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Name:  no signature

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.
A basic food handlers course will be excepted in lieu of managers certification. 
discussed during inspection.

Correct by 03/12/2021   (Repeat)

16.  Food contact surfaces; cleaned and sanitized 
This is a Core item 
4-602.11 (E) - Non-TCS Foods - Cleaning Frequency 
Observation: Utensils are not clean to sight and touch. Scoops in flour, corn starch, etc, These 
are completely covered in the food product. These need to be cleaned more often. At least 
every time the product is rotated or at a frequency to stop the accumulation of soil and food 
debris on the utensils.

Correct by 03/12/2021   (Repeat)

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 these resurfaced or replaced. Cutting boards are severely scratched and 
discolored. The surface is no longer a smooth easily cleanable surface, these scratches and 
grooves can harbor bacteria. 
Ice machine door is repaired with duct tape. This is no longer a smooth easily cleanable 
surface.

Correct by 03/12/2021   (Repeat)

Facility Name:  Jade Cafe

Page 3



No signatures due to COVID19. 

Dish machine adequately sanitizing at 100ppm bleach. 
Walk in refrigerator shelving has been replaced, additionally it is very nicely organized.

Facility Name:  Jade Cafe

Page 4

mixed veggies- prep table

Food Item

Cold Holding 34F

Food State Temperature

water chestnuts

egg drop soup

beef- walk in

Cold Holding

Hot Holding

Cold Holding

FOOD TEMPERATURES

36F

171F

41F

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


