Gloucester County Department of
Health and Human Services

RETAIL. FQOD INSPECTION REPORT

204 East Holly Avenue — -
Sewsl! New Jatsay 08080 Ativity Type Evaluation
856-218-4170 Follow-up Conditionally Safisfactory -
Name of Owner{s), Partnership or Corporation Trade Name Reinspection on ar After:
Rowan University Rawan University Food Caurt Mar 12, 2020
Establishment Location (Street Address) Clty Zip Code County CofMun Caode
201 Mullica Hill RD Glassboro (8028 gloucester Glasshora
Establishment Mailing Address (if different) Telephone No. E-mail Address
(B58) 256-4777 airons@gourmetdiningllc.com
Name of Inspecting Official REHS Lic. # Name of Health Risk Type License No.
Peder Nesse B-2064 Officer 4 1057
Annmarie Ruiz
TIME/ACTIVITY REPORT (Codes: 1-Travel, 2-Inspection, 3-Administration}
Date Code Began Ended Date Cade Began Ended Date Code Began Ended
03/05/2020 2 #1:45 AM 12:15 PM

FOODBORME ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are improper practices identified as the most cormon factors resutting in foodborne illness (FBE). INTERVENTIONS are contrcl measures to prevent FBE

Mark “X" in appropriate Box: IN=in Compiianca; OUT=Nof in Complianca; NO=Not Chserved; NA=Not Applicable; COS=Corracted On-sida. R in OUT Bok=Repeat Violation

MANAGEMENT AND PERSONNEL IN QUT { N.O. | N/A | COS
{ PIC demonstrates knowledge of food safety principles pertaining to this operation N I T I
2 PIC In Risk Level 3 Retail Facd Establishments is cerlified by January 2, 2010 __}
3 Il or injured foodwarkers restricted or exciuded as required i

PREVENTING CONTAMINATION FROM HANDS

4 Handwashing conducted in a timely mannar; prior to work, after using rastroom, atc. {:}
5 Handwashing praper; duration at feast 20 seconds wilh at least 10 seconds of vigorous lathering {__}
6 Handwashing facilities provided in tcilet rcoms and prep areas; convenlgnt. accessible, unobstructed é:j
7 Handwashing faclilitles provided with warm water; soap and acceptable hand-drying method D

8 Direct bare hand centact with exposed, ready-to-eat foods Is avoided {i
FOOD SOURCE cos
9 All foods, including ice and water, from approvad sources; with proper records EE
10 Shellfish/Seafood record keeping procedures; storage; proper handling; parasite destruction {}
1 PHF's received 41F or below. Except: Milk, shell eggs and shelifish 45F 'B
FOOD PROTECTION FROM CONTAMINATION CcOs
12 Praper separation of raw meats and raw eggs from ready-to-eat foods provided s“j
13 Food protection from contamination {3
14 Food contat surfaces properiy cleaned and sanitized i
PHF'S TIME/TEMPERATURE CONTROLS COs
15 Safe Cooking Temperatures Q
16 Pasteurized Eggs: Substituted for shell eggs in raw or undercooked egg-containing feods i}
17 Cold Holding: PHF's maintalned at "Refrigeration Temparatures” (41F) f_\
18 Cooling: PHF's rapldiy cacled from 135F to 41F within 6 hours and from 135F to 70F within 2 hours |
i9 Cooling: PHF's prepared from ingredisnts at ambient temperatures cooled to 41F within 4 hours i
20 hiz'::;ttigggtFl:;':tsf??spit:dlgriro?]}gal-tng? ?E:;gm; 2 hours) In proper facilities to at least 165F; or commezcially pracessed PHF's ‘:j
21 Hot Holding: PHF's Hot Hetd at 135F or above in appropriate equipment @
22 Time as a Public Health Control: Approval; written procedures; time marked; discarded in 4 hours {3
23 Specialized Processing Methods: Approval; wiitten procedures; conducted properly i
24 Highly Susceptible Populations: Pasteurized foods used; prchibited foods not offered. §:}




RETAIL FOOD INSPECTION REPORT
{CONTINUED)

GOOQD RETAIL PRACTICES

Good Retail Practices are preventative measures to control tha addition of pathegens, chemicals and physical objects inte foods.

