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make-unit 35.0

Racquel Welch

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Plant Base Chkn make-unit 36.0

Black Bean make-unit 35.0

Turkey make-unit 33.0

Shrimp make-unit 37.0

Lettuce make-unit 40.0

Kale Spinach Pack make-unit 38.0

Kale Spinach Pack walk-in cooler 41.0

Chicken walk-in cooler 41.0

Hot Water 3-compartment sink 126.0

Quat Sani 3-compartment sink 400.0

rylan.miller@investzenith.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: TROPICAL SMOOTHIE CAFE NC 37 Establishment ID: 3034012689

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 2-102.11 (A), (B) and (C) (1), (4) - (16)-PF: The person in charge was not certified food protected and could not answer the inherent questions
required. Based on the risks inherent to the food operation, during inspections and upon request the person in charge shall demonstrate to the
regulatory authority knowledge of foodborne disease prevention, application of the Hazard Analysis and Critical Control Point principles, and the
requirements of this Code. The person in charge shall demonstrate this knowledge by:(A) Complying with this Code by having no violations of priority
items during the current inspection; (B) Being a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program; or (C) Responding correctly to the inspector's questions as they relate to the specific food operation.
CDI: Questions were discussed with the PIC and an information packet was given

2 2-102.12 (A) Certified Food Protection Manager-C: There was no food protection manager in the establishment during the inspection.(A) The person
in charge shall be a certified food protection manager who has shown proficiency of required information through passing a test that is part of an
accredited program.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition-P: A pan of corn was observed bearing the preparation date of
10/14 and exceeded the 7 days date marking parameter. Potentially hazardous food shall be discarded if it is inappropriately marked with a date or
day that exceeds a temperature and time combination of 41 F for 7 days. CDI: PIC discarded item *left at zero points due to all other items being in
compliance*

28 7-201.11 Separation - Storage-P: A container of glass cleaner was stored on the ice machine and boxes of frozen strawberries. Poisonous or toxic
materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI: Chemicals
moved into designated area

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C: Blocks of ice were frozen on boxes of food in the walk-in cooler/an
employee was filling an ice bucket on the floor. Food shall be protected from contamination by storing the food: In a clean, dry location;/ Where it is
not exposed to splash, dust, or other contamination; and/ At least 15 cm (6 inches) above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Condenser leaking in walk-in freezer/ice bin rusting on smoothie line. Equipment shall
be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: lid of ice machine, shield of ice machine, venter covers and
filters on ice machine, shelves in the walk-in cooler, walk-in cooler floor, and walk-in freezer floor. Nonfood-food contact surfaces of equipment shall
be cleaned at a frequency necessary to preclude accumulation of soil residues.

53 6-501.18 Cleaning of Plumbing Fixtures-C: Cleaning is needed to toilet and hand washing sink in men's restroom/cleaning needed on sink in
women's restroom. Plumbing fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning needed on walls, floors, and ceilings throughout the facility. Physical facilities
shall be maintained in good repair. *taken to half credit due to improvement from previous inspection*


