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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 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.
Kitchen hand sink does not have a sign reminding employees to wash hands. Corrected on 
site, sign placed at hand sink during inspection.

Correct by 04/24/2021  (Corrected on Site)  

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.
Observed raw hamburger patties stored above ready to eat pasta salad in Kitchen refrigerator. 
Corrected on site, discussed proper storage during inspection. Remember raw foods should 
be kept under ready to eat foods.

Correct by 04/24/2021  (Corrected on Site)  

19.  Proper reheating procedures for hot holding  
 - 
 - 
Observation: Foods observed not being reheated to 165 degrees F. Observed macaroni, meat 
loaf and mashed potatoes being reheated to 135ºF. Remember when reheating to hot hold 
items on the buffet line, the product must be reheated thoroughly to 165º and then held at a 
proper temp of at least 135º. Corrected on site, all items heated to at least 165º before being 
taken to buffet table. 
Handouts provided.

  (Corrected on Site)

Facility Name:  Gooseberry Patch
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No signatures due to COVID19. 

Thermometers calibrated during inspection.

Facility Name:  Gooseberry Patch

Page 4

Mashed potatoes

Food Item

Re-heating 122F

Food State Temperature

pasta salad Cold Holding

FOOD TEMPERATURES

41F

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


