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

RETAIL FOOD INSPECTION REPORT

Seweil New Jersey 08080 Activity Type Evaluation
856-218-4170 Routine/Renewal Satisfactory
Name of Owner(s), Partnarship or Corporation Trade Name Reinspection on or After:

Rowan University

Rowan University Market Place

Not Applicable

Establishment Location {Street Address) City Zip Code County CofMun Code
201 Mullica Mill RD Glassboro 08028 glaucester Glassharo
Establishment Mailing Address (if different) Telephone No. E-mail Addrass
{856) 256-4780 airons@gourmetdiningllc.com

Name of Inspecting Official REHS Lic. # Name of Health Risk Type License No.
Peder Nesse B-2084 Cfficer 3 1255

Annmarie Ruiz

TIME/ACTIVITY REPORT (Codes. 1-Travel, 2-Inspection, 3-Administration)
Date Code Began Endad Date Code Began Ended Date Code Began Ended
11705642020 2 10:35 AM 01:25 PM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are improper practices identified as the most common faclors resulting in foeodbome iliness (FBY). INTERVENTIONS are control measures o prevent FBI

Mark "X" in appropriate Box: IN=in Compllance; OUT=Not in Compliance; NO=Not Observed; NA=MNot Applicable; COS=Corracted On-side, R in OUT Box=Repeat Viclatlon

MANAGEMENT AND PERSONNEL OuUT | N.O. | N/A | COS
1 PIC demonstrates knowledge of foad safaty principfes pertatning to this operation } . } i} (J
2 PIC I Risk Leval 3 Retail Food Establishments is certified by January 2, 2010 : __E i] H
3 Il ar injured foodworkers restricted or excluded as required {ﬁ {_3
PREVENTING CONTAMINATION FROM HANDS cOs
4 Handwashing conducted in a timely manner; prior to work, after using restroom, efc, e;}
5 Handwashing proper; duration at least 20 seconds with at least 10 seconds of vigorous lathering 3
8 Handwashing facilities provided in toilet rooms and prep areas; convenient, accessible, unobstructed ﬁ
7 Handwashing facilities provided with warm water; soap and acceptable hand-drying method f:}
3 Diract bare hand contact with exposed, ready-to-eat foods Is avoided ﬁ
FOOD SQURCE cos
9 All foads, including ice and water, from approved sources; with proper racords {—:f
10 Shellfish/Seafood record keeping procedures; storage; proper handling; parasite destruction {—F}
i1 PHF's received 41F or below. Except: Milk, shek eggs and shellfish 45F C}
FOOD PROTECTION FROM CONTAMINATION cos
12 Proper separation of raw meats and raw eggs from ready-to-eat foods provided f }
13 Food protection from contamination T::}
14 Food contact surfaces properly cleaned and sanitized E J

PHF'S TIME/TEMPERATURE CONTROLS

15 Safe Cooking Temperatures

16 Pasteurized Eggs: Substituted for sheil eggs in raw or undercooked agg-containing foeds

17 Cold Holding: PH#'s maintained 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

19 Coallng: PHF's prepared from ingredients at amblent temperaturas coaled to 41F within 4 hours

20 Reheating: PHF's rapidly reheated (within 2 hours) in proper facilities to at least 165F; or commerclally processed PHF's

heated to at least 135F prior to hot holding

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

22 Time as a Public Mealth Control: Appraval; written procedures; ime marked; discarded in 4 hours }
23 Specialized Processing Methods: Appravatl; writtea procedures; conducted properly ;}
24 Highly Susceptible Populations: Pasteurized foods used; prohibited foods not offered. 3




RETAIL FOOD INSPECTION REPORT
(CONTINUED)

GOOD RETAIL PRACTICES

Good Retall Practices are preventative measures 1o control the addition of pathogens, chemicals and physical objects into foods.

