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Person In Charge: Inspector:

Name:  Amy Jamison



15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - 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.  Observed raw shell eggs stored above cook ribs, actively cooling. Remember eggs are a raw 
animal product and should be stored below cooked ready to eats foods. Safe food storage chart is on 
refrigerator, discussed proper storage during inspection.
   (Corrected on Site)  (Repeat)   

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

Observation: Refrigeration unit observed holding greater than 41 degrees F. Refrigeration unit ambient 
temperature at 47 degrees. Ribs (110 F) are actively cooling in this unit, Manager stated this refrigerator 
has been holding correctly. Placing hot items in these units, do make them work extremely hard to bring 
everything to temp. If possible try these other cooling tips, see handout. If the temperature can be brought 
further down before being placed in the refrigerator, the unit wont have to struggle as much.  Also proving 
temperature logs, to monitor cold hold temperatures and cooling parameters.
      

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 used quat sanitizer solution for dishwashing, strips available. Bleach is also used and 
no bleach test strips are available. Provided during inspection.
   (Corrected on Site)

Facility Name:  Cutty's Hayden Creek Resort
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Facility Name:  Cutty's Hayden Creek Resort
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GENERAL COMMENTS

Score 25=passed.



FOOD TEMPERATURES

Facility Name:  Cutty's Hayden Creek Resort

Food Item

Salmon

Pulled Pork

Mashed potatos

Ribs

Food State

Hot Holding

Hot Holding

Hot Holding

Cooling

Temperature

136F

188F

145F

110F

RIbs Cold Holding 45F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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