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Name:  Nicole

Person In Charge: Inspector:

Name:  Amy Jamison



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: Raw shell eggs stored above ready to eat foods. Raw shell eggs are a raw animal product 
and should be stored under the ready to eat foods. Discussed during inspection and handouts provided.
   (Corrected on Site)    

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. Refrigerator is holding 
brisket at 48 degrees, ambient air temperature 45 degrees. PIC states the refrigerator has been opened a 
lot for morning prep and believes this to be the reason for increased temperature. Ensure food is holding 
at proper temperatures by routinely monitoring the refrigerator and measuring the temperature of the food. 
Food should hold at 41 degrees or below, for this to occur, the ambient air temperature of the refrigerator 
should be closer to 38 degrees. 
Dessert refrigerator ambient air holding at 45 degrees.
   (Corrected on Site)    

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

Observation: Brisket and pork cooked on Thursday not date marked.  Refrigerated, ready-to-eat, 
time/temperature control for safety food must be date marked when held for more than 24 hours.
   (Corrected on Site)    

28.  Toxic substances properly identified, stored, and used 
This is a Priority item 
7-204.11 - Sanitizers - Criteria (P)

Observation: Sanitizer solution is in excess of 200ppm bleach. Remember too much bleach can be toxic. 
When sanitizing, stick to an appropriate solution of 50-200 ppm bleach.
   (Corrected on Site)    

38.  Insects, rodents and animals not present 
This is a Priority Foundation item 
6-501.111 (C) - Controlling Pests - Elimination (Pf)

Observation: Observed a lot of flies in the facility. This facility is located on a farm, however there seem to 
be more flies than previous years. Discussed increased sanitization of food contact surfaces and other 
possible pest control efforts. Fly strips and other insect trapping devices are allowed as long as they are 
not located above food, food prep surfaces, or single/multi use utensils.
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GENERAL COMMENTS

Score 15=passed.



FOOD TEMPERATURES

Facility Name:  Happy Apple Farms

Food Item

Sliced Tomatoes

Potato Salad

Brisket

Food State

Cold Holding

Cold Holding

Cold Holding

Temperature

38F

40F

48F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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