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Comment Addendum to Food Establishment Inspection Report

Establishment Name: J & J FOOD MART Establishment ID: 3034022823

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 Demonstration - C- PIC present, with certification that expired since March 1, 2020. No points deducted. Obtain current certification as
soon as possible to avoid point deduction in the future. 

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- Hot dogs opened on Monday
not datemarked. Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than 24hrs. CDI-Hot dogs marked with a
date. Current procedure of keeping track of dates needs to be updated to include visible record keeping.

26 7-102.11 Common Name-Working Containers - PF- Spray bottle of degreaser not labeled. Working containers used for storing poisonous or toxic
materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with the common name of the material.
CDI- Labeled container. 

37 3-307.11 Miscellaneous Sources of Contamination - C- Cut cauliflower, cut potato wedges and other items stored in unpermitted walk in cooler. Food
may not be stored in unpermitted areas of food establishment. 

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Six boxes of soufflé cups/lids in
unapproved/unpermitted water heater closet on floor. Maintain at least 6 inches off of floor and store in permitted spaces only. 

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning needed in cabinet under
drink machine. 


