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Comment Addendum to Food Establishment Inspection Report

Establishment Name: HOLIDAY INN EXPRESS DOWNTOWN WEST Establishment ID: 3034011927

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.

1 2-102.12 Certified Food Protection Manager - C- REPEAT- There is no certified food protection manager present today. A certified food protection
manager that has passed an ANSI accredited exam shall be present during all hours of the food service operation and during the inspection.

22 3-501.19 Time as a Public Health Control (TPHC)- P,PF- REPEAT-TPHC is used for eggs, sausage and omelets. Procedure states that foods are
marked with a time when placed on the service line from the oven. Foods were not labeled with time. Procedure states that if not labeled with a time
the food shall be discarded. When using TPHC, posted procedures shall be followed. CDI-Foods discarded.

26 7-202.12 Conditions of Use - P,PF- Cleaner used on steamer oven is caked inside bottom portion of door of oven, and has dripped down on shelf
below and on food pans, oven mitts and other items stored on shelf. Poisonous or toxic materials shall be applied so that: Contamination including
toxic residues due to drip, drain, fog, splash or spray on food, equipment, utensils, linens, and single service/use items is prevented. Clean up
residue and contact Nora Sykes for verification when completed, before August 9, 2021. Contact information provided. 

34 4-302.12 Food Temperature Measuring Devices - PF- No thermometer available. Provide an accessible thermometer for use. Provide a thin probe
thermometer for accurate measure of thin foods. Verification required by August 9, 2021. Obtain thermometer. 

37 3-307.11 Miscellaneous Sources of Contamination - C-Multiple instances of employee foods being stored above food for establishment in reach in
cooler and freezer. Store employee items on low shelving to avoid contamination. 

41 3-304.12 In-Use Utensils, Between-Use Storage - C- Tongs used for cinnamon rolls stored in container of water. Store in-use utensils in a clean, dry
place.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT-Torn gasket in self service refrigerator. Repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning needed in microwave. 

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT-Ceiling tiles with in kitchen sagging. Fill holes in ceiling
at electrical panel lines. Ceiling in dining area and near food service area is in very poor repair with peeling wallpaper, missing sheetrock, and water
damage. Floor tiles in service area cracked. //6-201.11 Floors, Walls and Ceilings-Cleanability - C- REPEAT-Most ceiling tiles in kitchen are rough,
and not easily cleanable. Ceilings shall be cleanable. Replace with cleanable ceiling tiles.


