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hotdog /reach in cooler
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Trista Gordon

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012
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coleslaw /reach in cooler 37

cheese /reach in cooler 39

chili/hot hold 135

cheese /hot hold 135

cheese/make top 41

lettuce/make top 40

coleslaw /make top 41

hotdog /make top 38

bologna /reach in cooler 41

hot water/3 comp sink 132

bleach sanitizer /3 comp sink - ppm 100

tristagordon@bowlcreekside.com



 

Comment Addendum to Inspection Report
Establishment Name:  CREEKSIDE LANES SNACK BAR Establishment ID:  3034011219

Date:  04/09/2024  Time In:  2:58 PM  Time Out:  4:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Trista Gordon 24718879 Food Service 10/18/2023 10/18/2028

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment was unable to provide vomit and diarrhea clean up plan. 
**A food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events
that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the
specific 
actions employees must take to minimize the spread of contamination and the exposure of employees, consumers, food, and
surfaces to vomitus or fecal matter.
CDI: A vomit and diarrhea clean up plan was left with facility.

8 2-301.12 Cleaning Procedure (P). Food employee did not wash all the soap off their hands before turning faucet off and drying
hands. 
**(B) Food employees shall use the following cleaning procedure in the order stated to clean their hands and exposed portions of
their arms, including surrogate prosthetic devices for hands and arms: (1) Rinse under clean, running warm water; (2) Apply an
amount of cleaning compound recommended by the cleaning compound manufacturer; (3) Rub together vigorously for at least
10 to 15 seconds: (4) Thoroughly rinse under clean, running warm water; and (5) Immediately follow the cleaning procedure with
thorough drying using a method as specified under § 6-301.12. 
CDI: Employee washed hands again. 

2-301.14 When to Wash (P). Employee was in back of kitchen and at front register handling money and went to drop fries in the
fryer without washing hands. 
**Food employees shall clean their hands and exposed portions of their arms as specified under § 2-301.12 immediately before
engaging in food preparation including working with exposed food, clean equipment and utensils, and unwrapped single-service
and 
single-use articles and: (A) After touching bare human body parts other than clean 
hands and clean, exposed portions of arms; (B) After using the toilet room;(C) After caring for or handling service animals or
aquatic animals as specified in 2-403.11(B); (D) Except as specified in 2-401.11(B), after coughing, sneezing, using a
handkerchief or disposable tissue, using tobacco, eating, or drinking; (E) After handling soiled equipment or utensils;
(F) During food preparation, as often as necessary to remove soil and contamination and to prevent cross contamination when
changing tasks; (G) When switching between working with raw food and working with ready-to-eat food; (H) Before donning
gloves to initiate a task that involves working with food; and (I) After engaging in other activities that contaminate the hands.
CDI: hands were rewashed.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P). Ham, turkey and bologna in the reach in
cooler were dated 4/2 making a discard date of 4/8. 
**(A) A food shall be discarded if it: (3) is inappropriately marked with a date or day that exceeds a temperature and time
combination of 7 days at 41F or less with the day of preparation counting as day 1. 
CDI: The foods were discarded upon request.


