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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. Employee reached in to food 
container with bare hands to garnish plate. Observed another employee use bare hand to plate curly fries. 
Bare hand contact is not allowed for ready to eat foods. Use gloves or tongs to prevent bare hand contact.
   (Corrected on Site)    

19.  Proper reheating procedures for hot holding 
This is a Priority item 
3-403.11 - Reheating for Hot Holding (P)

Observation: Foods observed not being reheated to 165 degrees F. Food should be reheated within 2 
hours so that all parts of the food reach 165. Once they reach 165 they can be hot held at 135. facility is 
reheating on steam table, this is not recommended. Best practice is to reheat on stove or grill and than 
place the reheated food in the steam table. Pulled pork was measured at 141 at 10:30, when temped 
again at 11:15, some parts did reach 167, however other portions still measure around 145.
      

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. Brisket date marked 8-21 
temperature measured at 43 degrees F. Discussed proper cooling during inspection and handouts 
provided. Cooling parameters are really important to meet, bacteria will multiply rapidly if food is left in the 
danger zone (between 41-135). The bacteria that grows are spore forming and these spore formers will 
not be destroyed with heat.
      

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Core item 
3-501.15 (B) - Cooling Methods - Additional Requirements

Observation: When cooling in the refrigerator the foods are not arranged in the cooler to provide maximum 
heat transfer. When cooling in the refrigerator the food is not uncovered to facilitate heat transfer. 
Observed pork and chicken placed in walk in refrigerator to cool, the containers are completely covered 
and they are stacked on top of each other. The top container of pork is 104, and the bottom container 
temped at 124. When cooling, leave uncovered or vented if possible and do not stack, this allows for heat 
transfer.
   (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
4-101.19 - Nonfood-Contact Surfaces, Material
Observation: Used cutting boards are scratched and can no longer be effectively cleaned and sanitized, 
have these resurfaced or replaced. Scratches and grooves can harbor bacteria.

 Non-food contact surfaces are not designed to be easily cleanable. Prep table is repaired with duct tape, 
this is no longer a smooth, nonabsorbent easily cleanable surface.
      

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item

Facility Name:  Whitewater Bar & Grill
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4-302.14 - Sanitizer Solutions, Testing Devices Provided (Pf)

Observation: A test kit or other device that accurately measures the concentration of sanitizing solution is 
not provided. Bleach test strips are not available to check sanitizer concentration of dish machine. These 
were provided during inspection. Check dish machines regularly to ensure proper sanitization.
   (Corrected on Site)    

51.  Plumbing installed; proper backflow devices 
This is a Core item 
5-205.15 (B) - System Maintained in Good Repair, Leakage

Observation: Plumbing system is not maintained in good repair. Dishmachine is leaking.  near reach in 
freezer, a bucket is catching a water leak.
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GENERAL COMMENTS

Score 54= Reinspection required. 

Kitchen dish machine adequately sanitizing at 100ppm bleach. 
Bar dish machine adequately sanitizing at 200ppm quat.



FOOD TEMPERATURES

Facility Name:  Whitewater Bar & Grill

Food Item

Pico

Potato Salad

Steak

pulled pork

Food State

Cold Holding

Cold Holding

Cold Holding

Re-heating

Temperature

41F

40F

37F

141F

meatballs Heating 162F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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