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Name:  Daniel

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: Observed salad employees fail to wash hands prior to donning gloves to work with ready to 
foods such as lettuce. One option is to use tongs to handle the lettuce, instead of the gloved hand. 
Observed dishwasher handle dirty dishes and handle clean dishes without a handwash in-between. 
Remember hands must be washed after engaging in activities that contaminate the hands such as taking 
out trash and handling dirty dishes. Onsite training and guidance on when handwashing is required 
provided.
   (Corrected on Site)    

23.  Proper date marking and disposition  
 - 
3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)
Observation: Soft cheeses like brie and mozzarella are required to be date marked. See guidance 
document for more details.
   (Corrected on Site)    

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Core item 
3-501.15 (B) - Cooling Methods - Additional Requirements

Observation: When cooling in the refrigerator the food is not uncovered to facilitate heat transfer, observed 
cooling pasta completely covered with saranwrap. Discussed rapid cooling processes.
   (Corrected on Site)    

37.  Food properly labeled; original container 
This is a Core item 
3-602.11 (A), (B) (1-4) and (6-7) and (C) - Food Labels

Observation: Food labels, for food packaged in the establishment, do not contain all required information, 
such as name, ingredients, allergens, quantity, and address. guidance provided.
   (Corrected on Site)
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GENERAL COMMENTS

Score 10=passed.



FOOD TEMPERATURES

Facility Name:  The River Street

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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