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Name:  Jason Ondrei

Person In Charge: Inspector:

Name:  Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: PIC does not know cooking, holding, or reheating temperatures. Hot hold temperatures are 
not routinely monitored. Reheat temperatures are not monitored. Sanitizer concentration is not monitored 
to ensure proper sanitization of dishes or food contact surfaces.
   (Corrected on Site)    

2.  Certified Food Protection Manager  
 - 
2-102.12 (A) and (B) - Certified Food Protection Manager
Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff. A local class is being offered on December 13th. Flyer provided.
   (Corrected on Site)    

3.  Management, food employee and conditional employee; knowledge, responsibilities and reporting 
This is a Priority Foundation item 
2-201.11 (C)(2)-(3) and (17) - Demonstration (Pf)

Observation: Food employees are not aware of reportable symptoms and conditions. Onsite training 
provided. Reportable symptoms are vomiting, diarrhea, sore throat with fever, open lesions, and jaundice. 
Guidance documents also provided.
   (Corrected on Site)    

5.  Procedures for responding to vomiting and diarrheal events 
This is a Priority Foundation item 
2-501.11 - Clean-up of Vomiting and Diarrheal Events (Pf)

Observation: The facility does not have an adequate procedures for responding to vomit or diarrheal 
events. Discussed during inspection and procedure provided.
   (Corrected on Site)    

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

Observation: Observed employee use common towel to dry hands. Common towels become contaminated 
after use and each additional time hands are wiped on the towel, contamination is spread back on to the 
hands. use disposable paper towels. Onsite training provided.
   (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. Onsite training provided, bare 
hand contact with ready to eat foods is not allowable. Use gloves, tongs, deli paper etc, to prevent contact.
   (Corrected on Site)    

11.  Food obtained from approved source  
 - 
3-201.11 (B) - Compliance with Food Law, Food Not Prepared in Home (P)
Observation: The German Chocolate Cookies are "locally made", PIC is unsure who provides them. If 
these are provided by a cottage foods producer, these are considered an unapproved source and are not 
allowed to be sold in retail food establishments. These items are not properly labeled. Discussed during 
inspection.
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(Corrected on Site)    

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item 
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. These were provided during inspection.
   (Corrected on Site)    

51.  Plumbing installed; proper backflow devices 
This is a Priority item 
5-202.13 - Backflow Prevention, Air Gap (P)

Observation: Ice machine waste water pipe is in the floor sink. An air gab is required. Discussed during 
inspection.
   (Corrected on Site)
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GENERAL COMMENTS

Score 35= passed.



FOOD TEMPERATURES

Facility Name:  World's End Brewing Company

Food Item

Soup

Chicken

Sliced tomato

beef

Food State

Hot Holding

Serving

Cold Holding

Hot Holding

Temperature

174F

167F

40F

143F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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