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upright cooler 38

Paloma Castillo

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

chili electric pot 148

wings serving line 136

chicken/peppers '' 144

hot dogs '' 152

pintos '' 156

potato salad make unit inside 40

tomato '' top 38

slaw '' top 40

tomatillo salsa upright near back door 40

water 3 comp 130

chlorine-ppm '' 100

wings final cook 209

wings sitting beside fryer 61

ambient salad cooler 28

cheese work top cooler 38

tomato back upright cooler 39

pizza hot hold 166

curt190is@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  INDUSTRIES FOR THE BLIND CAFET Establishment ID:  3034011583

Date:  09/26/2022  Time In:  11:35 AM  Time Out:  1:20 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 at time of inspection is not a certified food protection
manager. The PIC shall be a CFPM.

8 2-301.12 Cleaning Procedure (P)- Employee washing hands for too little of a time, when asked again to wash hands and lather
longer, they lathered under the running water and then turned off faucet with cleaned hands. Follow the required handwashing
procedure each time hands are washed, including turning on faucet, wetting hands, applying soap and lathering for a t least 10
seconds before rinsing. After rinsing, hands shall be dried with paper towel or approved device and faucet turned off in a way
that does not re-contaminate hands. CDI-PIC educated employee by demonstration and employee washed hands appropriately.
2-301.14 When to Wash (P) - Employee handling pans of raw bacon began to handle ready to eat food without (removing glove
and) washing hands first. Hands shall be washed any time they are contaminated and before donning gloves to handle ready to
eat foods. CDI-REHS intervention to avoid contamination of bread, glove removed, hands washed. 

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)- Coffee cup and spoon in handwashing sink by back
door. Maintain access to handsinks. Handsinks may only be used for handwashing. CDI-Items removed. 

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - REPEAT- Employee sat pans of raw
bacon on top of ready to eat foods while opening cooler to place the pans inside. Food shall be protected from cross
contamination by separation during storage, preparation, holding, and display. CDI-Bacon moved to cooler. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- REPEAT-Raw chicken wings
sitting out beside fryer measured 61F. Maintain foods at 41F or below. CDI-Wings cooked. 

33 3-501.15 Cooling Methods (Pf)- Cooked meat items left over from breakfast were cooling in covered pans inside of upright
cooler. Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must
flow around product to remove the heat. CDI-Foods uncovered to cool more quickly. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT- Work top cooler nonfunctional. Remove coating from
make unit. Missing trim piece from bottom cabinet at hot drawers. Equipment shall be maintained in good repair. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)- Clean table at drink
dispensing machines. Clean back ledge of make unit. Clean cabinets under service line. 

54 5-501.115 Maintaining Refuse Areas and Enclosures (C)- Cleaning needed on ground around receptacles. A storage area and
enclosure for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - REPEAT-FRP coming off wall at corner.
Maintain physical facilities in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) - REPEAT- Ceiling tile stained/soiled above the soda box storage. Cleaning
needed on wall at back hand sink. Maintain physical facilities clean. 


