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Name:  Tonya

Person In Charge: Inspector:

Name:  Amy Jamison



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 are unaware of reportable symptoms as they relate to diseases that are 
transmissible through food. Onsite raining, reportable symptoms include vomiting, diarrhea, jaundice, sore 
throat with fever, and open infected wounds.
   (Corrected on Site)    

5.  Procedures for responding to vomiting and diarrheal events 
This is a Priority Foundation item 
2-501.11 - Clean-up of Vomiting and Diarrheal Events (Pf)

Observation: The facility does not have an adequate procedures for responding to vomit or diarrheal 
events. Onsite training provided and procedure provided.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage

Observation: Handwashing sink utilized by employees is not provided with signage notifying employees to 
wash their hands. While hand sink does have many signs, it does not have a sign stating that employees 
must wash hands. This was provided during inspection. It was recently clarified that per the code, the 
signage must state that employees must wash hands, rather than only showing the procedure or stating 
that the hand sink is for handwashing only.
   (Corrected on Site)    

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 131 degrees F. Oatmeal holding at 125 
degrees. Breakfast service is a total of 3 hours long, if the product does not intended to be kept longer 
than that, it can be kept out of temperature control (i.e time as a public health control) However using time 
as a control also comes with its own set of requirements.
   (Corrected on Site)
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GENERAL COMMENTS

Score 20=passed



FOOD TEMPERATURES

Facility Name:  Hampton Inn

Food Item

oatmeal

sausage

scrambled eggs

Food State

Hot Holding

Hot Holding

Hot Holding

Temperature

125F

150F

167F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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