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Name:  Fred Samora

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: Observed food employee fail to wash hands when required such as prior to donning gloves 
to work with food and after working with raw foods prior to working with ready to eat cooked foods. 
Discussed during inspection, eggs are considered a raw animal product, if possible, consider pasteurized 
eggs or pre-cracking eggs.
   (Corrected on Site)    

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Observed bare hand contact with bread/toast, this is a ready to eat food product and bare 
hand contact must be prevented. Discussed during inspection, this can be done with gloves, utensils or 
deli paper.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-602.11 (C) - TCS Foods - Cleaning Frequency (P)
4-601.11 (A) - Equipment, Food-Contact Surfaces, and Utensils - Clean (Pf)
Observation: Utensils contacting TCS foods, shall be cleaned at least every 4 hours. Discussed during 
inspection, the tongs used for tomatoes, meats, and other items on the prep table should be cleaned more 
frequently. Utensils stored in the container of TCS foods, the gravy ladle for example, may be cleaned less 
frequently as long as the hot holding temperature is maintained. 
Deli slicer has accumulated food debris, see handout on proper cleaning.
   (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: Refrigerated, ready-to-eat, time/temperature control for safety food is not properly date 
marked when held for more than 24 hours. Some items are date marked, but observed sliced deli meats 
not date marked. Discussed during inspection and guidance provided.
   (Corrected on Site)    

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

Observation: Sanitizer bucket exceeds acceptable food contact surface sanitization level. Too much 
bleach can be toxic to food contact surfaces. Discussed during inspection, use test strips to ensure 
appropriate level is used, 50- 200 ppm.
   (Corrected on Site)  (Repeat)   

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Core item 
3-501.15 (B) - Cooling Methods - Additional Requirements

Observation: When cooling in the refrigerator the foods are not arranged to provide maximum heat transfer 
and are left covered. Observed green chili cooling in the refrigerator, completely covered and stacked on 
top of each other. Chili was moved and uncovered during inspection.
   (Corrected on Site)
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GENERAL COMMENTS

Score 35= passed.



FOOD TEMPERATURES

Facility Name:  Kopper Kettle Restaurant

Food Item

Omlete

gravy

Sausage

Chili

Food State

Serving

Hot Holding

Cold Holding

Cooling

Temperature

167F

164F

41F

93F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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