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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage
 - Handwashing Signage
Observation: Handwashing sink utilized by employees is not provided with signage notifying employees to 
wash their hands.
Signs were provided during inspection.
Correct by 05/16/2021   (Corrected on Site)    

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 is not clean to sight and touch. Ice machine needs to be cleaned 
regularly. Inside of mechanism has accumulated sludge.
Correct by 05/23/2021      

29.  Compliance with variance/ specialized process/ HACCP 
This is a Priority item 
3-502.12 - Reduced Oxygen Packaging, Criteria (P)
 - Reduced Oxygen Packaging, Criteria (P)
Observation: Facility that packages time/temperature control for safety food using a reduced oxygen 
packaging have not implemented an accurate HACCP plan. Observed BBQ products vacuum sealed, this 
process requires that the facility implement a HACCP plan. Discussed during inspection. Follow up on 
HACCP.
Correct by 05/16/2021      

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-101.19 - Nonfood-Contact Surfaces, Material
 - Nonfood-Contact Surfaces, Material
Observation: Non-food contact surfaces are not designed to be easily cleanable.  Ice maker door repaired 
with duct tape, this surface is no longer smooth and easily cleanable. This area will be subject to bacterial 
growth.
Correct by 05/16/2021

Facility Name:  Two Sisters

Page 3



Facility Name:  Two Sisters

Page 4

GENERAL COMMENTS

No signatures. 
Routine inspection along with preoperational walk through of newly remodeled ice cream area, Two 
Scoops. Ice cream shop approved to operate. Ensure that hand washing signage gets added to hand sink. 
Discussed bare hand contact with ice cream cones. Ensure the cone is not being touched by bare hands, 
this can be accomplished by gloves or deli paper. 
Bathroom not finalized at time of inspection. Ensure hand sink is always supplied with soap, paper towels, 
and signage. 

Follow up needed for reduced oxygen packaging (ROP) HACCP plan.



FOOD TEMPERATURES

Facility Name:  Two Sisters

Food Item

Gravy

Pico

Hamburger

Hashbrowns, on grill

Food State

Hot Holding

Cold Holding

Receiving

Hot Holding

Temperature

162F

39F

37F

203F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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