OUT=Not in Compliance; COS=Corrected On-site; For "Repeat” Violation: Mark "R” In QUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION
25 Hot and cold water available; adequate pressure
26 Food properly labeled, originai container
27 Food protected from potential contamination during preparation, storage, display
28 Utensils, spatulas, tongs, forks, disposable gloves provided and used praperly to restrct bare hand contact.
29 Raw fruits and vegetables washed prior ta serving f_}
30 Wiping claths properly used and storad i
31 Toxic substances properly identiflad, stored and used "":3
32 Presenca of Insactsfrodents minimized: outer apenings protected, animals as altowed M
33 Parsonal cleanliness (flngernalls, jewelry, outer clathing, halr restraints) ﬂ
FOOD TEMPERATURE CONTROL ouT
34 Food femperature measuring devices provided and callbrated '\_} 1
35 Thin-prabed temperature measuring device provided for manitoring thin foods {W‘; i::
36 Frozen foads maintained completely frozen i i
kg Frozen faods properly thawed §_§ 33
a8 Plant foad for hot holding properly cooked to at least 135F ;__,
39 Methads for rapidly cooling PHF's are praperly conducted and equipment is adequate ,j i
EQUIPMENT, UTENSILS AND LINENS ouTt cos
40 Materials, construction, repair, design, capacity, lecatlon, installation, maintenance. {y‘ i
41 Equipment termperature measuring devices provided B
42 In-Use utensils properly stored -
43 Utensils, single service items, equipment, linens properly stored, drisd and handled '__j
44 Food and non-food contact swrfaces properly constructed, cleanable, used 3 i
45 Proper warewashing facilities installed. Maintained, cleaned, used; sanitizer test strips avaltable, used. M i
PHYSICAL FACILITIES ouT cos
48 Plumbing systems properly installed; safe and in good repafr; no potential backilow or backsiphonage conditions. i’:j E
47 Sewage and waste water properly disposed §E {__E
48 Toilet facilities are adequate, propsrly constructed, properly maintained, supplied and cleaned i T}
49 Deslgn, canstruction, Instatation and maintenance proper-floorsiwalls/cellings {E
50 Adeguate ventilation; [ighting; designated areas used.
51 Pramises maintained free of litter, unnecessary arlicles, cleaning and maintenance equipment properly stored; and garbage and refuse property
maintained
52 All required signs (handwashing, inspection placard, ete.) provided and conspicuausly pasted :}
Food Temperattires / Unit Temperatures
ltem/Lacation Temp ftern/Lacation Temp Itemit.ocation [ Temp
amblent air/Cold-Hold Linit 43.00 degrees ambient air/Cold-Hold Unit 41,00 degrees
ltem # NJAC 8:24 REMARKS ("R"=Repeal violation from previous inspection)
17 8:24-3.5(f)12 Lack of sushi display cases maintaining al foods within at 41°F or less. Repeat
50 8:24-6.2(iy1 Lack of light caver for cetling fixture in front of walkin refrigerator, Repeat

COMMENTS

Nota that ice build up Inside walkin freezer appears fo have heen resolved, no ice bulld up inside said unit this date, Note that no objectionable odor detected i ladles staff locker
room this date. Note that floor drain traps could be drying out allowing sewer gasses to come into locker reom, such as drain in old shower there which is apparently not being

utilized anymore, Naote that while wall paper towel dispensers in sushi area were emply this date rolls of paper towels were In Immediate vicinity,

Mame of inspecting Official Signature of Inspecting Official Name and Title of Person Recsiving Copy of Raport

Peder Nessa f

o Nardy Albornoz




Gloucester County Department of
Heaith and Human Services
204 East Holly Avenue

RETAIL FOOD INSPECTION REPORT

Saewell New Jersey 08080 Activity Type Evaluation
856-218~-4170 Follow-up Satisfactory
Name of Owner(s), Partnership or Corporation Trade Name Reinspection on or After:

Rowan University

Rowan University Food Court

Not Applicahle

Establishment Locatlon (Strest Address) City Zip Code County CofMun Code
201 Mullica Hill RD Glassboro 08028 gloucester Glassborg
Establishment Mailing Address (if different) Telephone No. E-mail Address
(858) 256-4777 airons@gourmetdininglic.com

Name of Inspacting Official REHS Lic. # Name of Health Risk Type License No.
Peder Nesse B-2064 Officer 4 1057

Annmarie Ruiz

TIME/ACTIVITY REPORT (Codes: 1-Travel, 2-inspection, 3-Administration)
Date Code Began Ended Date Cade Began Ended Date Caode Began Ended
0311372020 2 11:30 AM 11:55 AM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are improper practices identified as the most common factors resulting in foodborne illness (FBI). INTERVENTIONS are control measures to prevent FBI

Mark "X" in appropriate Box: IN=in Compliance; QUT=Not in Cempliance; NO=Not Observad; NA=Not Applicable; COS=Corrected On-slde. R In QUT Box=Rapeat Violation

MANAGEMENT AND PERSONNEL N.O. | N/A | COS
1 PIC demonstrates knowledge of facd safety principles pertaining to this operation i) f] i
2 PIC In Risk Level 3 Retall Faed Establishments Is certified by January 2, 2010 1o
3 1t ar injured foodworkers restricted ar excluded as required § _3 { ...... }
PREVENTING CONTAMINATION FROM HANDS N/A | COS

