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Name:  Gerald Meloni

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. Employee is signed up for upcoming local class in December.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)
4-602.11 (C) - TCS Foods - Cleaning Frequency (P)
Observation: No sanitizer concentration detected in ware-washing machine. Sanitizer has run out, and 
facility will not receive the chemical order until the following day. Facility must be able to wash, rinse, and 
sanitize dishes. A few options would be to use the bar 3 compartment sink, continue to use the dish 
machine to wash dishes and then take dishes to the bar sink to appropriately sanitize, or manually add 
sanitizer (bleach or quat) to the dish machine.

PIC reported that cutting board is sanitized routinely throughout the day but washed, rinsed, and sanitized 
daily. Food contact surfaces must be washed, rinsed, and sanitized every 4 hours.
   (Corrected on Site)    

41.  Wiping cloths; properly used and stored 
This is a Core item 
3-304.14 - Wiping Cloths, Use Limitation

Observation: Sanitizer clothes must be stored in the sanitizer bucket when not in use.
   (Corrected on Site)    

44.  Utensils, equipment and linens: properly stored, dried, and handled 
This is a Core item 
4-904.11 (A), (B) - Kitchenware and Tableware - Preventing Contamination
4-903.11 (A), (B) - Equipment, Utensils, and Linens - Storage
Observation: Utensils are stored in the facility with the handle down, in a way that does not prevent 
contamination by employees or consumers. Observed spoons stored handles down, onsite training 
provided. Store these the other way so that only the handles are touched, instead of the mouth contact 
surface. 

Observed tongs stored on the trash can. This is not an allowable storage space for any equipment or 
utensils. Discussed during inspection. Tongs removed from trash and placed with dirty utensils to be 
washed.
   (Corrected on Site)  (Repeat)   

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: A test kit or other device that accurately measures the concentration of sanitizing solution is 
not provided. Quat test strips are not available. these were provided during inspection. Remember that test 
strips are required for all sanitizers used in the facility.
   (Corrected on Site)
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GENERAL COMMENTS

Score 19=passed. 

This was not observed during inspection, previously I have been in as a customer and observed bare hand 
contact with ready to eat foods. This was discussed during inspection and guidance provided. Gloves, 
tongs and/or deli paper, are appropriate ways to prevent bare hand contact.



FOOD TEMPERATURES

Facility Name:  MOSE

Food Item

Pico

Chili

Food State

Cold Holding

Cold Holding

Temperature

36F

38F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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