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Facility Name:  The Waffle Wagon
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Name:  Lester

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)
2-301.11 - Clean Conditions-Hands and Arms (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. After handling raw shell eggs, 
hands should be washed prior to working with clean equipment/ utensils or ready to eat foods. Using the 
bowls for pre-cracked eggs is a good idea, but remember to crack eggs and than wash hands. 

Observed hands wiped on apron. using an apron will contaminate hands. Wash hands and dry with 
disposable towels.
Correct by 12/12/2021   (Corrected on Site)    

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)

Observation: Employee observed using bare hands to contact RTE foods such as bread and toast. 
Discussed during inspection. Per staff tongs have been difficult to use when it comes to cutting toast. Deli 
paper might be a better option for this. 
According to the food code, bare hand contact is not allowed with ready to eat foods, this is due largely to 
norovirus. The CDC now estimates that Norovirus is the leading cause of foodborne illness in the United 
States. Contaminated hands are a significant factor in the transmission of enteric viruses, including 
Norovirus and hepatitis A virus. Research has shown the viral transfer rate from contaminated hands to 
ready-to-eat food to be about 10%
Correct by 12/12/2021    (Repeat)
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GENERAL COMMENTS

Score of 25=passed. 

Dish machine adequately sanitizing at 100ppm, remember to use test strips to
routinely check concentration.



FOOD TEMPERATURES

Facility Name:  The Waffle Wagon

Food Item

Patty

Tomato

Green Chili

Green Chili-walk in

Food State

Cold Holding

Cold Holding

Hot Holding

Cold Holding

Temperature

38F

38F

199F

38F

milk Cold Holding 37F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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