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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. See handout with a list of course providers.

Correct by 03/20/2021   

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-204.11 - Handwashing Sinks- Location and Placement (Pf)
 - Handwashing Sinks- Location and Placement (Pf)
Observation: Hand washing sinks shall be located to allow for convenient use by employees in 
food preparation, food dispensing or warewashing areas. Hand sink in warewashing area has 
been removed. 

A sign that notifies employees to wash hands must be provided at all hand sinks used by 
employees. FCDPHE will provide you with signs or you can purchase your own.

Correct by 03/27/2021   

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-703.11 - Hot Water and Chemical -Methods (P)
 - Hot Water and Chemical -Methods (P)
Observation: High temp dish machine did not reach an appropriate sanitizing temperature of at 
least 160ºF on first run. Dishwasher had to be run 3 times to measure 163º.
Run dishwasher at least 3 times prior to washing any dishes or have this looked at to reach 
appropriate temperature on first run.

Correct by 03/20/2021  (Corrected on Site)  (Repeat) 

23.  Proper date marking and disposition 
This is a Priority Foundation item 
3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)
 - Ready-to-Eat TCS Food, Date Marking (Pf)
Observation: Refrigerated, ready-to-eat, time/temperature control for safety food is not 
properly date marked when held for more than 24 hours. Observed in house pasta salads not 
date marked. Discussed during inspection, most other items in facility had a date mark. 
Remember that any TCS food that is ready to eat and kept for more than 24 hours must be 
date marked, used or discarded within 7 days. Handout provided.

Correct by 03/27/2021  (Corrected on Site)  

43.  In-use utensils; properly stored 
This is a Core item 
3-304.12 - In-Use Utensils, Between-Use Storage
 - In-Use Utensils, Between-Use Storage
Observation: Dispensing utensils are improperly stored; (i.e. without the handle above the top

Facility Name:  The Bean Pedaler

Page 3



of the food.)
Utensils stored in non-TCS food, shall be stored with handles up above the food product.

Correct by 03/20/2021   

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
 - Single-Service and Single-Use Articles - Preventing Contamination
Observation: Single-use utensils are not handled, displayed, or dispensed in a way that 
prevents contamination. Observed forks stored with mouth contact surface pointing up. 
Corrected during inspection. Store these utensils with handles pointing up so that is the only 
part touched by employees. 
Store single use items at least 6 inches off the floor. Storage closet, observed items stored on 
the floor.

Correct by 03/20/2021   

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item 
4-302.13 - Temperature Measuring Devices, Manual and Mechanical Warewashing (Pf)
 - Temperature Measuring Devices, Manual and Mechanical Warewashing (Pf)
Observation: In hot water mechanical warewashing operating, an irreversible registering 
temperature indicator shall be provided and readily accessible for measuring the utensil 
surface temperature. 
To ensure high temperature dish machines are appropriately working, the facility needs to 
have a temperature measuring device. Discussed during inspection.

Correct by 03/27/2021  (Corrected on Site)
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No signatures due to COVID19.
High Temp dishmachine @ handlebar measured 163.1ºF.
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salad

Food Item

Cold Holding 36F

Food State Temperature

cole slaw

chicken

Eggs

Cold Holding

Cold Holding

Cold Holding

FOOD TEMPERATURES

41F

37F

39F

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


