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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Kenmore refrigerator/freezer 32, 5

Chest freezer 10

4-702.11

2-401.11A

5-203.14B

Equipment was observed washed and rinsed in the three compartment sink without sanitizing the
equipment. Utensils and food contact surfaces of equipment shall be sanitized after cleaning and
before use. Please use the three compartment sink to wash, rinse and sanitize food equipment.
Student workers were observed donning disposable food service gloves without washing their
hands. Food employees shall wash their hands immediately before engaging in food preparation
and after using the restroom, touching any part of their body, after eating drinking or tobacco use,
before donning new gloves and after engaging in any other activities that may contaminate the
hands. Generally, very little hand washing was observed before and during service. Adequate
hand washing is the most important measure in preventing the transmission of food borne
diseases. Please ensure that food workers wash their hands appropriately.
Student workers were observed eating in the food preparation area. An employee shall eat, drink,
or use any form of tobacco only in designated areas where the contamination of food, equipment,
linens and single service article cannot occur. Please do not eat in the cafe'.
It is unknown if the cappuccino machine is provided with integral backflow prevention. A plumbing
system shall be installed to preclude backflow into the water supply system at each point of use at
the food establishment. If the cappuccino machine cannot be positively determined to be
equipped with integral backflow prevention, please install an American Society of Sanitary
Engineers (A.S.S.E) approved backflow prevention device between the equipment and the
municipal water supply.
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4-903.12A

4-601.11C

3-304.14B

3-304.14A

4-901.11

Two coffee makers and clean linens were observed stored in a cabinet below the hand wash sink.
Food, clean equipment, single service items and clean linens may not be stored below unshielded
sewer lines. Please store this equipment where it is not subject to potential contamination.
An accumulation of food debris was observed inside the Kenmore freezer and refrigerator and in
the door seals of the refrigerator. Non-food contact surfaces shall be kept free of an accumulation
of dust, dirt, food residue and debris. Please clean the interior of the Kenmore refrigerator/freezer
and the door seals.
Wet and dry wiping cloths were observed in use and stored on the prep counter. Cloths in use for
wiping food spills, counters and equipment shall be stored between uses in an approved chemical
sanitizer. Please store wet wiping cloths in a chlorine bleach sanitizer prepared at a concentration
of 50 - 100 ppm chlorine.
A student worker was observed using a dry wiping cloth to wipe spills from the counter surface,
dry utensils and dry their hands. Dry wiping cloths may not by repeatedly used. Please use
appropriately stored wet wiping cloths for wiping spills and disposable paper towels to dry hands.
A dry cloth was observed being used to dry food equipment. After cleaning and sanitizing, food
equipment shall be air dried. Please provide adequate space on the three compartment
drainboard to air dry equipment.
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NOTE: The violations observed during this inspection were discussed with the person in charge,
Mr. Ryan Meuller. Mr. Meuller was not available to complete the closing interview as he had to go
to class. This report will be left with the office manager, Ms. Donna Freeman.

4-101.19

6-501.14

4-903.11A

4-903.11A

An absorbent cloth pad was observed in use at the three compartment sink to drain clean
equipment. Food and non-food contact equipment that is subject to moisture shall be constructed
of a material that is non-absorbent and cleanable. Please remove the cloth pad and place a drain
rack on the right side of the three compartment sink for draining and air drying equipment.
An accumulation of dust and debris was observed on the ceiling vents in the cafe' and adjacent
dry storage area. Intake and exhaust air vents shall be cleaned so they are not a source of
contamination by dust, dirt and other materials. Please clean the ceiling vents.
Single service cups and lids were observed stored on the floor in the dry storage room. Single
service items shall be protected from sources of contamination by storing them at least six inches
off of the floor. Please store all single service items off of the floor.
Paint was observed peeling off of the wall in the dry storage area. Equipment, clean linens and
single service items shall be protected from sources of contamination. Please remove the peeling
paint and apply fresh paint.
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