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Tasha Artis

John Dunigan

3072 - Dunigan, John
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hot water dish machine 143

sanitizer quat 3 comp 300

sanitizer Cl dish machine 50

chicken final cook 185

chicken hot holding 168

rice final cook for hot holding 180

rice hot holding 166

cheese walk in cooler 40

lettuce walk in cooler 40

raw hamburger walk in cooler 40

CFPM Tasha Artis 08/24/2025 0

director@danbyseniors.com



 

Comment Addendum to Inspection Report
Establishment Name:  DANBY HOUSE Establishment ID:  3034160018

Date:  06/30/2022  Time In:  10:00 AM  Time Out:  11:45 AM

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.

10 6-301.14 Handwashing Signage (C) There are no handwashing signs in either of the bathroom. A sign or poster that notifies food
employees to wash their hands shall be provided at all handwashing sinks used by food employees and shall be clearly visible to
food employees. CDI: Handwashing signs provided and placed by REHSI. Signs likely lost due to facility currently doing a
remodel.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement. Oxidation present on the bottom of
the prep table. The handle for the hot water on the coffee machine is missing. Equipment shall be maintained in good repair

49 4-602.13 Nonfood Contact Surfaces (C) Addtional cleaning needed on the shelves in the walk-in cooler and walls of the walk in
cooler. Nonfood Contact Surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Cleaning needed on floors under and behind hard-to-move
equipment. General floor needed throughout the entire kitchen. Floors, walls, and ceilings shall be cleaned as frequently as
necessary.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Low grout throughout the entire kitchen
especially near the dishmachine. The low grout is making floor cleaning difficult. Physical facilities shall be maintained in good
repair.

56 6-303.11 Intensity - Lighting (C) Light Intensity is low at the flat top grill and oven (25 foot candles). Replace broken bulbs. The
light intensity shall be: at least 50 foot candles at a surface where a food employee is working with food or working with utensils
or equipment such as knives, slicers, grinders, or saws where employee safety is a factor.


