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Name:  no signature

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
 - Certified Food Protection Manager
Observation: A certified food safety manager who has shown proficiency by passing an 
accredited test is not on staff. Manager does not currently hold certification but is signed up for 
upcoming class in January.

Correct by 01/02/2021   

15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and 
Segregation
 - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
Observation: Package and unpackaged food- packaging. Food shall be stored in food 
packages, covered containers, or wrappings. Observed open food packages in walk in freezer 
and the ice bin uncovered. Keep food items covered to protect from contamination.

Correct by 01/02/2021   

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority Foundation item 
4-601.11 (A) - Equipment, Food-Contact Surfaces, and Utensils - Clean (Pf)
 - Equipment, Food-Contact Surfaces, and Utensils - Clean (Pf)
Observation: Food contact surfaces shall be clean to sight and touch. Observed clean slicer 
with missed food particles on and around blade guard. Handout on deli slicer sanitization 
provided.

Correct by 01/09/2021  (Corrected on Site)  

38.  Insects, rodents and animals not present 
This is a Core item 
6-501.111 (A), (B), (D) - Controlling Pests
 - Controlling Pests
Observation: Routinely inspect premises for evidence of pests. Observed mouse droppings in 
unused cabinets in breakfast and bar areas.

Correct by 01/02/2021   

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
 - Kitchenware and Tableware - Preventing Contamination
Observation: Kitchen and tableware preventing contamination. Forks stored with mouth 
contact surfaces pointing out. Store utensils with handles out, in order for only the handles to 
be touched.

Correct by 01/02/2021

Facility Name:  Quality Inn
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Date marking system in place, however when dated items are pulled from freezer a new date is not placed 
on the bag. Discussed with manager ways to date mark these items to ensure the 7 day requirement is not 
exceeded. 

Consumer advisory is on the menu, however it needs to asterisked to the items this applies to. 

There is a significant improvement in this facility from the last visit. 

No signatures due to COVID19.

Facility Name:  Quality Inn
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Food Item Food State Temperature

FOOD TEMPERATURES

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


