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Name:  Tanner Seufer

Person In Charge: Inspector:

Name:  Amy Jamison



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 beans and chili covered in the prep room refrigerator, cooled from last night. Beans 67 degrees 
and chili 65 degrees. These were not cooled properly evidenced by the temperature. Product discarded. 
Discussed during inspection.
   (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 holding at 43 degrees, ambient temperature at 41. Food should be held at 41 or below, 
meaning the ambient air temperature should be closer to 38 degrees. There is a lot of product in this 
refrigerator, it could be affecting air flow. PIC also stated that the walk in has been opened a lot this 
morning for prep, that could affect ambient air temperature. Make sure temperature is being monitored to 
ensure food is held at safe temperatures.
      

36.  Thermometer provided and accurate 
This is a Core item 
4-204.112 (A), (B), (D) - Temperature Measuring Devices - Design and Placement

Observation: A thermometer is not located in the warmest part of a refrigerated unit. Unable to locate 
thermometers is the walk in refrigerator and the prep table. Thermometers were placed in these units 
during inspection. Use these to monitor for safe holding temperature. 
Waitstaff condiment refrigerator thermometer is broken.
   (Corrected on Site)    

54.  Garbage and refuse properly disposed; facilities maintained 
This is a Core item 
5-501.113 - Covering Receptacles

Observation: Receptacles for refuse and/or recyclables are not covered. When not in use keep dumpsters 
covered, this will help minimize odors and prevent waste from becoming an attractant or breeding ground 
for insects and rodents.

Facility Name:  Whitewater Bar & Grill
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GENERAL COMMENTS

Score 27=passed. 

Cooling is still a struggle. Management stated there are plans to get a larger walk in-refrigerator. This could 
help with spacing and cooling processes. 
Discussed possibility of onsite "intervention" trainings at the beginning of next years season, to help with 
staff training on food safety.



FOOD TEMPERATURES

Facility Name:  Whitewater Bar & Grill

Food Item

pork

Meatballs @ 10:50

Meatballs @ 11:20

Potato salad

Food State

Hot Holding

Re-heating

Re-heating

Cold Holding

Temperature

148F

147F

175F

41F

diced tomatoes Cold Holding 38F

VOLUNTARY CONDEMNATION

Disposed Items

Green Chili

Beans

Disposal Method Value Comments

Green chili, improperly cooled from night 
before. Temperature measured at 65 degrees

Beans improperly cooled from night before. 
Temperature measured 67 degrees.
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