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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly 
allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)
 - Preventing Contamination from Hands, Ready-To-Eat foods (P)
Observation: Employees may not contact exposed ready to eat food with bare hands. 
Observed waitstaff bare hand contact toast. Use tongs or deli paper to handle bread and toast. 
Tongs were made available and used, Corrected on site.

Correct by 01/24/2021  (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)
 - Using a Handwashing Sink- Operation and Maintenance (Pf)
Observation: Cold water is turning off to the handsink due to a leak, this renders the handsink 
unusable as the hot water alone is too hot to allow for adequate handwashing. The lack of cold 
water was noted on the inspection report in 2019. Owner stated that the kitchen prep sink in 
now used as a hand sink. This is allowable but if that is the case, this sink can be used only for 
handwashing and not for any other purposes. During inspection a sanitizer bucket is stored in 
this sink, blocking handwashing.
 6-301.14 Signage- if going forward with making the prep sink a hand sink a hand wash sign 
will need to be added.

Correct by 01/31/2021   

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)
 - Raw Animal Food- Separation, Packaging, and Segregation (P)
Observation: 3-302.11-Priority- Raw animal food –separation and segregation. Kitchen 
refrigerator, observed raw ground meats stored above eggs. Raw animal foods shall be 
protected from contamination by arranging each type of food in equipment so that cross 
contamination of one type with another is prevented. Safe storage is based on succession of 
cooking temperatures.  Eggs (that will be immediately served) have a cook temp of 145, 
Sausage/ground meats have a cook temp of 155. See handouts on safe food storage. 
3-304.15 Priority- glove use limitation. Gloves shall be used for one task, and discarded when 
damaged, soiled, or when interruption occurs. Observed food employee wearing gloves while 
cracking eggs, then walk over to the sanitizer bucket and dip hands in the sanitizer. Corrected 
on site, discussed during inspection. After an interruption in cooking, or when gloves have 
become soiled remove gloves, wash hands and put on new gloves. This is additionally a 
violation of item number 8 section 2-301.14 when to wash.  Handouts provided on 
handwashing and glove use.

Correct by 01/24/2021  (Corrected on Site)  (Repeat) 

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

Facility Name:  The Waffle Wagon
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Observation: Cooling methods-when placed in cooling or cold hold equipment, food containers 
in which food is being cooled shall be: arranged to provide maximum heat transfer, and loosely 
covered or uncovered if protected from contamination, during the cooling period to facilitate 
heat transfer. Observed covered metal container holding still hot gravy in kitchen refrigerator. 
Discussed during inspection. Handouts provided for cooling techniques and parameters. 
Cooling needs to happen as quickly as possible, within the prescribed 6-hour cooling 
parameter. When there is inadequate cooling, bacterial spores can grow and the resulting cells 
can multiply to hazardous levels. The spore forming bacteria cannot be destroyed by heat 
treatment, reheating the product the next day will not eliminate the risk of harmful toxins. 
Ensuring no growth of these organisms will provide the greatest amount of safety.

Correct by 01/31/2021

Facility Name:  The Waffle Wagon

Page 4



No signatures due to COVID19
Last inspection it was noted, that the owner had a food handlers certification that expires in 2021, this year 
the facility will need to acquire the Certified Food Protection Manager Certification. See handout for list of 
classes, additionally watch emails, the classes and exams are sometimes offered locally.

Facility Name:  The Waffle Wagon
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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