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

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION ouTt COos
25 Hot and cold water avallable; adequate prassure
26 Food proparly labeled, original container
27 Faod protected from potential contamination during preparation, storage, display
28 Utensils, spatulas, tongs, forks, disposable gloves provided and used properly to restrict bare hand contact.
29 Raw fruits and vegatablas washad prior to serving
30 Wiping cloths properly used and stored
31 Toxic substances properly identified, stored and used Emi
32 Presence of insects/rodents minimized: outer openings protected, animals as allowed E;
33 Persanal cleanliness {fingamails, Jewalry, auter clathing, halr resiraints) {ﬁ?
FOQD TEMPERATURE CONTROL ouT Cos
34 Food temperature measuring devices provided and calibrated ‘_E {__}
5 Thin-prabed temperature measuring device provided for monitoring thin foods {3 {%}
8 Frozen foods maintained completely frozen E}
37 Frozen faods properly thawed gﬁg
38 Plant foad for hot holding propetly cooked to at least 135F i [
39 Methods far rapidly coaling PHF's are properiy conducted and equipment is adeguate L;
EQUIPMENT, UTENSILS AND LINENS ouT COos
40 Materials, construction, repalr, design, capacity, location, instaltation, maintenance. 23 {3
41 Equipment temperature measuring devices provided } r\;
42 In-use utensils properly stored G E:’
43 Utensils, single senvica items, equipment, linens properly stored, dried and handled ;:_, B
44 Food and non-foad contact surfaces properly constructed, cleanable, used i_} F
45 Proper warewashing facitities installed. Maintained, cleaned, used; sanitizer test strips avallable, used. ﬁ E:?
PHYSICAL FACILITIES ouT cos
46 Plumbing systems properly installed; safe and in good repalr; no potentlal backflow or backsiphonage conditicns. £
47 Sewage and waste water properly disposed
48 Toilet faciliies are adequate, properly construcied, properly maintained, supplied and cleaned
49 Design, construction, installation and maintenance proper-floorsfwallsiceilings
650 Adeaquate ventilation; lighting; designated areas used.
51 Premises maintained free of litter, unnecessary articles, cleaning and maintenance equipment properly storad; and garbage and refuse proparly
maintained
52 All required signs {handwashing, inspection placard, etc.) provided and conspicuously posted
Food Temperaturas / Urit Temperatures
Item/l_ocatlon Temp ltem/Location Temp ltem/Location Tamp
Chicken/Mot-t-told Unit 194.00 degrees milk/Refrigerator 35.00 degrees Chicken/Walk-In Cooler 35,00 degrees
ChickenWalk-in Caoler 39.00 degrees CheesefWalk-In Cooler 38.00 degrees Port/\Watk-In Cooler 40.00 degrees
Cheese/Refrigerator 38.00 degrees Chicken/Hot-Hold Unit 170.00 degrees Park/Hot-Hold Unit 150.00 degrees
ambient air/Hot-Hold Unit 160,00 degress Pork/Hot-Hold Unit 195,00 degrees brussel sprouts/Hot-Hold Unit 137,00 degrees
carrotsfHot-Hold Unit 179.00 degrees pica/Cold-Hold Unit 34.00 degrees salsa/Refrigerator 34.00 degrees
Chickan/Hot-Hold Unit 178.00 degrees pica/Refrigerator 40.00 degress Rica/Hot-Hold Unit 167.00 degrees
red sauca/Hot-Hold Unit 171.00 degrees Chicken/Hot-Hald Unit 162.00 degress corn/Refrigerator 38.00 degrees
ambient airfHat-Hold Unit 150.00 degrees ambient airfHot-Hoid Unit 150.00 degrees Pork/Hot-Hald Unit 150.00 degrees
Pork/Hot-Hold Unit 150.00 degroes peppersiHot-Hold Unit 173.00 degrees juice/Refrigerator 39,00 degrees
apples/Cold-Hold Unit 39,00 dagreas salsa/Refrigerator 35.00 degrees Chicken/Het-Hold Unit §70.00 degreas
Rice/Hat-Hold Unit 168.00 degrees Eggs/Refrigeratar 35.00 degrees Pori/Hot-Haold Unit 178.00 degrees
Eggs/Hot-Hold Unit 163.00 dagrees mushrooms/Refrigerator 42,00 dagrees pepperoni/Refrigerator 40.00 degrees
ambient air/Refrigerator 36.00 degress oat meal/Hot-Hold Unit 64,00 degrees
ltem # NJAC 8:24 REMARKS ("R"=Repsat violation from previous inspection}




32 8:24-6.2(k)3

4-8 live flles observad in breakfast/crust area.

