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3-comp sink 123

Jackie Collins

Travis Addis

3095 - Addis, Travis

X

qt sanitizer (ppm) 3-comp sink 300
scrambled eggs
(discarded) serving line 130
turkey sausage
(discarded) serving line 122

oatmeal serving line 186

turkey sausage 1-door cooler 41

2% milk 2-door cooler 41

ambient temp milk/yogurt cooler 39

victor.duarte@dalyseven.com



 

Comment Addendum to Inspection Report
Establishment Name:  FAIRFIELD INN AND SUITES Establishment ID:  3034012254

Date:  05/19/2022  Time In:  9:20 AM  Time Out:  12:25 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) A certified food protection manager was not present during inspection. The
person in charge (PIC) 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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Employee
health policy does not include salmonella non-typhoidal as a reportable illness. A food employee shall report to the person in
charge if they have any of the "big 6" reportable illnesses; norovirus, hepatitis A, shigella spp., shiga-toxin producing E. Coli,
salmonella typhi, or salmonella non-typhoidal. CDI: Education and a new employee health policy were provided.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have a written procedure and kit for the clean-up
of vomiting and diarrheal events. A food establishment shall have a written procedure for employees to follow when responding
to vomiting and diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment.
The procedure shall address the specific actions employees must take to minimize the spread of contamination and exposure to
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Education and a written procedure were provided to
the person in charge.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Repeat. On serving line: turkey sausage
patties were measured 116-122F, scrambled eggs were measured at 113-130F. Time/temperature control for safety food shall
be maintained at 135F or above. Breakfast service hours are 6am-10am; establishment would benefit from a Time as a Public
Health Control (TPHC) procedure in lieu of temperature control. A TPHC procedure will be formulated with the PIC before end of
inspection and used for hot holding foods in the establishment going forward. CDI: Sausage was discarded.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Repeat. Coffee cups
stacked above level of dispenser. Single-service and single-use articles shall be kept in the original protective package or stored
by using other means that afford protection from contamination until used.

53 5-501.17 Toilet Room Receptacle, Covered (C) There is no covered receptacle in the women's restroom in hotel lobby. A toilet
room used by females shall be provided with a covered receptacle for sanitary napkins.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. Cinderblock wall behind mop sink
in the laundry area is heavily damaged and needs repair. Physical facilities shall be maintained in good repair.


