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Name: Chris

Person In Charge: Inspector:

Name: Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: Person in charge does not demonstrate knowledge in the significance between 
time/temperature control and the prevention of foodborne illness. PIC states cold temperatures are 
checked every morning, but doesn't know what temperatures should be attained. Discussed during 
inspection, proper cold holding temperatures of 41 or below. Using multiple methods to check temperature 
instead of relying on internal thermometer. One of the best ways to ensure proper holding temperature is 
to probe a food product. It is recommended to check temperature more often than once daily to ensure 
proper holding temperatures. This also ensures that if there is a problem it can be addressed and 
corrected before food enters the danger zone.
  (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. Signs provided during inspection.
  (Corrected on Site)    

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

Observation: Food observed holding at 58 degrees F, proper cold holding is 41 or below. Reach in 
refrigerator not operational upon arrival of inspection. Facility theorizing it may have stoped working the 
previous day when the power went out. Internal thermometer reading 65 degrees. Ambient temperature 
measured at 54 degrees, tomato juice in refrigerator 58 degrees. 
This refirgerator holds mosly beer, juices, and condiments. Suggested throwing out any TCS foods that 
have been in the danger zone too long, these products are no longer safe as the time and temperature 
have allowed for bacteria growth. These items would include, eggnog, half and half, and shredded 
cheddar cheese, they were removed from public consumption. 
Bacterial growth and/or toxin production can occur if time/temperature control for safety food, remains in 
the temperature "danger zone" of 41 degrees F to 135 degrees F, too long. Up to a point the bacterial rate 
of growth increases with the increase in temperature.
Owner unplugged the refrigerator and it appeared to begin working again after being plugged in.
  (Corrected on Site)    

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

Observation: Time/temperature control for safety foods are not thawed utilizing an approved method. 
Observed green chili thawing out at room temperature. The safest way to thaw is under refrigeration. 
Other practices could include completely submerged under cold running water, or as part of the cooking 
process. The idea is to not let any part of the food reach above 41 degress as part of the thawing process.
  (Corrected on Site)    

36.  Thermometer provided and accurate 
This is a Priority Foundation item 
4-203.11 - Temperature Measuring Devices, Food - Accuracy (Pf)
4-203.12 - Temperature Measuring Devices, Ambient Air & Water - Accuracy (Pf)
Observation: Food thermometers are not provided and readily accessible for use. A thermometer was 
provided during the inspection. It is good practice to have an ambient air thermometer located in the 
warmest part of a refrigerated unit, and to not rely solely on the internal thermometer. Onsite discussion of
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best practice to use the probe thermometer to check the temperature of a food product stored in the 
refrigerator to get an accurate sense of the food holding temperature.
  (Corrected on Site)    

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item 
4-302.14 - Sanitizer Solutions, Testing Devices Provided (Pf)

Observation: A test kit or other device that accurately measures the concentration of sanitizing solution is 
not provided. Facility had bleach test strips that are no longer usable as they have gotten wet. If bleach is 
used, bleach test strips will also be needed. 
Currently, facility is using a quat solution for the sanitizer, quat test strips are needed and were provided 
during inspection. Use test strips to ensure an adequate sanitizer concentration is used.
  (Corrected on Site)
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GENERAL COMMENTS

Score 37=passed.



FOOD TEMPERATURES

Facility Name: Bernie's Place

Food Item

Tomato Juice

Food State

Cold Holding

Temperature

58F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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