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Name:  Cinda

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 food employee crack raw shell eggs and fail to wash hands afterwords. Gloves 
were changed which is appreciated. However per the code, hands shall be washed after handing raw 
animal foods and before changing tasks to work with clean equipment/utensils and ready to eat foods.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage

Observation: Ice cream parlor hand sink and restroom hand sink do not have signage notifying employees 
to wash hands. These were provided during inspection.
   (Corrected on Site)    

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Wait-station butter, sitting in ice, temperature 44 degrees. Add more ice to container, the 
more the tub of butter is surrounded by ice, the better it will hold appropriate temperature.
Green chilies temperature 49 degrees in refrigerated prep table, on top of other items. The sauerkraut 
stored below the chilies is temping at 37 degrees. Discussed during inspection that the temperature is 
most likely higher since the chilies are not down in the refrigerated compartment and rather stored up on 
top of other items. Chilies were placed in the unit.
   (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 laundry room chemical closet, containers of poisonous or toxic materials do not have a 
legible manufacturer's label.
   (Corrected on Site)    

35.  Approved thawing methods 
This is a Core item 
3-501.13 - Thawing

Observation: Time/temperature control for safety foods are not thawed utilizing an approved method, such 
as under refrigeration or under cold running water. Discussed during inspection.

Facility Name:  Two Sisters

Page 3



Facility Name:  Two Sisters

Page 4

GENERAL COMMENTS

Score of 10= passed.



FOOD TEMPERATURES

Facility Name:  Two Sisters

Food Item

eggs

Sliced tomato

beans

Gravy

Food State

Serving

Cold Holding

Hot Holding

Hot Holding

Temperature

160F

37F

171F

151F

Ham Cold Holding 37F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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