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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.
Correct by 05/16/2021      

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage
 - Handwashing Signage
Observation: Handwashing sink utilized by employees is not provided with signage notifying employees to 
wash their hands. FCDPHE can provide you with signage or you can provide your own. Any and all 
handsinks used by employees should have this signage. 

A sign reminding employees to wash hands is above the 3 compartments sink. Hand sinks can be used for 
no other purposed. Keep hand washing in the hand sink and dish washing in the 3 compartment sink.
Correct by 05/16/2021      

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)
 - Raw Animal Food- Separation, Packaging, and Segregation (P)
Observation: Raw animal foods are not separated from ready-to-eat foods during storage, preparation, or 
holding. Raw shell eggs are stored above ready to eat foods in the refrigerator. Remember that eggs are a 
raw animal product and should be kept below ready to eat foods. Handouts on proper food storage 
provided.
Correct by 05/16/2021      

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: Food observed holding at temperatures greater than 50 degrees F.
Reach in refrigerator does not appear to be operational. Internal thermometer measuring around 50º. Milk 
at 54º and potato salad at 56º. Food items were not discarded during inspection, However PIC assured 
that all perishable items would be discarded.
Correct by 05/16/2021      

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item 
4-302.14 - Sanitizer Solutions, Testing Devices Provided (Pf)
 - Sanitizer Solutions, Testing Devices Provided (Pf)
Observation: A test kit or other device that accurately measures the concentration of sanitizing solution is 
not provided.
Test strips for any sanitizer used in the facility is required to have test strips. Both bleach and quat are 
available, staff was unaware which solution is used when. Bottle labeled test strips near sink, however it is 
also unknown which solution these are for.
Correct by 05/23/2021      

51.  Plumbing installed; proper backflow devices 
This is a Core item 
5-205.15 (B) - System Maintained in Good Repair, Leakage
 - System Maintained in Good Repair, Leakage
Observation: Plumbing system is not maintained in good repair.
Refrigerator in store room is leaking water.

Facility Name:  Cutty's Hayden Creek Resort
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Correct by 05/16/2021

Facility Name:  Cutty's Hayden Creek Resort
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GENERAL COMMENTS

No signatures. 
Reinspection required.



FOOD TEMPERATURES

Facility Name:  Cutty's Hayden Creek Resort

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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