51 8:24-8.5(])

Sevarat non-utilized refrigeraticn units in facility due to curtailed operations,

COMMENTS

Mame of Inspecting Official
Peder Nesse

Signature of Inspecting Cfficlal

Name and Title of Person Receiving Copy of Report
Chantee Leggett




Gioucester County Dapartment of
Health and Human Services
204 East Holly Avenue

RETAIL FOOD INSPECTION REPORT

Sewall New Jersey 08080 Activity Type Evaluation
858-218-4170 Rautine/Renewal Satisfactory
Name of Owner(s), Partnership aor Corporation Trade Name Reinspection on or After:

Rowan University

Rowan University Market Place

Not Applicabie

Establishment Location {Street Address) City Zip Code Caunty CofMun Code
201 Mullica Hill RD Glasshoro 08028 gloucester Glassboro
Establishment Mailing Address (if different) Telephone No. E-mail Address
(858) 256-4780 airons@gourmetdininglic.com

Name of Inspecting Official REHS Lic. # Name of Health Risk Type Licanse No.
Peder Nesse B-2084 Officer 3 1265

Annmarie Ruiz

TIME/ACTIVITY REPORT {Codes: 1-Travel, 2-Inspection, 3-Adminisirafion)
Date Cade Began Ended Date Code Began Ended Date Code Began Ended
1211612021 2 10:20 AM 12:15 PM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are Improper practices ideniified as the most common factors resulting in foodborne iliness (FBI). INTERVENTIONS are control meesures to prevent FBI

Mark "X" in appropriate Box: IN=in Compiiance; OUT=Not in Compilanca; NO=Not Observad; NA=Not Applicabie; COS=Carrected Cn-side. R in OUT Box=Rapsat Vioiation

MANAGEMENT AND PERSONNEL QUT | N.O. | NIA | COS
1 PIC demonsirates knowladge of foad safety principles pertalning fo this operaticn J $§ 53 { I, }
2 PIC In Risk Lavel 3 Retail Food Establishments is certified by January 2, 2010 ,j ii} Sij
3 Il or injured foodwarkers restricted or excluded as raquired {} a}
PREVENTING CONTAMINATION FROM HANDS N/A | COS
4 Handwashing conducted in a timely manner, prior 1o work, afier using restroom, stc. f f_}
5 Handwashing proper; duration at least 20 seconds with at least 10 seconds of vigorous lathering t;} 3
6 Handwashing facilitieas provided In toilet rooms and prep areas; conveniant, accessible, unobstructed E {__}
7 Handwashing facilities provided with warm water; soap and acceptable hand-drying method D E—j
8 Diract bare hand contact with exposed, ready-lc-eat foods is avoided {mi Em]
FOOD SOURCE N/A | COS
9 All foods, including ice and water, from approved sources; with proper records
10 Shellfish/Seafocd recard keeping procedures; sterage; proper handling; parasite destruction
11 PHF's recelved 41F or below. Except: Milk, shell eggs and shelifish 45F
FOOD PROTECTION FROM CONTAMINATION
12 Proper separation of raw meats and raw aggs from ready-to-sat focds provided {} =_§
13 Food protection fram contamination {:} ::}
14 Food contact surfaces properly clsaned and sanitized YO ey 10
PHF'S TIME/TEMPERATURE CONTROLS N/A | COS
15 Safe Cooking Temperatures O f_mE
16 Pasteurized Eggs: Substituted for shell eggs In raw ar undercacked egg-containing focds i_] {}
17 Cold Hokling: PHF's maintained at "Reftigeration Temperatures® {41F) M
18 Cooling: PHF's rapidly coaled from 135F to 41F within 6 hours and from 135F 1o 70F within 2 hours 3

19 Cooling; PHF's prepared from ingredients at ambient temperatures cooled to 41F within 4 hours

20 Rehealing: PHF's rapidly reheated (within 2 hours) in proper facilities to at least 165F; or commercially processed PHF's

lheated to at least 1356F prior to hot holding

]

21 Hot Helding: PHF's Hot Held at 135F or above In appropriate equiprment ::j '?j a
22 Time as a Pablic Health Control: Approval; written procedures; time marked; discarded in 4 hours *Zj ;} {}
23 Specialized Processing Methods: Approval; written procedures; conductad praperly j 3 !i_}
24 Highly Susceptible Populations: Pasteurized foods used, prohibited foods not affered. I L i




RETAIL. FOOD INSPECTION REPORT
{CONTINUED)

GOOD RETAIL PRACTICES

Gaod Retall Practices are preventative measures to contral tha addition of pathogens, chemicals and physical ebjects into foods.