4 Handwashing conducted In a timely manner; prior to work, after using restroom, etc, :ﬂ_} {3
5 Handwashing proper; duration at least 20 seconds wilh at least 10 seconds of vigorous lathering {_} fE
6 Hanrdwashing faciities provided In toilet rooms and prep areas; convenient, accessible, unchstructed C} E}
7 Handwashing facilities provided with warm water; soap ard acceptable hand-drying method m f:}
8 Direct bare hand contact with expased, ready-fo-eat foods s avaided i{J ix}
FOOD SQURCE N/A | COS
9 All foods, including ice and water, from approved scurces; with proper racords fj {:}
10 Shellfish/Seafood record keeping procadures; storage; proper handling; parasite destruction {_} ;ﬂ}
11 PHF's recelvad 41F ar befow. Except: Milk, shell eggs and shellfish 45F m ‘3
FOOD PROTECTION FROM CONTAMINATION N/A | COS
12 Proper separation of raw maats and raw eggs from ready-to-eat faods provided C} i—i
13 Faod protection from contamination {:j i_}
14 Food contact surfaces properiy cleaned and sanitized &j 5}
PHF'S TIMETEMPERATURE CONTROLS NiA | COS
15 Safe Cocking Temperatures {} im'f
16 Pasteurized Eggs: Substituted for shell eggs in raw or underceoked egg-containing foods : i_}

17 Cold Holding: PHF's malntained at "Refrigeration Temperatures" (41F)

18 Caoling: PHF's rapidly cocled from 135F to 41F within 6 hours and from 135F to 70F within 2 hours

19 Caoling: PHF's prepared from ingredients at amblent temnperatures cecled to 41F within 4 hours

20 Reheating: PHF's rapidly reheated (within 2 hours) In proper facllities to at least 165F; or commercially processed PHF's {j r«i
heated to at least 135F prior to hot helding - L

21 Hot Holding: PHF's Hot Held at 135F ar above in appropriate equipment {—} E__J

22 Time as a Public Health Control: Appraval; written procedures; time marked; discarded in 4 hours 511

23 Spedialized Processing Methods: Approval; written procedures; conducted properly G E(m

24 Highiy Susceptible Populations: Pastaurized foods used; prohibited foads not offared. O




RETAIL FOOD INSPECTION REFORT
{CONTINUED)

GOQD RETAIL PRACTICES
Good Retail Practices ara pravantative measures to control the addition of pathagens, chemicals and physical objects into focds,

QUT=Not in Compliance; COS=Corracted On-site; For "Repeat” Violation: Mark *R" in OUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION QuT Cos
25 Hot and cold water available; adequate pressure {j :
26 Food properly fabeled, ariginal container ) L‘, L}
27 Food pratected from patential contamination during preparation, storage, display ;tl ]
28 Utensils, spatulas, tangs, forks, disposable gloves provided and used properly to restdct bare hand contact. {3
29 Raw fruits and vegetables washed prior to sarving ]
30 Wiping cloths properly used and stored {__}
k| Toxic substances properly identifled, stored and used 3:}
32 Prasence of insects/rodents minlmized: outer openings protected, animals as allowed §j {ﬂj
33 Personal cleanliness (fingernails, jewelry, outer clothing, bair restraints) {_ﬁ D
FOOD TEMPERATURE CONTROL ouT cos
34 Faod temperature measuring devices provided and calibrated ) g
35 Thin-probed temperature measuiing device provided for monitoring thin foods {W
36 Frozen foods maintained complately frozen t::’
37 Frozen foods properly thawed E—ﬂ
38 Plant food for hot holging properly caoked 1o at least 135F Ej
39 Mathods for rapidly cooffng PHF's are properly condusied and equipment is adequate . {:
EQUIPMENT, UTENSILS AND LINENS ouT COos
40 Materials, construction, repair, design, capacity, location, installatfon, maintenance. 5:} {_7*
41 Equipment temperature measuring devices provided {:} G
42 ln-use wtensils properly stored L}
43 Utensils, single servica itams, equipment, linans properly stored, dried and handied i;,'
44 Food and non-food contact surfaces properly constructed, clsanable, used r§
45 Proper warewashing faclities installed. Maintained, cleaned, used; sanifizer tast strips available, used. Cj
PHYSICAL FACILITIES ouT
46 Plimbing systems properly installed; safe and in goed repair; ro potential backflow or backsiphonage conditions, i'ﬁ
47 Sewage and waste water properly disposed {j
48 Toilet facilities are adequate, properly constructed, propery maintained, supplied and cleaned C
49 Daslgn, construction, Installaticn and maintenance proper-floorsiwallsiceilings {_} i”}
50 Adeguate ventilation; lighting; dasignated areas used. {:E
51 nli';ierT;?:esdmainlained free of litter, unnecessary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly 8 {:
52 All required signs (handwashing, inspection placard, elc.} provided and conspicuously posted ’ ] ‘ {‘!
Food Temperatures { Unit Temperatures
{tem/Location Temp ftem/Location Temp ftem/L.ocation I Temp
watar/Cold-Hold Unit 41.00 degrees amblent air/Cald-Hold Unit 41,00 degrees
ltem # NJAC 8:24 REMARKS ("R"=Repsat violation from previous inspaction)
50 8:24-6.2(11 Lack of caver for light fixture in frant of walkin refrigerator. Repsat

COMMENTS

Mate that facility mow has approved written policy conceming utilizing time vs. temperature holding of sushi. Afl susht products shall ba ime stamped and if mot sold discarded after
4 hours after being prepared.

