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sandwich make-unit 39.0

Kaitlyn Mangano

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Ham sandwich make-unit 38.0

Turkey Sausage sandwich make-unit 29.0

Pork Sausage sandwich make-unit 37.0

Tuna Salad sandwich make-unit 41.0

Egg Salad sandwich make-unit 39.0

Tomatoes sandwich make-unit 40.0

Lettuce sandwich make-unit 41.0

Salmon sandwich make-unit 41.0
Honey Walnut
Cream Cheese cream cheese make-unit 41.0
Plain Cream
Cheese cream cheese make-unit 41.0
Veggie Cream
Cheese cream cheese make-unit 39.0
Olive Pimento
Cream Cheese cream cheese make-unit 41.0

Chicken Breast cream cheese reach-in 30.0

Turkey walk-in cooler 41.0

Pork Roll walk-in cooler 40.0

Lox walk-in cooler 39.0

Cleaner Sanitzer 3-compartment sink 700.0

Hot Water 3-compartment sink 146.0

Serv Safe Kaitlyn Mangano 3-23-22 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: BAGEL STATION 1 Establishment ID: 3034012843

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.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P: A of liquid eggs were stored over containers of ready-to-eat
cream cheese in the walk-in cooler. Food shall be protected from cross contamination by separating raw animal foods from ready-to-eat foods. CDI:
After education, PIC rearranged storage order appropriately.

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P: The following items were out of
date: (make-unit) 1 pan lox cream cheese with the use by date of 7/25, (walk-in cooler) 1 pan of jalapeno cream cheese with the use by date of 7/25,
1 pan of herb cream cheese with the use by date of 7/25, 3 pans of cranberry orange cream cheese with the use by date of 7/22, 1 pan of light
veggie cream cheese with the use by date of 7/20, 1 pan of light veggie cream cheese with the use by date of 7/22, and one pan of light regular
cream cheese with the use by date of 7/25. A food shall be discarded if it is appropriately date marked with a date or day that exceeds a temperature
and time combination of 45 F for 4 days and 41 F for 7 days. CDI: PIC discarded items.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C: Several containers of unidentifiable bagel toppings were observed
without labeling. Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers holding
food or food ingredients that are removed from their original packages for use in the food establishment such as cooking oils, flour, herbs, potato
flakes, salt, spices, and sugar shall be identified with common name of the food.

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C: Cover baskets of bagels on the bagel shelf in prep area. Food shall be
protected from contamination by storing the food where it is not exposed to splash, dust, or other contamination.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: Reattach top plate in lower right microwave/replace rusting speed racks. Equipment
shall be maintained in good repair.

47 4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning is needed to/on the following: walk-in cooler floors, walk-in freezer floors, walls in the
walk-in cooler, shelves and cabinets under the drink station, shelves throughout the establishment, caulk around the 3-compartment sink. Nonfood-
contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Tiles cracked in the bagel preparation area. Physical facilities
shall be in good repair. //6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed in the following areas: floors throughout
the preparation line, floors in dry storage area, floors under equipment and walls throughout the facility. Physical facilities shall be cleaned as often as
necessary to keep them clean. 


