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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager
 - Certified Food Protection Manager
Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff. FCDPHE will provide exam options.
Correct by 05/21/2021    (Repeat)   

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)
 - TCS Food, Cold Holding (P)
Observation: Refrigeration unit observed holding greater than 41 degrees F. Kitchen cold prep table 
holding at 46ºF. Discussed during inspection, owner set unit to a colder setting.
Correct by 05/21/2021   (Corrected on Site)    

29.  Compliance with variance/ specialized process/ HACCP 
This is a Core item 
8-201.13 - When a HACCP Plan is Required
 - When a HACCP Plan is Required
Observation: Facility that packages time/temperature control for safety food using a reduced oxygen 
packaging have not implemented a HACCP plan. Facility is using vacuum sealing on a limited basis. 
Discussed with management, as this would require a HACCP plan. Since the ROP process is being used 
on such a limited basis, they will not move forward with a HACCP plan and will discontinue using vacuum 
sealing. If the facility decides to move forward with a HACCP plan, please contact FCDPHE prior to 
implementation.
Correct by 05/21/2021   (Corrected on Site)    

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Core item 
3-501.15 (B) - Cooling Methods - Additional Requirements
 - Cooling Methods - Additional Requirements
Observation: When cooling in the refrigerator the food is not uncovered to facilitate heat transfer. 
Discussed during inspection. See handout for additional rapid cooling methods.
Correct by 05/21/2021   (Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-201.11 - Floors, Walls and Ceilings - Cleanability
 - Floors, Walls and Ceilings - Cleanability
Observation: Floors, are not designed, constructed and installed to be smooth and easily cleanable. 
Kitchen floor tile has been mostly removed (still under some equipment).  This makes the surface harder 
to effectively clean. The operator is aware and has plans to correct this issue.
Correct by 05/21/2021

Facility Name:  16Th Street Cafe
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GENERAL COMMENTS

No signatures. 
Watch prep table to ensure it is properly holding temperature at 41º or below.



FOOD TEMPERATURES

Facility Name:  16Th Street Cafe

Food Item

Sliced tomatoes

Food State

Cold Holding

Temperature

46F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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