleslaw (48 F) CDI: The items were discarded

 38  2-402.11 Effectiveness-Hair Restraints - C: Employees were preparing food without beard guards. Food employees shall wear hair restraints such
as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from
contacting exposed food, clean equipment, utensils, and linens, and unwrapped single-service and single-use articles. 0-points

 43  4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Single-use items outside of protective
packaging are being stored on soiled overhead shelving on the serving line. Single-service and single-use articles shall be stored in a clean dry
location and kept in the original protective package or stored by using other means that afford protection from contamination until used.

 45  4-501.11 Good Repair and Proper Adjustment-Equipment - C: The sauce cooler is only capable of reaching a temperature of 43.8 F. Equipment
shall be maintained in good repair.

 47  4-602.13 Nonfood Contact Surfaces - C: Cleaning needed on/to the following items: overhead shelving, shelves in the walk-in cooler, and fan cover
in the walk-in cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues. 0-
points

 53  6-501.12 Cleaning, Frequency and Restrictions - C: Wall cleaning needed on walls in the kitchen area and in the ware washing area. Physical
facilities shall be cleaned as often as necessary to keep them clean. 0-points


