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Name:  Cheryl Evans

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

Observation: Owner stated they have received certification. Unable to validate certificate online. Provide a 
copy of certificate to be placed in the file or keep onsite.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority Foundation item 
2-301.15 - Where to Wash (Pf)

Observation: Employee observed washing hands in a sink other than the designated hand washing sink.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
6-301.12 - Hand Drying Provision (Pf)

Observation: Towels are not available at hand sink. PIC stated they are walking to other side of kitchen to 
where paper towels are dispensed. Per regulation, towels should be available at the hand sink to ensure 
proper hand washing. Roll of paper towels placed at hand sink.
   (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: Refrigerated, ready-to-eat, time/temperature control for safety food is not properly date 
marked when held for more than 24 hours. Date marking is required for all ready to eat, tcs foods that are 
held for more than 24 hours.
   (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)

Observation: In-use containers used for storing poisonous or toxic material such as cleaners and 
sanitizers are unlabeled. Observed unlabeled bottles in facility. Label all bottles to ensure all employees 
know what contents are.
   (Corrected on Site)    

43.  In-use utensils; properly stored 
This is a Core item 
3-304.12 - In-Use Utensils, Between-Use Storage

Observation: Dispensing utensils are improperly stored; (i.e. without the handle above the top of the food). 
Observed scoop stored in flour, with handle down in the product. Scoop can be stored in the product but 
the handle should be up above the product, not laying down in the product.
   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency

Observation: Nonfood contact surfaces of equipment not cleaned at a frequency necessary to preclude 
accumulation of soil residues. Inside of freezer and refrigerator have accumulated debris, ensure these are
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wiped out frequently. Outside of line refrigerator needs to be wiped down more frequently.
   (Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Observation: Physical facilities are not cleaned as often as necessary to keep them clean. Wall near fryer 
is splattered with grease or food. Grease above fryer. Shelving has accumulated debris. Hand sink is dirty. 
Dirt along ceiling vents.
   (Corrected on Site)
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GENERAL COMMENTS

Score 26 = passed. 

Dish wash sanitizer 100ppm cl. 
sanitizer bucket 100ppm cl.



FOOD TEMPERATURES

Facility Name:  Riverside Cafe

Food Item

Gravy

Green chili

Chopped Lettuce

Burger

Food State

Hot Holding

Hot Holding

Cold Holding

Cold Holding

Temperature

150F

145F

37F

38F

Potatoes Serving 177F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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