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

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION ouTt CQs
25 Hot and cold waler available; adequate prassure i“_} r—;
26 Foud prapetly labeled, original centainer {;i
27 Food protected from potentlal contaminatlon during preparation, storage, display {wﬁ
28 Utensils, spatulas, tangs, forks, disposable gloves provided and used preperly ta restrict bare hand contact. i;
29 Raw fruits and vegetables washed prior to serving ?j}
30 Wiping claths properly used and stared C}
3t Toxic substances properly ldentified, stored and used
3z Presence of insecisfredents minimized: outer openings protected, animals as allowed
33 Parsonal cleanliness (fingamails, jewalry, cuter clothing, hair restraints)} {_:
FOOD TEMPERATURE CONTROL. COos
34 Food temperature measuring devices provided and calibrated
5 Thin-probed temperature measuring device provided for manitoring thin focds émf {m}
36 Frozen foods maintained completely frozen 5_3 fj
37 Frozen foods properly thawed i—, i_\%
38 Piant food for hot helding properly cocked to at least 135F {j @
39 Methods for rapldly cocling PHF's are praperly conducied and equipment is adequate Eﬁj §
EQUIPMENT, UTENSILS AND LINENS ouT cos
40 Materials, construction, repair, design, capacity, [ocation, instaiation, maintenance, Ej; E:;
41 Equipment temperature measuring devices providad {—j E
42 In-use utensils properly stored :_:j E:;
43 Utensils, single service itams, equipment, linens properly stared, dried and handled im::z EE
44 Food and non-food contact surfaces properly conséructed, cleanabte, used '7)‘ fﬁﬁ,
45 Proper warewashing facllities installed. Maintained, cleaned, used; sanltizer test strips available, used. fj E
PHYSICAL FACILITIES QuT COos
46 Plumbing systems properly instatled; safe and in good repair; no potentizl backdlow or hacksiphonage conditfons, {3
47 Sewage and wasie water properly disposed G
48 Toilet facilittes are adequate, properly constructed, properly maintained, supplied and cleaned {j
49 Design, construction, Installation and maintenance proper-floorsiwallsfceilings B
50 Adequate ventilation; lighting; designated areas used. Ej
51 Premises maintained free of litter, unnecessary articles, cleaning and maintanance equipment properly stored; and garbage and refuse properly e
" " E;j
maintained
52 All required signs (handwashing, inspection placard, atc.) provided and conspicususly posted iu_j
Food Temperatures / Unit Temperatures
ltemftocation Temp Itam/Locaticn Temp temil.ocation Temp
mustardWalk-in Coater 37.00 degrees vegelable base/Walk-In Cooler 37.00 degrees ofives/Walk-In Cooler 37.00 degrees
Deli MeatMWalk-in Cooler 39.00 degrees ambient air/Rafrigarator 37.00 degrees ambient air/Refrigerator 38,00 degrees
beans/Hot-Haotd Unit 137.00 degrees string beans/Mot-Hold Unit §39.00 degrees ambient air/Refrigerator 35.00 degrees
ambient air/Refrigeratar 36,60 degrees ambient air/Refrigerator 37.00 degrees amblent air/Refrigerator 26,00 degrees
ambiant air/Refrigerator 36.00 degrees milk/Refrigarator 36.00 dagraes mixer/Refrigerator 36.00 degrees
ambient air/Refrigerator 31.00 degrees ambient air/Refrigerator 34.00 degroes ambient air/Refrigerator 36.00 degrees
ambient air/Cold-Held Unit 36.00 degrees ambient airfRefrigerator 38.00 degrees ambient air/Refrigerator 38.00 degrees
ambiant air/Cold-Hold Unit 37.00 degrees
Itam # NJAC 8:24 REMARKS ("R"=Raepeal violation from previous inspection)
51 8:24-6.5(J) Note there at [east 2 units are non-functicnal this date st inside facility awalting to be removed from facility,
32 8:24-6.2(k)3 Fly stick hanging from ceiling by elevator doors.

COMMENTS

Nate that facifity is in process this date for a 3 week shut down, so many units ware off line and off this date. Nofe that facility has 3 compartment sink unit within facility, Note that
thin probed digital thermometers and quatemary & quaternary test strip kit available for use on site this date. Note that main dishwasher registered »160G*F at plate ievel this date.

