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Name:  Tom Wilcox

Person In Charge: Inspector:

Name:  Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: PIC not aware of rapidly cooling parameters and the importance of rapidly cooling to prevent 
foodborne illness. Hot holding temperatures are not monitored with a thermometer, PIC states a visual 
method is used, such as almost boiling. Routinely monitor temperatures to ensure proper attainment of 
safe food temperatures are maintained. Discussed during inspection and suggested attending the 
upcoming food safety basics class for an overview of food safety practices. Rapid cooling guidance 
documents also provided.
   (Corrected on Site)    

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. Discussed during inspection. It sounds possible that a staff member may have this certification 
already. If possible provide certification, or there is an upcoming class in December, see flyer.
   (Corrected on Site)    

3.  Management, food employee and conditional employee; knowledge, responsibilities and reporting 
This is a Priority Foundation item 
2-201.11 (C)(2)-(3) and (17) - Demonstration (Pf)

Observation: PIC is not aware of reportable symptoms and conditions. Food employees are required to 
report certain symptoms to the Person in Charge. These symptoms include vomiting, diarrhea, sore throat 
with fever, jaundice, and lesions. Onsite training and guidance documents provided.
   (Corrected on Site)    

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item 
4-302.14 - Sanitizer Solutions, Testing Devices Provided (Pf)

Observation: No test strips available for quaternary ammonium sanitizer solution. Remember any food 
contact surface sanitizer must have test strips available. Quat test strips provided during inspection.
   (Corrected on Site)
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GENERAL COMMENTS

Score 15=passed.



FOOD TEMPERATURES

Facility Name:  Morellis Mobb Dining

Food Item

Pasta

Alfredo

Marinara

Sausage

Food State

Cold Holding

Hot Holding

Hot Holding

Hot Holding

Temperature

34F

150F

165F

160F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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