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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)
 - Using a Handwashing Sink- Operation and Maintenance (Pf)
Observation: hand sinks shall be maintained so it is accessible at all times. Front counter hand 
sink blocked. This is a two compartment sink with one side designated as a hand sink and the 
other as a dump sink. The hand sink can only be used for hand washing and no other 
purpose.  Convenient accessibility of a handwashing facility encourages timely handwashing 
which provides a break in the chain of contamination from the hands of food employees to 
food or food-contact surfaces.

Correct by 01/22/2021  (Corrected on Site)  

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)
 - TCS Food, Cold Holding (P)
Observation: Time/temperature control for safety foods shall be maintained at 41º or below. 
Diced tomatoes 53º sitting on top of other items in the top of the refrigerated prep table. This 
has been written up on previous reports, dating back to 2016. This is generally stored in the 
bottom compartment. It is allowable to bring the tomatoes out during the rush and have it 
stacked on another item. However to avoid temperature abuse, place back in the refrigerated 
unit where it will hold at 41 or below.  Maintaining TCS foods under the cold temperature 
control requirements prescribed in this code will limit the growth of pathogens that may be 
present in or on the food and may help prevent foodborne illness.

Correct by 01/15/2021  (Corrected on Site)  

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-101.19 - Nonfood-Contact Surfaces, Material
 - Nonfood-Contact Surfaces, Material
Observation: New kitchen refrigerator handle is repaired with duct tape. This is no longer a 
smooth easily cleanable surface. Equipment that is easily cleaned minimizes the presence of 
pathogenic organisms, moisture, and debris and deters the attraction of rodents and insects.

Correct by 01/15/2021  (Corrected on Site)

Facility Name:  Coyote's Coffee Den
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No Signatures due to COVID19. Observed active cooling of gravy during inspection, 140 degrees upon 
arrival, measured between 70-80º before leaving an hour later. This is a wonderful example of proper 
cooling.  Also discussed facility taking advantage of local food safety basics classes.

Facility Name:  Coyote's Coffee Den
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Food Item Food State Temperature

FOOD TEMPERATURES

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