Name of Inspecting Official Signature of Inspacting Official Name and Title of Person Receiving Copy of Report
Peader Nesse T Nardy Albornoz




Gloucester County Department of

D
Health and Human Services RETAIL FOOD INSPECTION REPORT

204 East Holly Avenue - -
Sewell New Jelysey 08080 Activity Typa Evaluation
856-218-4170 Rautine/Renswal Satisfactory
Name of Owner(s), Partnership or Corporation Trade Name Reinspection an or After:
Rowan University Rawan University Focod Court Not Applicable
Establishment Location (Street Address) City Zip Code County Co/Mun Code
201 Mullica Hifl RD Glassboro 08028 gloucester Glassboro
Establishment Mailing Address (if different) Telephone No. E-mail Address
(B56) 2664777 airans@gourmetdininglic.com
Name of Inspecting Official REHS Lic. # Name of Health Risk Type License No.
Peder Nesss B-2064 Officer 4 1057

Annmarie Ruiz

TIMEIACTIVITY REPORT (Codes: 1-Travel, 2-inspection, 3-Administration)

Date Code Began Ended Date Code Began Ended Date Code Began Ended

1/10/2020 2 12:25 PM 01:40 PM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are improper practices identified as the most cornmon factors resulting in foodborne iflness (FBI). INTERVENTIONS are control measuras to pravent FBI

Mark X" in appropriale Box: INsin Compliance; OUT=Nof in Compliance; NC=Not Obsarved; NA=Not Applicable; COS=Cearrected On-sida. R in QUT Box=Rapsat Viclation

MANAGEMENT AND PERSONNEL IN OUT | N.O. | N/A | COS

1 PIC demonstrates knowledge of food safely principles pertaining to ihis operation P _7} {j
2 PIC In Risk Level 3 Retail Food Establishments is certified by January 2, 2010 ) ] i
3 il ar injured foodworkers restricted or excluded as raguired

PREVENTING CONTAMINATION FROM HANDS
4 Handwashing conducted in a timely manner; prior to work, after uging restroom, elc,
5 Handwashing proper; duratfon at least 20 seconds with at least 10 seconds of vigarous lathering
] Handwashing facilities provided in toilet rcoms and prep areas; convenient, accessible, unobstructed
7 Handwashing facilities provided with warm water; soap and accaptable hand-drying method
8 Direct bare hand contact with axposed, ready-to-eat foads Is avoided

FOOD SOURCE

9 All foads, including fce and water, from approvad sources; with praper records
10 Shellfish/Seafood record keeping procedures; storage; proper handling; parasite destruction
hi | PHF's raceived 41F or below. Except: Mitk, shell aggs and shallfish 45F

FOOD PROTECTION FROM CONTAMINATICN
12 Proper separation of raw meats and raw eggs from ready-to-eat faods provided
13 Food protection from contamination
14 Food contact surfaces properly cleaned and sanitized

PHF'S TIMETEMPERATURE CONTROLS

15 Safe Cooking Temperatures

16 Pasteurized Eggs: Substituted for shell eggs in raw or undercooked egg-containing foods

17 Cold Holding: PHF's maintained at “Refrigeration Temperatures” (41F)

™
»

i8 Cooling: PHFs rapidly ccolad from 135F to 41F within 6 hours and frem 135F to 70F within 2 hours

18 Cooling: PHF's prapared from ingredients at amblent temperatures cooled to 41F within 4 hours i:w {3
20 Reheating: PHF's rapidly reheated (within 2 hours) in proper facilllies to ai least 165F; or commaercially processed PHF's !} {»-}
heated to at least 135F prior to hot holding Lo o
21 Hat Holding: PHF's Hot Held at 135F or above in appropriate equipment ] N
22 Time as a Public Health Control: Approval; writken procedures; time marked; discarded in 4 hours \;} f_}
23 Specialized Processing Methods: Approval; written procedures; canducted properly N ()
24 Highly Susceptible Populations: Pasteurized foods used; prohibited faads not effered. R i




RETAIL FOOD INSPECTION REPORT
{CONTINUED)

GOOD RETAIL PRACTICES

Good Retail Practices are praventative measwes to control the addition of pathogens, chemigals and physical objects into foods,

