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hot watr /three compartment sink
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chlorine sanitizer /spray bottle 200

ambient air /two door refrigerator 34

ambient air /milk display cooler 38

spicy chicken /hot holding 165

corn dog /hot holding 155
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Comment Addendum to Inspection Report
Establishment Name:  OM MINI MART Establishment ID:  3034020887

Date:  04/22/2024  Time In:  1:30 PM  Time Out:  2:50 PM

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.

2 2-102.12 (A) Certified Food Protection Manager (C)
Person in charge was not present at the time of inspection. Food prep for lunch was done at the time of inspection. 
The Person-In-Charge shall be a certified food protection manager who has shown proficiency of required information through
passing a test that is part of an accredited program.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)
Chlorine sanitizer in the spray bottle was too strong. 200+ppm. 
Chlorine sanitizer shall be between 50-100 ppm. 
CDI - More water was added to the spray bottle. Measured 50-100 ppm chlorine. 

45 4-904.11 Kitchenware and Tableware - Preventing Contamination (C) 
A few stacks of cups with lip contact portion of cup exposed to possible contamination on the self serving line. 
(A) SINGLE-SERVICE and SINGLE-USE ARTICLES and cleaned and SANITIZED UTENSILS shall be handled, displayed, and
dispensed so that contamination of FOOD- and lip-contact surfaces is prevented.


