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8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)
2-301.15 - Where to Wash (Pf)
Observation: Employees not washing hands as needed while preparing foods and / or working with food 
equipment.
There are certain times food employees are required to wash such as prior to donning gloves to work with 
food and any time contamination has occurred. Observed employee fail to wash hands prior to donning 
gloves to work with food. Observed employee check cell phone and continue working. Observed  gloved 
food employee adjust hat, this would require a glove change and hand wash. 

Employee observed washing hands in a sink other than the designated hand washing sink. Employee 
rinsed hands in 3 compartment sink, hand washing should have occurred in correct sink with correct 
procedure.
      

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Employee observed using bare hands to contact RTE foods such as bread. The bread is 
being toasted after, however the bread is not reaching a temperature that will destroy pathogens of 
concern. Discussed during inspection.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
6-301.12 - Hand Drying Provision (Pf)
6-301.14 - Handwashing Signage
Observation: Bar hand sink does not have paper towels available. 

Handwashing sinks utilized by employees are not provided with signage notifying employees to wash their 
hands. All hand sinks used by employees, restrooms, bar hand sink, kitchen hand sinks are required to 
have signage.
   (Corrected on Site)    

28.  Toxic substances properly identified, stored, and used 
This is a Priority item 
7-201.11 - Separation - Storage (P)

Observation: Chemicals stored on bar hand sink
   (Corrected on Site)    

45.  Single Use/ single-service articles: properly stored and used 
This is a Core item 
4-904.11 (A-C) - Single-Service and Single-Use Articles - Preventing Contamination

Observation: Clean utensils and single-use articles are not handled, displayed, or dispensed in a way that 
prevents contamination. Observed spoons in coffee area stored with mouth contact surface pointing up. 
Store with handles pointing up to prevent contamination.
   (Corrected on Site)    

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

Facility Name:  Fremont Provisions
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not provided. No bleach test strips at the bar, these were provided during inspection. 
The test strips for the 3 compartment sink and sani buckets sanitizer, is not registering a correct sanitizer 
concentration. PIC believes the test strips to have been compromised. Always have test strips to ensure 
the correct sanitizer concentration is used.
   (Corrected on Site)
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GENERAL COMMENTS

Score 45=passed.



FOOD TEMPERATURES

Facility Name:  Fremont Provisions

Food Item

Pasta

Wings

Chicken

Meat Loaf

Food State

Cold Holding

Cold Holding

Serving

Serving

Temperature

38F

35F

191F

171F

Grilled cheese Serving 135F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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