GUT=Not in Compliance;, COS=Corractad On-site; For *Rapeat” Viofation: Mark "R" In OUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION

25 Hot and cold water avallable; adequate pressure
26 Food property labeled, original container
27 Food protected from potential contamination during preparation, storage, display
28 Utensils, spatulas, tongs, forks, dispasable glaves provided and used proparly to restrict bare hand contact.
23 Raw fruits and vegetables washed prior ta serving
30 Wiping cloths properly used and stored
H Toxic substances properly identified, stored and used
32 Prasance of insects/rodants minimized: outer openings protected, animals as allowed >3 E;E
33 Personal cleantiness (fingemails, jewelry, outer clothing, hair restraints) t_i E
FOOD TEMPERATURE CONTROL QuT cos
M Food temperature measuring devices provided and calibrated i; §
a5 Thin-probed temperature measuring device provided for monitoring thin foods 2 E:
38 Frazen foods maintained completely frozen :’} EE
7 Frozen foods properly thawed { } {\!
38 Plant food for hot halding properly cooked {o at least 135F {3 Ef}
39 Methods for rapidly cooling PHF's are properly conducted and equipment is adequate E_ ‘
EQUIPMENT, UTENSILS AND LINENS COs
40 Materals, construction, repalr, design, capacity, location, installation, maintenance. {_E D
4 Equipment temperature measuring devices provided ;”} f—a
42 Ir-use utensils properly stored D D
43 Utensils, single service items, squipment, linens preparly stored, dried and handled im } {M
44 Food and non-focd contact surfaces properly consiructed, cleanable, used i i
45 Proper warawashing facilities installed, Maintained, cleaned, used; sanitizer test strips available, used, r__—l G
PHYSICAL FACILITIES ouT cos
46 Piumbing systems properly installed; safe and in good repair; no patential backflow or backsiphenage conditlons. ?:; {j*
47 Sewage and waste water properly disposed i—: {:}
48 Tollet facillies are adequate, properly constructed, prapsry maintained, supplied and cleanad §m§ fm}
49 Design, constriection, installation and maintenance proper-floors/watls/ceilings @ Q
50 Adequate ventilation; lighting; deslgnated areas used. %:_} E:—j
51 ri::iarwai?:esdmaintsined fres of littar, unnecassary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly fwfé E}
52 All required signs {handwashing, inspection placard, efc.) provided and conspicucusly posted L} E__E

Food Temperatures / Unlt Temperatures

itemil.ocation Temp ltem/Location Temp ltemiLocation Temp
seasanec{i}gﬁ;ﬁf\f\f alkcin 40,00 degress amblant air/Rafrigaratar 38,00 degrees shrimp/Refrigeratar 37.00 degress
ginger/Refrigerator 38,00 degrees cucumber/Refrigeratar 41.00 degrees hot sauce/Refrigerator 40.00 degrees
water/Refrigerator 43.00 degrees amblent air/Refrigsrator 44,00 dagrees
Item # NJAC 8:24 REMARKS ("R"=Repeat violation from previous inspaclion}

COMMENTS

Note that while sushi display cases are unabla to hold all foods within at 41°F or less the facility has a written timeftemperature plan and all product is time stamped for discarding
after 4 hours,

Name of Inspacting Official
Pedar Nesse

Signature of Inspecting Official

K‘f{: /\/% Mni; :;?mo(] ],f :

Name and Title of Parson Receiving Copy of Report




Gleucester County Department of
Health and Human Services
204 East Holly Avenue
Sewell New Jersey 08080

856-218-4170

RETAIL FOOD INSPECTION REPORT

Activity Type
Routine/Renewal

Evaluation

Conditienally Satisfactory

Namae of Owner(s), Partnership or Corporation
Rowan University

Trade Name

Rowan University Foed Gourt

Not Appiicable

Reinspection on or After:

Establishment Location (Street Address) City Zip Cods County Co/Mun Code
201 Mullica Hill RD Glassboro 08028 gloucester Glassboro
Establishment Mailing Address (if different} Telephone No, E-mail Address
(856) 256-4777 airons@gourmetdiningllc.com

Name of Inspecting Official REHS Lic. # Name of Heaith Risk Type License No.
Peder Nesse B-2064 Officer 4 1057

Annmarie Ruiz

TIMEIACTIVITY REPORT (Codes: 1-Travel, 2-inspection, 3-Adminisiration}
Date Code Began Ended Date Code Began Ended Date Code Began Ended
121672021 2 01:00 M 02:35 PM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are impropar practices identified as the most common factors resulting in foodborne iliness (FBI). INTERVENTIONS are control measures to prevent FBI

Mark "X" in apprapriate Box: IN=in Complience; OUT=Not in Compliance; NO=Nof Observed; NA=Not Applicabls; COS=Corracted On-sivs. R in OUT Box=Repeat Violation

MANAGEMENT AND PERSONNEL

PC demonstrates knowleﬂge of food safety principles pertaining to this operation

IN ouT

L)

