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Comment Addendum to Inspection Report
Establishment Name:  ALL THINGS POSSIBLE CATERING & MORE Establishment ID:  3034020690

Date:  03/21/2024  Time In:  3:30 PM  Time Out:  5:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
James Griffin 23365577 Food Service 02/22/2023 02/22/2028

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

8 2-301.14 When to Wash (P)- Employee touched glasses and continued food prep. Food employees must wash hands after
engaging in activities that contaminate the hands. CDI- Education, hands washed. Be mindful about hands as a vehicle of
contamination. 

9 3-301.11 Preventing Contamination from Hands (P) (Pf)- Employee cutting raw and ready to eat tomatoes with bare hands. They
did not have gloves to use. Food employees may not contact exposed ready-to-eat food with bare hands; suitable utensils,
single-use gloves or dispensing equipment shall be used. CDI-Tomatoes were rewashed and/or discarded. Gloves obtained. 

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)- Container of
cleaned utensils stored on prep table during active prep of raw chicken became contaminated during prep of chicken. Cleaned
equipment and utensil shall be stored: In a clean, dry location; Where they are not exposed to splash, dust, or other
contamination; and At least 15 cm (6 inches) above the floor. CDI-Items taken to dish machine for washing. 


