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Comment Addendum to Inspection Report
Establishment Name:  MAY WAY DUMPLINGS Establishment ID:  3034012409

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-PF- PIC does not have an ANSI-accredited food protection manager certification. Priority items were
violated throughout this inspection such as datemarking. No attempt made to respond to demonstration of knowledge questions
(due to communication barrier). The PIC has three options for demonstration of knowledge: (1) Certification by an ACCREDITED
PROGRAM, (2) Complying with food code by having no violations of priority items during current inspection. (3) Responding
correctly to inspector's questions regarding public health practices and principles application. CDI- Owner arrived during
inspection and responded verbally to demonstration of knowledge questions.

2 2-102.12 (A) Certified Food Protection Manager-C- No certified food protection manager on duty during inspection.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. Have a CFPM on duty at all hours of operation or have more employees obtain
certification.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees-P-Permit Holder,
Person in Charge and Conditional Employees- Employee health policy does not have salmonella nontyphoidal as one of the
reportable illnesses. A food employee shall report to the PIC if they have any of the "Big 6" reportable illnesses: norovirus,
hepatitis A virus, shigella spp., shiga-toxin producing e.coli, salmonella typhi or salmonella nontyphoidal. CDI- Management
educated and provided with new employee health policy containing reportable illnesses and symptoms.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF- Establishment does not have a written procedure in place for clean-up of
vomit or diarrheal incidents. 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-
Management educated and provided educational flyers with an example of a written procedure that they may use. 

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking- 17 pint size containers of noodles in upright
cooler were prepared yesterday around noon and had not been datemarked. Small portion of yogurt bared no datemark and PIC
stated it was opened 6 days ago. Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than
24hrs. CDI- Containers of noodles datemarked before leaving inspection. Yogurt discarded. 

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C- Three bags of ice are being stored in take away plastic
bags and on the bottom surface of the ice box. Store food in a clean, dry location, not exposed to contamination. Keep at least 6
inches above the floor. Ice may be stored in clean bins in the ice box. 

40 2-402.11 Effectiveness - Hair Restraints-C- No hair restraint used by PIC who was also prepping food throughout entire
inspection. Use head coverings, beard guards and clothing to restrain body hair from contacting exposed food, equipment, and
utensils.

54 5-501.115 Maintaining Refuse Areas and Enclosures-C- REPEAT- Large amount of trash on the ground around the dumpster in
the shared dumpster enclosure. A storage area and enclosure for refuse, recyclable, or returnables shall be maintained free of
unnecessary items, and clean.