N.O. | N/IA | COS

B
e

2 PIC In Risk Levet 3 Retail Food Establishments s certifled by January 2, 2010 ?ﬁ]
3 lll or injured foodworkers restricted or exciuded as required _} E_} E_)
PREVENTING CONTAMINATION FROM HANDS N.Q. | NA | COS
4 Handwashing conducted in a timely manner; pricr to work, after using restroom, etc. §‘}
5 Handwashing proper; duration at least 20 seconds with at least 10 saconds of vigerous lathering §'___§
8 Handwashing facilities provided In toilet rooms and prep areas; convenlent, accessible, unobstructed {:}
7 Handwashing facilities provided with warm waler; seap and acceptable hand-drying method {_}
8 Direct bare hand contact with exposed, ready-to-aat foods Is avoided i E:i;
FOGD SOURCE ouTt Cos
9 All feods, Including ice and water, from approved sources; with proper records } E}
10 Shelifish/Seafood record keeping procedures; storage; proper handling; parasite destruction j} N
11 PHF's received 41F or below. Excapt: Milk, shell eggs and shellfish 45F *—3 3{”}
FOOD PRCTECTION FROM CONTAMINATION ouT cOos
12 Praper separation of raw meats and raw eggs from ready-to-eat foods provided S D
13 Food protection from contamination j} L}
14 Food contact surfaces properly cleaned and sanitized LJ g’}
PHF'S TIMETEMPERATURE CONTROLS ouT cos
15 Safe Cooking Temperatures {} {7_
i6 Pasteurized Eggs: Substituted for shell eggs in raw ar undsercooked egg-containing foods (:} i
17 Cald Helding: PHF's maintained at "Refrigeration Temperatures" {41F) :_} ‘-
18 Caoling: PHF's rapidly caoled from 135F to 41F wilhin & haurs and from 135F to 7CF within 2 hours 7 i
19 Cooling: PHF's prepared from Ingredients at ambient temperatures cooled ta 41F within 4 hours C:E ‘_}
20 hzg?:é!tti:%:t l-;z'ts;‘ll;asp'i:dgigillgagz(tj é\g;l(;mr; 2 hours} in proper facifities to at least 165F; or commercially processed PHF’s é;} } { } (;
21 Hot Holding: PHF's Hot Held at 135F or abave in appropriate squipment Oy oley 1y e
22 Time as a Public Health Contral: Approval; written procedures; time marked; discarded in 4 hours J gi {_j _}
23 Speciafized Processing Methods: Approval; wiitten pracedures; conducted preperly rj {} ’}
24 Highly Susceptible Populations: Pasteurized focds used; prehibited foods not offered. NE ;_3 rj




RETAIL FOOD INSPECTION REPORT
(CONTINUED)

GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to contral the addition of pathogens, chemicals and physical objects into foods.
OUT=Nct in Compliance; COS=Correcled On-site; For "Repeat” Violation: Mark "R" in OUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION ouT cos
25 Hot and cold water available; adequate pressure {: {;\;
28 Food properly labeled, original container
a7 Food protected from patential contaminaticn during preparation, storags, display
28 Utansils, spatulas, tongs, forks, disposable gloves provided and usad properly to rastrict bare hand contact,
29 Raw fruits and vegetables washed prior to serving
30 Wiping cloths properiy used and stored
3 Toxic substances properly idantified, storad and used
32 Presence of insactsirodents minimized: outer openings protected, animals as allowed
33 Personal cleanliness (fingernails, jewelry, outer clothing, hair restraints}
FOOD TEMPERATURE CONTROL
34 Food temparalure measuring devices provided and calibrated
35 Thin-probed temperature measuring device provided for monitoring thin foods
35 Frazen foods maintained completely frozen
7 Frozen faods proparly thawed .
34 Plant food for hot holding preperly cooked to at least 135F :ﬂi Eﬂj
39 Methods for rapidly cooling PHF's are property conducted and equipment is adequate .} {j .
EQUIPMENT, UTENSILS AND LINENS ouT cos
40 Materials, canstruction, repair, design, capacity, locatien, instailation, maintenanca. 17; {j
41 Equipment temperature measuring devices provided {__ 31_“?
42 in-use utensils properly stored S 3:3
43 Utensils, single service items, equipment, linens prapesy stored, dried and handled ? i i—‘i
44 Food and non-foed contact surfaces properly constructed, cleanable, used i M
45 Proper warewashing facilities installed, Maintained, cleaned, used; sanillzer test strips available, used, 5"__} I_-__i
PHYSICAL FACILITIES ouT Ccos
46 Plumbing systems properly Instalied; safe and in good repalr; no potential backflow or backsiphonage conditions. 3 D
47 Sewage and waste water properly dispesed fﬁ; E—.
48 Toilet facilities are adequate, properly constructed, propedy maintalned, supplied and cleaned f:_:
49 Design, construction, installation and maintenance proper-floorsfwalls/cellings [j
50 Adequate venlilation; lighting; designated areas used. EM
54 nﬁ’;?r:?;is:esdmaintained free of litter, unnecessary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly E:?
52 All required signs (handwashing, inspection placard, ete.) provided and censpicuously posted Ej_h}
Food Temperatures / Unit Temperatures
itemfLocation Temp temiLocation Temp ftem/Location Temp
ambient air/Refrigerater 34.00 degrees termonade/Refrigerator 39.00 degrees CheeseMfalk-In Cooler 40.00 degrees
ambient air/Refrigerator 39.00 degrees mayo/Refrigerator 39.00 degrees mayo saucelRefrigerator 40.00 degrees
amblent airfCold-Hold Unit 41,00 degrees ambiant air/Refrigerator 38.00 degrees water/Rafrigerator 37.00 degrees
Item # NJAC 8:24 - REMARKS ("R"=Repeat violation from previous inspection)
2 8:24-2.1 (b) Lack of verification of anyone with current ServSafe certificate for Sushi Bar,
50 8:24-8.2(iy1 Lack of light caver for fixture directly in front of walkin refrigeratar.
COMMENTS

