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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. PIC is taking exam in early December.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority item 
2-301.12 - Cleaning Procedure (P)
2-301.15 - Where to Wash (Pf)
Observation: Observed food employee rinse hands in veggie prep sink. Hands must be washed in hand 
sink only. The proper procedure is to rinse hands under clean running water, use soap, rub hands together 
vigorously for at least 10-15 seconds, rinse, and dry with disposable paper towels. Onsite training provided.
   (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. It has been clarified that the hand sink signs must state that employees are required to 
wash hands. These will be provided to you.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)

Observation: Single use gloves used improperly, (i.e. not for only one task and/or not discarded when 
damaged, soiled, or when interruptions occur in the operation). Observed gloves were not changed after 
handling raw shell eggs and before moving on to work with clean equipment. Onsite training provided, 
eggs are a raw animal product and should be treated as such. A glove change and handwash is required 
after handing raw animal products.
   (Corrected on Site)    

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

Observation: Sandwich prep table, bottom compartment holding at an ambient air temperature of 35 
degrees. Top holding sausage at 45 degrees. Try to keep the lid closed when not in use. Another option to 
help with temp control could be to fill the containers less full of product, this may help with air circulation.
   (Corrected on Site)    

23.  Proper date marking and disposition  
 - 
3-501.17 - 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. Sliced deli meats are required to be date marked. Discussed 
during inspection. guidance provided.
   (Corrected on Site)    

37.  Food properly labeled; original container 
This is a Core item 
3-602.11 (A), (B) (1-4) and (6-7) and (C) - Food Labels
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Observation: Food packaged in the facility are not accurately labeled. Tamales packaged for resale do not 
have all the required information. Discussed during inspection and guidance document for proper labeling 
provided.
      

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-201.11 - Floors, Walls and Ceilings - Cleanability

Observation: Walk in refrigerator floor is not designed, constructed and installed to be smooth and easily 
cleanable.
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GENERAL COMMENTS

Score 22=passed.



FOOD TEMPERATURES

Facility Name:  Cotopaxi Store

Food Item

Sausage

Food State

Serving

Temperature

175F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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