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Name:  John Baker

Person In Charge: Inspector:

Name:  Amy Jamison



6.  Proper eating, tasting, drinking, or tobacco use 
This is a Core item 
2-401.11 - Eating, Drinking, or Using Tobacco

Observation: Employee drinks observed in non-designated area. Employee beverage observed on freezer 
in kitchen. Keep beverages in designated areas.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)

Observation: Employee observed handling raw meat, gloves were changed prior to moving on to next 
task. However a handwash is required after handling raw animal products before moving on to other items.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage

Observation: Handwashing sink utilized by employees is not provided with signage notifying employees to 
wash their hands.  Signage provided during inspection, all hand sinks used by employees must have 
signage.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-602.11 (A) (1-5) - Equipment Food-Contact Surfaces and Utensils - Cleaning Frequency (P)

Observation: Cloth towels used to wipe food debris and clean food contact surfaces observed being used 
to wipe clean kitchen knives. Kitchen knives were not washed, rinsed, and sanitized after being soiled with 
cloth towel. Onsite training provided.
   (Corrected on Site)    

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Under grill refrigerated unit, holding food at 42-43 degrees. Per employees, the drawers have 
been opened many times this morning to stock for the day. Ice is added to the compartments to help keep 
temperature low. Almost all food kept in this unit is raw and will go through a kill step, additionally it is 
believed that no food has been out of temperature for more than 4 hours.
   (Corrected on Site)    

35.  Approved thawing methods 
This is a Core item 
3-501.13 - Thawing

Observation: Vacuum-packed fish,  not opened prior to thawing. Corrected on site, fish removed from 
packaging.
   (Corrected on Site)

Facility Name:  8 Mile Bar & Grill
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GENERAL COMMENTS

Score 22=passed. 

Joint inspection with Andrew Lemmons.



FOOD TEMPERATURES

Facility Name:  8 Mile Bar & Grill

Food Item

Shredded Pork

Cole Slaw

Mushrooms @ 11:20

Mushrooms @ 11:56

Food State

Hot Holding

Cold Holding

Cooling

Cooling

Temperature

144F

39F

172F

71F

Cheeseburger Serving 159F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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