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3514 LLC
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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
 - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
Observation: Observed items in walk-freezer uncovered. Store food in packages and covered containers 
or wrappings. Unprotected foods can become contaminated by microbes, dust, or by persons delivering, 
stocking, or opening packages.
Correct by 05/21/2021    (Repeat)   

20.  Proper cooling time and temperature 
This is a Priority item 
3-501.14 - Cooling (P)
 - Cooling (P)
Observation: Cooked TCS foods are not cooled within 2 hours from 135 degrees F to 70 degrees F and 
within a total of 6 hours from 135 degrees F to 41 degrees F or less. 
Observed country gravy cooling in the walk in. Gravy made around 9 am, separated into smaller 
containers but completely covered. Temperature measured 100ºF around 1:30pm. This did not meet the 2 
hour cooling parameter to under 70ºF. Gravy discarded. Discussed proper cooling techniques such as not 
stacking cooling containers, uncovering or loosely covering containers to facilitate heat transfer, and 
utilizing a cooling log. Handouts provided.
Correct by 05/21/2021   (Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions
 - Cleaning, Frequency and Restrictions
Observation: Observed standing water under dry storage shelf in pantry. PIC stated this was left over from 
the previous nights mopping. Ensure adequate cleaning under shelving, other side has accumulated trash 
and debris.
Correct by 05/21/2021   (Corrected on Site)

Facility Name:  Ihop #3514
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Facility Name:  Ihop #3514
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GENERAL COMMENTS

No signatures. 
Dish machine adequately sanitizing at 50ppm Cl.



FOOD TEMPERATURES

Facility Name:  Ihop #3514

Food Item

Gravy

Hamburger

Diced ham- Cook line

Hamburger patties- walk in 

Food State

Hot Holding

Serving

Cold Holding

Cold Holding

Temperature

139F

150F

38F

34F

Country Gravy Cooling 100F

VOLUNTARY CONDEMNATION

Disposed Items

Country Gravy

Disposal Method Value

$ 10.00

Comments

Improper cooling. Did not reach 70º or below 
with in the first 2 hours.
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