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Name:  no signatures

Person In Charge: Inspector:

Name:  Amy Jamison



10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
6-301.11 - Handwashing Cleanser- Availability (Pf) 
Observation: No hand soap available at kitchen hand sink upon arrival. Ensure all handsinks 
are always stocked with soap and paper towels to ensure adequate handwashing.

Correct by 03/14/2021  (Corrected on Site) 

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, 
and Hardness (P) 
Observation: Chlorine sanitizing solution is not between 50-200 ppm. No measurable 
concentration of chlorine in 3-compartment sink or in sanitizer bucket. Corrected on site. 
Sanitizer added to 3 comp sink, adequately measured at 100 ppm Cl. Sanitizer bucket 
measured at 200ppm Cl. 
Use test strips to make sure appropriate sanitizer concentration is being used at all times. 
Between 50-200ppm is adequate for chlorine.

Correct by 03/07/2021  (Corrected on Site) 

44.  Utensils, equipment and linens: properly stored, dried, and handled 
This is a Core item 
4-904.11 (A), (B) - Kitchenware and Tableware - Preventing Contamination 
Observation: Utensils are stored in the facility with the handle down, in a way that does not 
prevent contamination by employees or consumers. Observed single use utensils stored with 
mouth contact surface point up. Corrected on site, utensils were flipped so that handlers are 
pointing up and are the only part touched by employees.

Correct by 03/07/2021  (Corrected on Site) 

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-501.12 - Cutting Surfaces 
Observation: Used cutting boards can no longer be effectively cleaned and sanitized in the 
facility have not been resurfaced or discarded in the facility. Prep table cutting board is 
scratched and discolored. Have this resurfaced or replaced.

Correct by 03/07/2021

Facility Name:  All Good Things Coffee Roasters & Co
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No signatures due to COVID19. 
Ensure directions for sanitizer contact times are being met.

Facility Name:  All Good Things Coffee Roasters & Co
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Guacamole- prep table

Food Item

Cold Holding 35F

Food State Temperature

Chicken Salad -refrigerator

Soup

Cold Holding

Hot Holding

FOOD TEMPERATURES

39F

147F

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


