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8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)

Observation: Employees observed not hand washing when required between high risk activities, such as 
between raw and ready to eat or other activities that contaminate the hands. Employee failed to wash 
hands after handling raw shell eggs and touching customer plate. Corrected on site. Discussed during 
inspection. Glove change and a hand wash are required after handling raw animal products and before 
working with other items.
   (Corrected on Site)  (Repeat)   

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
6-301.11 - Handwashing Cleanser- Availability (Pf)
6-301.12 - Hand Drying Provision (Pf)
Observation: A handwashing sink within the facility lacks readily available paper towels and soap. There 
are only two hand sinks in the kitchen and one is unusable, soap and paper towel dispenser are out of 
order. Per management the soap dispenser malfunctioned and all the soap leaked out. The paper towel 
dispenser is out of batteries. When the one hand sink had a line of employees waiting to wash hands, 
observed employees attempt to use this handsink. Discussed during inspection, parts are being ordered. 
Another quick fix would be to add a pump soap dispenser and a roll of paper towels to make this sink 
usable.
      

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)

Observation: Equipment, food-contact surfaces and utensils are not sanitized after cleaning. Dish machine 
is not sanitizing, management already aware of situation and had called ecolab. Discussed that items still 
need to be sanitized, one way to proceed would be to use the 3 compartment sink to sanitize. The 
dishmachine was worked on during inspection by staff and started to sanitize appropriately at 100 ppm 
bleach.
   (Corrected on Site)  (Repeat)   

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

Observation: Food observed holding at temperatures between 42-50 degrees F. Walk in refrigerator is 
holding TCS foods between 43-45. Discussed during inspection. Cold holding should be 41 or below. This 
needs to be addressed immediately.
      

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Priority Foundation item 
3-501.15 (A) - Cooling Methods (Pf)

Observation: Time/temperature control for safety foods are not rapidly cooled using an approved method 
and there is not a time and temperature violation. Observed sausage gravy cooling in walk refrigerator. 
The gravy had been separated in to smaller portions, but was completely covered with saran wrap. The 
gravy temperature was measured at 99 degrees and approaching the 2 hours mark. Corrected on site, 
gravy was combined and reheated to 165 to start cooling process over. Manager stated the correct cooling 
procedure is to leave these items vented while cooling. Discussed cooling time parameters and public 
health significance. handouts provided.
   (Corrected on Site)
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47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-501.12 - Cutting Surfaces
4-501.11 - Good Repair and Proper Adjustment - Equipment
Observation: Used cutting blocks and boards can no longer be effectively cleaned and sanitized in the 
facility have not been resurfaced or discarded in the facility.
cutting boards are severely scratched and discolored, they can no longer be effectively cleaned and 
sanitized. These need to be replaced or resurfaced. The scratches and grooves can harbor bacteria. 
refrigerated prep table is not maintained in good repair, the top compartment is broken and no longer 
connected to the unit.
    (Repeat)   

49.  Non-food contact surfaces clean  
 - 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency
Observation: Nonfood contact surfaces of equipment not kept free of an accumulation of dust, dirt, food 
residue and other debris. Non food contact surfaces of shelving and inside and outside of refrigerated 
units have collected food debris. All items need to be cleaned more frequently.
      

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. Floors, walls, all 
items in the kitchen need to be cleaned more frequently. Debris, grease and food residue coat almost all 
items in the facility.
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GENERAL COMMENTS

Score 56= Reinspection required.



FOOD TEMPERATURES

Facility Name:  Village Inn # 334

Food Item

Ham

Diced Tomatoes

Brown Gravy

Cantaloupe

Food State

Cold Holding

Cold Holding

Cooling

Cold Holding

Temperature

43F

44F

99F

39F

Gravy Hot Holding 142F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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