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Name: Tim and Barbara

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)

Observation: A hand sink in the facility is inaccessible and being used for other purposes (a direct 
observation that prevented the use of the sink).  The current kitchen hand sink is the 3rd compartment of 
the 3- compartment sink. Hand sinks must always be accessible and cannot be used for any other 
purposes. Observed dishes stacked in the hand sink. The hand sink location is not ideal as this has 
become a reoccurring problem. Ensure employees know that dishes cannot be stacked in this sink. If 
needed provide an additional area for dirty dishes to be staged to ensure this sink stays accessible.
  (Corrected on Site)  (Repeat)   

21.  Proper hot holding temperatures 
This is a Priority item
 3-501.16 (A) (1) - TCS Food, Hot Holding (P)

Observation: TCS products are being held being held below 135 degrees F.
Buffet- Chicken wings holding at 127 degrees. Discussed during inspection, proper hot hold is 135 or 
above. See similar buffet violation of cold holding item 22.
  (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: Food observed holding at temperatures between 42-50 degrees F. 
Buffet line- Cole slaw- 48 degrees, cottage cheese 50 degrees, broccoli salad 49 degrees. Proper cold 
holding is 41 degrees or below. The buffet has been a continuous struggle. The hot and cold unit are 
connected. The cold items near the hot unit are not cold enough and the hot items held near the cold unit 
are reaching adequate hot holding temperatures. Suggested the possibility of separating the tables by a 
few inches to see if this makes a difference. 
Cheese out on counter, 61 degrees. 
Discussed the importance of proper holding temperatures during inspection.
     

49.  Non-food contact surfaces clean 
This is a Core item
 4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency

Observation: Nonfood contact surfaces of equipment not kept free of an accumulation of dust, dirt, food 
residue and other debris.
Shelving throughout kitchen has accumulated debris and food residues. Dry rack above sink has 
accumulated dirt and debris. Food debris observed on bakers' rack. Make sure nonfood contact surfaces 
are also routinely cleaned.

Facility Name: Gooseberry Patch
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55.  Physical facilities installed, maintained, and clean 
This is a Core item
 6-501.12 - Cleaning, Frequency and Restrictions

6-501.114 - Maintaining Premise, Unnecessary Items and Litter
Observation: Physical facilities are not cleaned as often as necessary to keep them clean. Ceilings have 
collected grease, walls have accumulated food stains, floors have accumulated dirt and debris. Routinely 
clean facility to prevent pest issues or other possible food safety hazards. 

Premise maintained- unnecessary items and equipment have accumulated outside around facility. 
Dry storage off walk in refrigerator is not maintained. 
These conditions are generally referred to as harborage conditions. Harborage conditions are 
environments that are ideal for pests to live and reproduce.
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GENERAL COMMENTS

Dish machine adequately sanitizing at 50 ppm Cl. 

Facility is in need of some routine cleaning and maintenance. 

Ensure food temperatures are being routinely monitored for proper hot and cold holding, and during 
cooling and reheating. Guidance documents provided.



FOOD TEMPERATURES

Facility Name: Gooseberry Patch

Food Item

Mac and cheese -walk in

Food State

Cold Holding

Temperature

39F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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