Nate that sushi vender closed till after schoof break. Unable to verify ServSafe renewal, ph meter calibration, sushi rice tests, nor any record keeping assaciated with sushi
vending. Note that severat refrigeration units not in use this date til after school break.

Name of Inspecting Official Signature of Inspecting Official Name and Title of Person Receiving Capy of Repert

Peder Nesse / PR Chantee Leggett




Gloucester County Department of

" RETAIL FOOD INSPECTION REPORT
Health and Human Services

204 East Holly Avenue e
Sewel§ New Je:ysey 08080 Activity Type Evaluation
856-218-4170 Raoutina/Renawal Satisfactory
Name of Owner(s), Partnership or Corparation Trade Name Reinspaction on or After:
Rowan University Rowan University Faod Court Not Applicable
Establishment L_acation {Street Addrass) City Zip Code County Co/Mun Code
201 Mullica Hili RD Glasshoro 08028 gloucester Glassboaro
Establishment Mailing Address (f different) Telephane Na, E-mail Address
{856) 256-4777 airons@gourmetdiningllc.com
Name of inspecting Official REHS Lic. # Name of Health Risk Type Licanse Na.
Peder Nesse B-2064 Officer 4 1057

Annmarie Ruiz
TIME/ACTIVITY REPORT (Codes: 1-Travel, 2-Inspection, 3-Administration)

Date Code Began Endad Date Cade Began Ended Date Cade Began Ended

121122022 2 01:45 PM 03:05 PM

FOODBORNE |LLNESS RISK FACTORS AND INTERVENTIONS
RISK FACTORS are improper practices identified as the most common factors resulting in foodboms iliness (FBI). INTERVENTIONS are control measures to prevent FBI
Marle "X" in appropriate Box: IN=in Compliance; OUT=Not in Compliance; NO=Not Observad; NA=Not Applicabls; COS=Corracted On-side. R in OUT Box=Repeat Violailon

MANAGEMENT AND PERSONNEL IN OUT { N.O. | N/A | COS
1 PIC demonstrates knowledge of food safety principles pertaining to this operation o i L
2 PIC In Risk Level 3 Ratall Food Establishments Is certified by January 2, 2010 i__} _
3 1l ar injured foodworkers restricted or excluded as required i} N

PREVENTING CONTAMINATION FROM HANDS

4 Handwashing conducted in a timely manner, prior to work, after using restroom, etc,
5 Handwashing proper; duraticn at least 20 seconds with at least 10 seconds of vigorcus lathering
3] Handwashing facilitles provided in tollet rooms and prap areas; convenient, accassibie, unobstructad
7 Handwashing facilities provided with warm water; soap and acceptable hand-drying method
8 Direct bare hand contact with exposed, ready-to-eat foads is avaided
FOOD SOURCE

g All foods, including ice and water, from approved sources; with proper records 53
10 SheifishiSeatood recard keeping procedures; storage; proper handling; parasite destruction C}
11 PHF's recaived 41F or below. Except: Milk, shell eggs and shelifish 45 3

FOOD PROTECTION FROM CONTAMINATION ouT
12 Propar separation of raw meats and raw eggs from ready-to-eat foods provided :}
13 Faod protection from contaminatian :}
14 Food contact surfaces properly cleaned and sanitized M

