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8.  Hands clean and properly washed 
This is a Priority item 
2-301.12 - Cleaning Procedure (P)

Observation: Employees fail to wash hands as required with warm running water, soap, and vigorous 
scrubbing for 15 seconds followed by drying with disposable towels or air drying device. Encourage proper 
handwashing is occurring,  as all aspects of handwashing are important in reducing bacteria on hands. 
Friction and water have been found to play an important role, which is why the amount of time spent 
scrubbing the hands is critical in proper handwashing. Proper drying of hands further decreases the 
microbial load.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)

Observation: A hand sink in the facility is inaccessible (a direct observation that prevented the use of the 
sink). Dish pit area hand sink blocked upon arrival, observed crate covering hand sink. This was removed 
during inspection. It also appears this hand sink is being used for purposes other than handwashing. 
Observed food debris in sink. Hand washing sinks are to be used for handwashing only.
   (Corrected on Site)    

20.  Proper cooling time and temperature 
This is a Priority item 
3-501.14 - Cooling (P)

Observation: Cooked TCS foods are not cooled within 2 hours from 135 degrees F to 70 degrees F and 
within a total of 6 hours from 135 degrees F to 41 degrees F or less.  Observed large pot of gravy cooling 
in the walk-in refrigerator. Temperature measured at 67 degrees. PIC stated gravy was made first thing 
this morning.  This has surpassed the 6 hour total cooling time parameter. Gravy discarded. Discussed 
during inspection. Ice paddles were observed in the gravy. Ice paddles can be a great addition to the 
cooling process, however these cannot be relied on solitarily. Use the ice paddles for initial cooling with an 
ice bath, than separate into smaller portions. Mix any of the proper cooling methods to find what works 
best for the facility. Use the cooling logs to monitor the cooling process and have accountability and time 
for corrective action.
   (Corrected on Site)    

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. Cook line prep table is not 
holding temperature correctly. At last inspection, this table was noted as not being maintained in good 
repair as the top compartment lid was not attached. The upper portion has been fixed however, now the 
door has detached. This unit will most likely not hold temperature correctly until it is repaired. This unit 
should not be used for TCS foods until it properly holds at 41 or below.
      

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

Observation: Nonfood contact surfaces of equipment not cleaned at a frequency necessary to preclude 
accumulation of soil residues. Outside of all equipment has accumulated food soils.
    (Repeat)   

55.  Physical facilities installed, maintained, and clean
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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. Food debris has 
collected under all equipment. Grease and food debris along floors, walls, piping, and almost all items in 
the facility. Cleaning needs to happen more frequently.
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GENERAL COMMENTS

Score 34 = passed.

Cooling continues to be a struggle. Handouts and logs have been provided. Mix any of the proper cooling 
methods to find what works best for the facility. Use the cooling logs to monitor the cooling process and 
have accountability and time for corrective action. Remember the intial cooling is the most important. 
When monitoring the cooling process if you notice the product will not cool from 135 to 70 within the first 2 
hours, there is time for corrective action. Reheat the product and start the cooling process over. 
If cooling is happening properly and the product is under 70 degrees within the first 2 hours,  you have the 
next 4 hours to get the product to 41 or below( proper refrigeration holding temperatures).



FOOD TEMPERATURES

Facility Name:  Village Inn # 334

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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