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Name:  no signature

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: Employees not washing hands as needed while preparing foods and / or working with food 
equipment. 
Remember hands need to be washed prior to cooking foods or before donning gloves. Observed food 
employee enter cook line without washing hands first and gloves were donned. Discussed during 
inspection and handouts provided.
Correct by 08/08/2021   (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. 
Observed barehand contact with shredded cheese placed in burrito. Discussed during inspection. 
Remember this is considered a ready to eat food. some cheese may get warmed in the burrito, however it 
is doubtful it would be enough to kill bacteria. Additionally the cheese in the container on the line, that was 
touched, could be used as a topping of other foods. Gloves could be worn or ideally tongs could be used.
Correct by 08/08/2021   (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.

Walk in refrigerator is still holding high at 42 degrees. Food should hold at 41 or below. Suggest placing 
water in the unit to measure adequate temperature of unit.
Correct by 08/08/2021   (Corrected on Site)  (Repeat)   

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.
100% hauled water. Water still did not show any chlorine residual when being tested. The water hauler 
checked the chlorine residual at source and it is available. Water is delivered every other day during 
summer season. The chlorine residual should be available at every tap. Continue to monitor this issue until 
it is resolved.
Correct by 08/08/2021    (Repeat)

Facility Name:  My Sister's Place
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Facility Name:  My Sister's Place

Page 4

GENERAL COMMENTS

Reinspection. Score 35= Passed.

The kitchen has been cleaned and reorganized.  Establishment is closing on Wednesdays to facilitate 
cleaning. 
The slide door refrigerator is only being used for pies and sliced lemons at this time. 
The walk-in refrigerator is still holding at 42 degrees, proper holding is 41 or below. 

Discussed with owner the possibility of having onsite food safety classes with staff, this could be helpful 
moving forward. 

No signature at time of inspection.



FOOD TEMPERATURES

Facility Name:  My Sister's Place

Food Item

Hamburger

Tomato

beef

beans

Food State

Cold Holding

Cold Holding

Hot Holding

Hot Holding

Temperature

35F

41F

170F

147F

sausage Serving 181F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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