MName of Inspecting Official

Signature of Inspeciing Official

Name and Title of Person Receiving Copy of Report




Peder Nesse Chantee Leggett




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

RETAIL FOOD INSPECTION REPORT

Sewell New Jersey 08080 Activity Type Evaluation
856-218-4170 Routine/Renewal Satisfaciory
Name af Owner(s), Partnership or Corporation Trade Name Reinspection on or After:

Rawan University

Rowan University Market Place

Not Applicable

Establishment Lacation (Street Address) City Zip Cade County CoiMun Code
201 Mullica Hilt RD Glassboro 08028 gloucaster Giassboro
Establishment Mailing Address (if different) Telephaone Na. E-mail Address
{856) 256-4780 alrons@gourmetdiningllc.com

Nama of Inspecting Official REHS Lic. # Name of Heaith Risk Type License No.
Pader Nesse B-2064 Officer 3 1255

Annmarie Ruiz

TIME/ACTIVITY REPORT (Codes: 1-Travel, 2-Inspection, 3-Administrafion)
Date Cods Began Ended Date Cade Began Ended Date Code Began Ended
1201272022 2 10:15 AM 0%1:45 PM

FOODBORNE |LLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are improper practicas identified as the most commen facters resulting in foodbome iliness (FBI). INTERVENTIONS are control measures to pravent FBI

Mark *X" in appropriate Box:! IN=in Compliance; OUT=Not in Compliarnce; NO=Not Obsarved; NA=Not Applicable; GOS=Corracted On-side. R in QUT Box=Rapeat Violation

MANAGEMENT AND PERSONNEL

OUT | NO. | N/JA | COS

1 PIC demonstrates knowledge of food safety principles pertaining to this aperation - _} ’ ] 1[\} zi}
2 PIC In Risk Level 3 Retall Food Establisbments is certified by January 2, 2010 0 oL
3 il or Injured foodworkars restricted or excludad as required &} E ' '
PREVENTING CONTAMINATION FROM HANDS ouT
4 Handwashing conducted in a Yimely manner; prior to work, after using restroom, atc. j
5 Handwashing proper; duration at least 20 seconds with at [sast 10 seconds of vigorous lathering ‘}
6 Handwashing facilittes provided in toilet roams and prep areas; canvenient, accessible, unobstructed _J
7 Handwashing facilitias provided with warm water; soap and acceptable hand-drying method :]
8 Direct bare hand contact with exposed, ready-to-eat foods is avoided ”]
FOOD SOURCE ouTt
9 All foods, Including fce and water, from approved sources; with proper recards : _}
0 Shelifish/Ssafood recard keeping procedures; storage; propar handling; parasite destruction %
1 PHF's recaived 41F or below, Excapt: Milk, shell eggs and shellfish 45F j
FOOD PROTECTION FROM CONTAMINATION ouT
12 Praper separation of raw meats and raw eggs from ready-to-eat faods provided j
13 Food protection from contamination ;3
14 Foad contact surfaces properly cleaned and sanitizad }

PHF'S TIMETEMPERATURE CONTROLS

ouT

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 "Refrigeraticn Temperatures” (41F)

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

19 Caoling: PHF's prepared from Ingrediants at amblent temperatures cooled to 41F within 4 hours

20 Raheating: PHF's rapidly rehsated {within 2 hours) in proper facifiies to at least 165F; or commercially processed PHF's

hoated to at least 135F prior to hot holding

21 Hot Holding: PHF's Hot Held at 135F or above in apprapriate equipment b h‘; {j
22 Time as a Public Health Cantrol: Approval, written proceduras; time marked; discarded in 4 hours {__, L_§ ? }
23 Specialized Precessing Methads: Approval; written procedures; conducted property {j i {j
24 Highiy Susceptible Populations: Pasteurized foods used; prohibited facds not offered, E: 3 E3




RETAIL FOOD INSPECTION REPORT
{CONTINUED)

GOOD RETAIL PRACTICES

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

OUT=Not in Compliance; COS=Correcled On-sile; Far "Repeat” Violation: Mark "R" in QUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION

