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Name:  no signature

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)
 - When to Wash (P)
Observation: Hands shall be washed during food preparation as often as necessary to remove 
soil contamination and to prevent cross contamination when changing tasks.  Employee failed 
to wash hands after handling raw shell eggs. Corrected on site. Handouts provided.

Correct by 01/01/2021  (Corrected on Site)  

15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and 
Segregation
 - Packaged and Unpackaged Food - Separation, Packaging, and Segregation
Observation: Food shall be stored in food packages, covered containers, or wrappings. 
Observed open food packages in pantry area. Keep items covered to protect from 
contamination.

Correct by 01/01/2021   

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)
 - TCS Food, Cold Holding (P)
Observation: Wait staff refrigerator. Pico de gallo is 46 degrees, ambient air is 44 degrees. 
Discussed during inspection. either move or discard TCS foods and have refrigerator serviced.

Correct by 01/01/2021   

28.  Toxic substances properly identified, stored, and used 
This is a Priority item 
7-204.11 - Sanitizers - Criteria (P)
 - Sanitizers - Criteria (P)
Observation: The peroxide multi surface cleaner and disinfectant is not approved for use on 
food contact surfaces. This product can continue to be used in other areas, however since 
there are no directions for food contact surface sanitization, return to using products that are 
approved for these uses on food contact surfaces. Corrected on site, replaced with quat 
sanitizer.

Correct by 01/01/2021  (Corrected on Site)  

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-501.12 - Cutting Surfaces
 - Cutting Surfaces
Observation: Cutting boards are becoming severely scratched and discolored. The surface is 
no longer smooth and easily cleanable from the scratched and grooves that can harbor 
bacteria.

Facility Name:  Village Inn # 334
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Correct by 01/01/2021  (Corrected on Site)  

49.  Non-food contact surfaces clean 
This is a Core item 
4-601.11 (B), (C) - Equipment, Food Contact Surfaces, Nonfood-Contact Surfaces, and 
Utensils, Clean
 - Equipment, Food Contact Surfaces, Nonfood-Contact Surfaces, and Utensils, Clean
Observation: Non-food contact surfaces shall be kept clean and free of food residues. 
Cookline prep table- shelf has accumulated food debris. Thermometer in the same cooler is no 
longer decipherable form the amount of grime that has accumulated.

Correct by 01/01/2021  (Corrected on Site)
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Food Item Food State Temperature

FOOD TEMPERATURES

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