PHF'S TIMETEMPERATURE CONTROLS

15 Safe Cooking Temperatures

16 Pasteurized Eggs: Substituted for shell eggs in raw or undercooked egg-cantaining foods

17 Cald Holding: PHF's malntained at "Refrigeration Temperatures” (41F)

18 Cooling: PHF's rapidly cooled from 135F to 41F within 6 hours and from 135F to 70F within 2 hours

14 Cooting; PHF's prepared from ingradients at ambient temperatures cooled to 41F within 4 hours

20 Reheating: PHF's rapidly reheated (wilhin 2 hours) in proper faciities to at least 165F; or commercially processed PHFE's
heated to at [east 135F prior to hot holding

21 Het Helding: PHF's Hot Held at 135F or above in appropriate equipment

22 Time as a Public Health Control: Approval; written procadures; ime marked; discarded in 4 heurs

23 Specialized Processing Methods: Approval; written procedures; conducted proparly

24 Highly Susceptible Pepidations: Pasteurized foods used; prohibited foods not offered.




RETAIL FOOD INSPECTION REPORT
{CONTINUED)

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals and physical objects into foods,

OUT=Not in Compliance; COS=Corrected On-site; For "Rapeat” Violation: Mark "R" in OUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION ouT cos
25 Hot and cold water available; adequate pressure ﬁ E:
26 Food properiy labeled, original container {_j E;
r Food protected from potential contamination during preparation, storage, display fLE f:;
28 Utensils, spatulas, tengs, forks, disposable glaves provided and used properly fo restrict bare hand contact. {: E:
29 Raw fruits and vegetables washed prior to serving i i
30 Wiping cloths properly used and stored B {1
3 Toxic substances properly identifiad, stored and used i i
32 Presence of insects/rodents minimized: auter openings protected, animals as allowed Ej 7
k] Personal cleanliness (fingemalls, jewslry, outer clothing, hair restraints) E:; {“;
FOOD TEMPERATURE CONTROL ouT
34 Food temparature measuring devices provided and calibrated f_}
35 Thin-probed temperature measuring device provided for monitoring thin foods ;ij
36 Frozen faods maintained complately frozen
37 Frazen foods properly thawed .
38 Plant food for hot hoiding properly caoked to at least 135F = H
39 Metheds for rapidly cocling PHF's are properly conducted and equipmeant is adequate :ﬁ}
EQUIPMENT, UTENSILS AND LINENS QuT
40 Materials, construction, repair, design, capacity, location, installation, maintenance. 7
41 Equipment temperature measuring devices pravided {:E
42 In-use utensils properly storad D
43 Ulensils, single service items, equipment, linens properly stored, dried and handled i__j
44 Food and noen-food contact surfaces properly constructed, cieanable, used 3 g
45 Proper warewashing facilittes instalied. Maintalned, cleaned, used; sanitizer test strips available, used. {:} [j
PHYSICAL FACILITIES ouT cos
46 Plumbing systems properly Instzlled; safe and In good repair; no potential baclkflow ar backsiphonage condittons, i:} G
47 Sewage and waste water properly disposed [E ij}
48 Toilet facilitfes are adequate, properly consiructed, properly maintained, supplied and cleaned Q iw_é
49 Dasign, construction, Installation and mzaintanance properfioorsfiwalls/cellings r:} {:
50 Adequate ventifation; lighting; designated areas used. ‘f_,} {_A_j
51 :;?ri?;?fesdmainlalned frea af litter, vnnecessary articles, cleaning and maintenance aquipment properly stored; and garbags and refuse properly [:E C}
52 All required signs (handwashing, inspection placard, etc.) provided and conspicuously posted (:} {3
Food Temperatures / Unit Temperatures
ltam/Locatlon Temp ItemfLacation Temp Itam/Location Temp
ambient air/Refrigerator 37.00 degrees lemonade/Refrigerator 40,00 degrees milk/Walk-in Cooler 36.00 degrees
soda/Refrigerator 40.00 degrees carrat/Rafrigerator 41,00 degrees avacado/Refrigerator 40,00 degrees

soy sauce/Refrigerator 40,00 degrees Fish/Refrigerator 30.60 degrees

tem # NJAC 8§:24 REMARKS (“R"=Repeat violation from previous inspection}
40 8:24-4.5(a) Small amount of excess ice build up inside walkin freezer.

COMMENTS

Note that sushi fish refrigerator registered 42*F at start of inspaction but servica person was able to look at unit and it went down to fish registering 30*F within 1/2 hour. Note that
sushi PIC had curcent sushl fish suppiler written statement and demenstrated proper technigues for pH testing and calibration of metar this date and proper logs bsing recorded
daily. Note that facility also has a time/temperature written plan for sushi should it ba out of praper refrigeration temperature at any time, Note that several thin probe diyital
thermometers are available for use on site and liguid quatemary and appropriate test strip kits avallable for use cn site this date. Note that a feul ador was detected within originat
prep kitchen area which could be caused by traps drying out in flocr drains dua to limited use of area.

Name of Inspecting Official Stgnature of Inspecting Official Name and Title of Person Receiving Copy of Report

Peder Nesse Y S Chantee Leggett




