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Name:  No Signature

Person In Charge: Inspector:

Name:  Amy Jamison



8.  Hands clean and properly washed 
This is a Priority item 
 2-301.14 - When to Wash (P) 
Observation: Employees observed not hand washing when required. Hands shall be washed 
before donning gloves to initiate a task that involves working with food.  Employee failed to 
wash hands before donning gloves.

Correct by 02/12/2021  (Corrected on Site) 

15.  Food separated and protected 
This is a Priority item 
 3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P) 
Observation: Raw animal foods are not separated from ready-to-eat foods during storage, 
preparation, or holding.
Raw shell eggs are a raw animal product and should be stored under ready to eat products. 
Handout provided.

Correct by 02/12/2021  (Corrected on Site) 

21.  Proper hot holding temperatures 
This is a Priority item 
 3-501.16 (A) (1) - TCS Food, Hot Holding (P) 
Observation: TCS products are being held below 135 degrees F. Observed Macaroni in steam 
table holding at 118ºF. Proper hot holding in 135 or above. Discussed with owner during 
inspection, owner stated they had issues with it holding too hot previously. Feel free to 
experiment with the steamtable to see where items hold correctly, just remember to check the 
temperature to ensure correct holding. Corrected on site.

Correct by 02/12/2021  (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 
Observation: When cooling in the refrigerator the food is not uncovered to facilitate heat 
transfer. Observed still hot pork, in refrigerator in completely covered pan. When protected 
from contamination, keep cooling items uncovered, to facilitate heat transfer. discussed during 
inspection.

Correct by 02/12/2021  (Corrected on Site) 

41.  Wiping cloths; properly used and stored 
This is a Core item 
 3-304.14 - Wiping Cloths, Use Limitation 
Observation: Cloths in-use for wiping counters and other equipment surfaces shall be held 
between uses in a chemical sanitizer solution. Observed several cloths on counter and prep 
table. Remember to place these back in the sanitizer solution between uses. Discussed during 
inspection.

Correct by 02/12/2021  (Corrected on Site)

Facility Name:  This & That BBQ Shack

Page 3



45.  Single Use/ single-service articles: properly stored and used 
This is a Core item 
 4-904.11 (A-C) - Single-Service and Single-Use Articles - Preventing Contamination 
Observation: Single-use articles are not stored in a way that prevents contamination. 
Observed single service utensils, for consumer self-service, displayed with mouth contact 
surface pointing upwards. Display these is a way that contamination of food and lip contact 
surfaces is prevented. Handles should be the only touched by consumers or employees. 
Corrected on site.

Correct by 02/12/2021  (Corrected on Site)

Facility Name:  This & That BBQ Shack
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No signatures due to COVID19. 

2021 license is posted. 

Masks are required in indoor public spaces. Remember to wear masks when working with those that are 
not in your household.

Facility Name:  This & That BBQ Shack
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Macaroni

Food Item

Hot Holding 118F

Food State Temperature

pork Cooling

FOOD TEMPERATURES

90F

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


