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Name:  Melissa Heine

Person In Charge: Inspector:

Name:  Amy Jamison



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

Observation: Employees observed not hand washing when required between high risk activities, such as 
between raw and ready to eat or other activities that contaminate the hands. Hands were not washed and 
gloves not changed after cracking raw shell eggs before working with ready to eat foods such as cooked 
bacon. Onsite training provided. if the food employee is only handling raw eggs, designate that area as 
"dirty" this could remove the need to wash hands and change gloves after every egg crack. The other food 
employee handling ready to eat foods cannot touch the dirty equipment, and the employee handling raw 
foods cannot touch any clean equipment without a handwash. Use tongs for bacon.   Also discussed 
possibility of pasteurized eggs.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
Observation: Single use gloves used improperly, (i.e. not for only one task and/or not discarded when 
damaged, soiled, or when interruptions occur in the operation). Gloves must be discarded after working 
with raw foods and before working with ready to eat foods or clean equipment. Onsite training provided. 
Observed open items in walk in freezer. Cover food in wrappings to protect from possible outside sources 
of contamination.
   (Corrected on Site)    

44.  Utensils, equipment and linens: properly stored, dried, and handled 
This is a Core item 
4-904.11 (A), (B) - Kitchenware and Tableware - Preventing Contamination

Observation: Observed spoons stored with mouth contact surface point up. Invert these to ensure staff are 
only touching the handles to serve to patrons.
   (Corrected on Site)
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GENERAL COMMENTS

Score 20=passed.



FOOD TEMPERATURES

Facility Name:  Ihop #3514

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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