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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 
6-301.11 - Handwashing Cleanser- Availability (Pf)
 - Handwashing Cleanser- Availability (Pf)
Observation: Upon arrival, hand soap dispenser is not working. Batteries were replaced during 
inspection. Ensure both soap and paper towels are always available to aid in adequate 
handwashing.

Correct by 01/29/2021  (Corrected on Site)  

15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)
 - Gloves, Use Limitation (P)
Observation: Gloves shall be used for one task, and discarded when damaged, soiled, or 
when interruption occurs. Observed food employees wearing gloves while cooking, prior to 
next order hand sanitizer was rubbed onto the gloves and employees walked back to cook line 
to continuing to cooking. Corrected on site, gloves were removed and new gloves were 
donned. After an interruption in cooking, or when gloves have become soiled remove gloves, 
wash hands and put on new gloves. Handouts provided on handwashing and glove use

Correct by 01/22/2021   

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Priority Foundation item 
3-501.15 (A) - Cooling Methods (Pf)
 - Cooling Methods (Pf)
Observation: Cooling within correct time parameters can be accomplished using methods such 
as food in shallow pans, separating food into smaller portions, and loosely covered or 
uncovered to facilitate heat transfer. Observed large container of cooked beef completely 
covered on table, temperature 140º. Discussed with owner cooling criteria, and the beef was 
uncovered and separated into two containers during inspection. Handouts provided.

Correct by 01/29/2021  (Corrected on Site)  

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-501.11 - Good Repair and Proper Adjustment - Equipment
 - Good Repair and Proper Adjustment - Equipment
Observation: Equipment shall be maintained in a state of repair. Walk-in refrigerator ambient 
temperature fluctuated widely during inspection. Measuring 39º and up to 47º a few minutes 
later, same issue with reach in kitchen refrigerator. Holding temperature is important to hold 
the food at a safe temperature of 41 or below. Proper maintenance of equipment to 
manufacturer specifications helps ensure that it will continue to operate as designed. Failure to 
properly maintain equipment could lead to violations of the associated requirements of the 
Code that place the health of the consumer at risk. For example, refrigeration units in disrepair 
may no longer be capable of properly cooling or holding time/temperature control for safety 
foods at safe temperatures.

Correct by 01/22/2021
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No Signatures due to Covid19. 
Several hand sanitizer stations located throughout kitchen. Hand sanitizer can be used in addition to 
handwashing but not in lieu of. Neither hand sanitizer nor washing gloves will extend the life of single use 
gloves. When interruption occurs, remove gloves, wash hands, and put on new gloves. Additionally hand 
sanitizer can be toxic if consumed, do not use in contact with food. 
Consider sending employees to food safety classes, more will be offered locally in the summer. 
I have provided you with temperature logs for the refrigerated units, to ensure they are properly holding 
temperature. Take measurements of the food temperature to ensure the food is holding at 41º or below.

Facility Name:  El Reynaldos #3
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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


