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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. Observed cook use ungloved 
hand to plate burger. Discussed during inspection, either use gloves or utensils to contact ready to eat 
foods.
   (Corrected on Site)  (Repeat)   

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
6-301.12 - Hand Drying Provision (Pf)
6-301.14 - Handwashing Signage
Observation: BAR- Handwashing sink utilized by employees is not provided with signage notifying 
employees to wash their hands. Bar has 2 compartment sink, designate one side as the hand wash sink 
and the other side can be used as a dump sink and to fill sanitizer bucked. Signage provided during 
inspection. Also place signage in employee restroom. 
A handwashing sink within the facility lacks readily available paper towels or other drying devices. Paper 
towels must be accessible at all times for proper handwashing. Multi-use bar towels are not an acceptable 
way to dry hands, this is only allowable if they are discarded after each use/
   (Corrected on Site)  (Repeat)   

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)

Observation: Chlorine sanitizing solution is not between 50-200 ppm along with corresponding pH and 
temperature. Dish machine had no residual chlorine after first couple cycles. Solution was low and 
changed out for a Quat sanitizer. After primed, dish machine adequately sanitizing at 200 ppm quat.
   (Corrected on Site)    

20.  Proper cooling time and temperature 
This is a Priority item 
3-501.14 - Cooling (P)

Observation: Cooked TCS foods are not cooled within 2 hours from 135 degrees F to 70 degrees F and 
within a total of 6 hours from 135 degrees F to 41 degrees F or less.
Green chili made last night temperature at 68 degrees. Discussed proper cooling procedure and methods  
during inspection. Cooling logs and handouts will be provided to you. If you cannot cool the food product to 
under 70 within 2 hours, it is possible to reheat to 165 and start the cooling process over. after food has 
been held at improper temperatures over night, it has allowed spore-forming bacteria to grow, and these  
cannot be destroyed with heat. FCDPHE suggests discarding the green chili.
   (Corrected on Site)    

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Food observed holding at temperatures between 42-50 degrees F. 
Sliding door refrigerator holding temperature between 45-49 degrees. Discussed during inspection. Hand 
an issue with this refrigerator last year as well. A long term fix is needed. 

walk-in refrigerator holding at 43 degrees. Ensure the food is holding at 41 or below. Temp food for 
monitoring or place a cup of water in refrigerator to get an accurate read of what refrigerator is holding at.
    (Repeat)
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31.  Water and ice from approved sources 
This is a Priority item 
5-102.11 - Standards - Quality (P)

Observation: The alternative water supply does not meet requirements. This establishment is 100% 
hauled water provided by Sellen water. No residual chlorine detected. Please check with your water 
supplier ASAP.
      

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-502.11 (A), (C) - Good Repair and Calibration - Utensils and Temperature and Pressure Measuring 
Devices

Observation: Thermometers are used incorrectly and not accurate within intended range of usage. 
Thermometers located in the refirgerator are oven thermometers are only measure from 150 -600 
degrees. Refrigerator thermometers generally read -20 to 80 degrees
      

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.
Test strips are required for both the bleach solutions and quat solutions used in the establishment. Use 
these to ensure proper sanitizing concentration is being used, too much can be toxic but too little is 
ineffective. Test strips were provided during inspection.
   (Corrected on Site)
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GENERAL COMMENTS

Consumer advisory on the menu is missing the "reminder". See handout on how to add the reminder to the 
disclosure portion of the consumer advisory. Have this added next time menus are printed. 

Score 80= reinspection.



FOOD TEMPERATURES

Facility Name:  My Sister's Place

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments

Page 6


