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Name:  MIke Harris

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: Food employee observed not washing hands when required, such as prior to donning gloves 
before working with food. 
Observed use of common towel, food employee used common towel to wipe hands.
   (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: Employee observed using bare hands to contact RTE foods, such as bread/toast.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)

Observation: Single use gloves used improperly, (i.e. not for only one task and/or not discarded when 
damaged, soiled, or when interruptions occur in the operation). Food employee failed to change gloves 
after touching sanitizer towel and wiping counters down. 
Observed the use of a common towel
   (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: observed deli meats without a date mark. All TCS foods, that are ready to eat and kept for 
more than 24 hours are required to have a date mark. Discussed during inspection.
   (Corrected on Site)    

28.  Toxic substances properly identified, stored, and used 
This is a Priority Foundation item 
7-102.11 - Common Name - Working Containers (Pf)
7-204.11 - Sanitizers - Criteria (P)
Observation: Observed unlabeled spray bottle. All in use working containers should have a common name 
of contents. 
Food contact surface sanitizer is well over 200ppm cl. Food contact surfaces should be sanitized with a 
solution of bleach between 50-200ppm. Too much bleach can be toxic to food.
   (Corrected on Site)    

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

Observation: Cloths for in-use wiping of food spills as food is being served shall be maintained dry and 
used for no other purpose. Observed towel being used to wipe plates, but also used to wipe hands and 
counters. 

Cloths used for wiping counters shall be held in chemical sanitizer solution when not in use.
   (Corrected on Site)
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GENERAL COMMENTS

Score 30=passed. 

Dish machine adequately sanitizing at 100ppm.



FOOD TEMPERATURES

Facility Name:  Mr Ed's Family Resturant

Food Item

Green Chili

Gravy

Tomato

Eggs

Food State

Hot Holding

Hot Holding

Cold Holding

Serving

Temperature

161F

145F

40F

162F

sausage Hot Holding 193F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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