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Name: Kevin McMinn

Person In Charge: Inspector:

Name: Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: Person in charge does not demonstrate knowledge in the significance between 
time/temperature control and the prevention of foodborne illness. Hot holding temperatures are not 
monitored. Discussed importance of monitoring hot hold temperatures and ways to include this process in 
daily monitoring activities that are already occurring.
  (Corrected on Site)    

19.  Proper reheating procedures for hot holding 
This is a Priority item 
3-403.11 - Reheating for Hot Holding (P)

Observation: Rice being hot held at 120 degrees, reheated during inspection to 139 degrees for hot 
holding. Since this product was out of proper holding temperatures, it should be reheated to 165 degrees 
for proper hot holding.
  (Corrected on Site)    

21.  Proper hot holding temperatures 
This is a Priority item 
3-501.16 (A) (1) - TCS Food, Hot Holding (P)

Observation: TCS products are being held being held below 135 degrees F. 
Residents only shaam- Turkey held at 109 degrees. Reheated during inspection to 175.
Cafeteria line warmer- Rice held at 120 degrees. 
Proper hot holding is 135 or above.
  (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 chili cooling in the walk in, completely covered with saran wrap. Best practice while actively 
cooling, leave food uncovered, loosely covered, or vented to allow for heat transfer.  When completely 
cooled, cover completely. PIC states that the usual process when cooling is to leave saran wrap vented. 
Chili vented during inspection. Guidance documents provided.
  (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 packaged in the facility are not accurately labeled. PIC states proper labeling 
requirements are usually followed, facility has a label maker that is out being repaired. guidance provided 
on proper labeling requirements.
  (Corrected on Site)  (Repeat)
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GENERAL COMMENTS

Score 37=passed. 

High temperature dish machine adequately sanitizing at 166.5 degrees.



FOOD TEMPERATURES

Facility Name: St. Thomas More

Food Item

Soup

Chili

Chicken

Gravy

Food State

Re-heating

Cooling

Cold Holding

Hot Holding

Temperature

187F

60F

34F

147F

Rice Hot Holding 120F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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