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Name:  Tiffany

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

Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff.
Discussed during inspection, several employees will be taking the manager certification class and exam 
and the other employees will be taking the basic food handlers course.
      

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. Make sure all hand washing sinks used by 
employees have signage stating that hands must be washed.
   (Corrected on Site)    

13.  Food in good condition, safe, and unadulterated 
This is a Priority Foundation item 
3-202.15 - Package Integrity (Pf)

Observation: Isolated hermetically sealed cans are severely dented or damaged. Observed several dented 
cans. Discussed during inspection. Handout on determining if cans are too damaged to use, were 
provided during inspection.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and Segregation

Observation: Store food in covered containers, packages or wrappings. Observed open package of 
lettuce. Discussed during inspection. Suggest keeping items covered in the wrappings to help protect from 
possible contamination.
   (Corrected on Site)    

54.  Garbage and refuse properly disposed; facilities maintained 
This is a Core item 
5-501.113 - Covering Receptacles

Observation: Receptacles for refuse and/or recyclables are not covered. Outdoor trash bin, recycling bin, 
and grease bin are all uncovered. Keep lids closed to minimize odors and prevent waste from becoming 
an attractant and harborage or breeding place for insects and rodents.
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GENERAL COMMENTS

Score 37=Passed

High temperature dish machine adequately sanitizing at 168.8 Degrees F.



FOOD TEMPERATURES

Facility Name:  The Abbey

Food Item

Chicken

Rice

Food State

Cold Holding

Cold Holding

Temperature

40F

38F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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