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Comment Addendum to Food Establishment Inspection Report

Establishment Name: COSTCO #361 DELI/MEAT Establishment ID: 3034020526

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.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P: The
sanitizer concentration measured at 0ppm while dishes were sanitzing . A chemical sanitizer used in a sanitizing solution for a manual or mechanical
operation shall be used in accordance with the EPA's registered label. CDI: An employee produced a sanitizer concentration of 200ppm

18 3-501.14 Cooling - P: Several containers of meatloaf prepared at 9:55 a.m.-10:00 a.m. measured at 81 F-85 F at 12:00 p.m. Cooked potentially
hazardous food shall be cooled within 2 hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F. CDI: PIC discarded all items

31 3-501.15 Cooling Methods - PF: Several containers of meatloaf prepared at 9:55 a.m.-10:00 a.m. measured at 81 F-85 F at 12:00 p.m. Cooked
potentially hazardous food shall be cooled within 2 hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F. Cooling shall be
accomplished by placing food in shallow pans, separating food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a
container placed in an ice water bath, using containers that facilitate heat transfer, adding ice as an ingredient, or other effective methods. CDI: items
were discarded

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Single-service foam carts are
being stored on soiled shelving in the meat department. Single-service and single-use articles shall be stored in a clean dry, location.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: Damaged cutting boards observed in the deli area. Equipment shall be maintained in
good repair.

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed on the clean dish shelf in the deli area./Cleaning needed on single-service
shelf in meat department. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.


