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Name:  Richard Owens

Person In Charge: Inspector:

Name:  Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: Staff not aware of temperature maintanence parameters. Onsite training provided. A food 
safety basics course is offered in a few weeks, consider sending some employees to this training.
   (Corrected on Site)    

2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager

Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff. Discussed during inspection. There is a local class occurring next month. Consider sending 
an employee to get this certification.
   (Corrected on Site)    

3.  Management, food employee and conditional employee; knowledge, responsibilities and reporting 
This is a Priority Foundation item 
2-201.11 (C)(2)-(3) and (17) - Demonstration (Pf)

Observation: Employees not aware of reportable symptoms such as vomiting, diarrhea, jaundice, sore 
throat with fever, and open lesions. Onsite training provided. Food employees need to report these 
symptoms and should be restricted or excluded accordingly.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)

Observation: Hands must be washed after handling dirty dishes/utensils prior to handling food or clean 
equipment.
   (Corrected on Site)    

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 handwashing sink within the facility observed being used for purposes other than 
handwashing, dirty utensils are stored in the hand sink. A hand sink in the facility is inaccessible, cutting 
board placed over the hand sink (a direct observation that prevented proper use of the sink). Discussed 
keeping hand sink clear. Suggested having an additional dirty dish bin or cart, that can help remove dirty 
dishes from the sink, until ready to wash.
   (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)

Observation: Eggs stored above ready to eat products such as dressings. Onsite training provided. eggs 
are a raw animal product and should be kept on lower shelving.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority Foundation item 
4-601.11 (A) - Equipment, Food-Contact Surfaces, and Utensils - Clean (Pf)
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Observation: French fry cutter is not clean to sight and touch. This needs to be cleaned more often.
      

23.  Proper date marking and disposition 
This is a Priority Foundation item 
3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)

Observation: Refrigerated, ready-to-eat, time/temperature control for safety food is not properly date 
marked when held for more than 24 hours. House made green chili does not contain a date mark. 
Discussed during inspection and  guidance documents provided.
   (Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-201.11 - Floors, Walls and Ceilings - Cleanability

Observation: Portions of flooring throughout facility are chipped, missing tiles, etc, this is no longer a 
smooth and easily cleanable surface.
   (Corrected on Site)
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GENERAL COMMENTS

Score 27=passed.



FOOD TEMPERATURES

Facility Name:  Green Parrot Lounge

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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