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Name:  No signatures

Person In Charge: Inspector:

Name:  Amy Jamison



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.
This has been discussed on previous inspections. It is  understandable that language barriers 
can make this certification more difficult to obtain. A basic food safety handlers card will be 
excepted in lieu of the managers certification.

Correct by 02/06/2021   (Repeat)

6.  Proper eating, tasting, drinking, or tobacco use 
This is a Core item 
 2-401.11 - Eating, Drinking, or Using Tobacco 
Observation: Employee drink observed without a lid or straw. Employees open cups 
throughout kitchen on and over food prep areas.

Correct by 02/06/2021   (Repeat)

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 hand sink in the facility is inaccessible (a direct observation that prevented the 
use of the sink).  Upon arrival for inspection, handsink was completely blocked. a tray was 
placed over the sink and it was being used to hold a charging phone along with other items. 
Handsinks must be accessible at all times to allow food employees convenient accessibility to 
wash hands and remove contaminants.

Correct by 02/13/2021  (Corrected on Site)  (Repeat)

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 animal foods are not separated from ready-to-eat foods during storage, 
preparation, or holding.
Walk in refrigerator- Raw foods stored above ready to eat foods such as rice, oranges, cooked 
noodles. discussed during inspection. handouts provided.

Correct by 02/06/2021   (Repeat)

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) 
Observation: Utensils are not clean to sight and touch. Scoops in flour, corn starch, etc, These 
have accumulated caked on powder. These need to be cleaned more often.

Correct by 02/13/2021  

22.  Proper cold holding temperatures 
This is a Priority item

Facility Name:  Jade Cafe
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3-501.16 (A) (2) - TCS Food, Cold Holding (P) 
Observation: Food observed holding at temperatures between 42-50 degrees F.
Eggs sitting out at room temperature. These were placed in the walk-in during the inspection. 
Eggs are a raw animal product and need to be held under refrigeration.

Correct by 02/06/2021  (Corrected on Site) 

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
 4-501.12 - Cutting Surfaces 
Observation: Used cutting boards can no longer be effectively cleaned and sanitized in the 
facility have not been resurfaced or replaced. Cutting boards are severely scratched and 
discolored. The surface is no longer a smooth easily cleanable surface, the scratches and 
grooves can harbor bacteria. 
Maintain equipment in good repair and proper adjustment. Microwave door is broken. 
Ice machine door is repaired with duct tape, no longer a smooth, easily cleanable surface.

Correct by 02/06/2021  (Corrected on Site)  (Repeat)

49.  Non-food contact surfaces clean 
This is a Core item 
 4-601.11 (B), (C) - Equipment, Food Contact Surfaces, Nonfood-Contact Surfaces, and 
Utensils, Clean 
Observation: Nonfood contact surfaces of equipment not kept free of an accumulation of dust, 
dirt, food residue and other debris.  Inside of freezers have accumulated a mass amount of 
food residue. 
Shelving in pantry have accumulated flour and corn starch. Clean this more often, to help 
prevent pest issues. 
outside of equipment need to be cleaned more often, the refrigerator, freezers, microwave, 
steam table, and prep table have accumulated dirt and debris. All equipment must be cleaned 
regularly and more often.

Correct by 02/06/2021   (Repeat)

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
 6-501.12 - Cleaning, Frequency and Restrictions 
Observation: Physical facilities are not cleaned as often as necessary to keep them clean.
outside

Correct by 02/06/2021

Facility Name:  Jade Cafe

Page 4



No signatures due to COVID19. 
Please take a food safety handlers course. A manager certification is required, FCDPHE will accept a 
basic food safety course at this time. This course will help with basic food safety and sanitation. 
Observed some slight dents in cans, guidance on dented cans provided.

Facility Name:  Jade Cafe
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Food Item Food State Temperature

FOOD TEMPERATURES

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