25 Hot and cold water available; adequate pressure ‘:; Q
26 Food proparly labeled, orginal container f_: E:
27 Food protected from potential contamination during preparation, storage, display D {2
28 Utensils, spatulas, tongs, forks, disposable gloves provided and used properly to restrict bars hand contact, {:,‘ {t
29 Raw fruits and vegetables washed prior to serving ?3 {:}
ki) Wiping cloths properly used and stored ?} {AJ
31 Toxic substances properly identiffed, stored and used ;_m“: §j
32 Pressnce of insects/rodents minimized: cuter apenings protected, animals as allowed £ 1
32 Parsonal cleantiness (fingernails, jewslry, outer clothing, hair restraints) ,\j C
FOQD TEMPERATURE CONTROL ouT Gos
34 Faod temperature measuring devices provided and callbrated ;:3 f_:
35 Thin-prabed temperature measuring device provided for monitoring thin foods ?Wj iw;
36 Frozen focds maintained completely frozen f:j 5__5
37 Frozen faods properly thawed {F} q
35 Plant food far hot holding properly caaked to at [east 135F Q g:_:a
33 Methods for rapidly cooling PHF's are properly conductad and equipment is adequate §;} [;j
EQUIPMENT, UTENSILS AND LINENS out Ccos
40 Materials, construction, repalr, design, capacity, lecation, installalion, maintenance. ;{:‘{ E
41 Equipment {emperature measuring devices provided m
42 In-use utensils properly stored ;\-j
43 Litensils, single sarvice items, aquipment, linens propery stored, dried and handled {3
44 Food and non-food contact surfaces properly constructed, cleanable, used f_\l
45 Proper warewashing facllities Installed. Maintained, cleaned, used; sanitizer test strips available, used, §$
PHYSICAL FACILITIES cos
46 Plumbing systems properly installed; safe and in goed repair; no potentiai backflow or backsiphonage conditions. M
47 Sewage and waste water properly disposed {:;
48 Tollet faclliles are adequate, properly constructed, properly maintained, supplied and cleaned f—}
49 Design, construction, installation and maintenance proper-floarsiwallsiceilings _ j
50 Adaquate ventilation; lighting; deslgnated areas used. S N
51 Pramises maintained free of litter, unnecessary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly o] -
maintained . i
52 All required signs (handwashing, inspection placard, ets.) provided and conspicuously posted 2:7 {j
Food Temperatures / Unit Temperatures
ftern/Lacation Tamp Item{Location Temp temiLocation Temp
lemon/Colid-Hald Unit 40.00 degrees sauce/Hot-Hold Unit 155.00 degrees Chicken/Refrigeratar 37.00 degrees
sauce/Refrigerator 40.00 degrees ambient airfHot-Heold Unit 150.00 degrees ambient air/Hot-Fold Unit 164 .00 degrees
Chicken/Hot-Hold Unit 166.00 degrees breccolifHot-Hald Unit 177.00 degrees Rica/Hot-Hold Unit 157.00 degrees
Hamburgers/Refrigerator 40.00 degrees Rice/Hot-Hald Unil 142.00 degrees Cheese/Hot-Hold Unit 142.00 dagrees
pickiesfCold-Hold Unit 37.00 degrees lime Juice/Refrigerator 39.00 degraes mix/Refrigarator 40.00 degrees
safad dressing/Refrigerator 40.00 degrees peaches/Cold-Hold Unit 37.00 degrees Cheese/Cold-Hold Unit 40.00 degrees
Chicken/Hot-Hald Unit 176,00 degrees Chickan/Hot-Hold Unit 153.00 degrees ambient air/Hot-Hold Unit 140.00 degrees
pickles/Cold-Hold Unit 40.00 degrees ambient air/fCold-Hold Unit 36,00 degrees Chease/Cold-Hold Unit 36.00 degrees
blueberries/Cold-Hald Unit 41.00 degrees cupcake/Refrigerator 41.00 degrees Potatos/Hot-Held Unit 149.00 dagrees
porkrall/Hot-Hald Unit 172.00 degrees meatbali/Hot-Hold Unit 16100 degrees Eggs/Cold-Hold Unit 41.00 degrees
CheeseiCold-Hold Unit 41.00 degrees SaoupiHoat-Heid Unit 182.00 degrees ambient air/Hot-Hold Unit 237.00 degrees
water/Refrigerator 40,00 degrees leman juice/Walk-In Coaler 38.00 degrees BeeffWalk-In Caoler 38.00 degrees
BeeffWalk-Iin Cooler 38.00 degrees Cheese/Walk-In Cocler 40.00 degrees Potatos/Refrigerator 34.00 degrees
Cheess/Refrigerator 36.00 degrees Deli Meat/Caid-Hold Unit 38.00 degrees ambient air/Refrigerator 41.C0 degrees




Chicken/Hot-Hold Unit 164,00 degraes ambiant airfCold-Hold Unit 165.00 degrees Chicken/Hot-Hold Unit 145.00 degrees
Soup/Hot-Hald Unit 189,00 degrees Potatos/Hot-Hold Unit 161.00 degrees sauce/Refrigerator 39.00 degrees
rice mitk/Refrigerator 40.00 degress beans/Hot-Hold Unit 189.00 degrees mushroomsfHot-Hold Unit 188.00 degraes
Rlce/Reafrigerator 37.00 degress
ltem # NJAC 8:24 REMARKS (“R"=Repeat violation from previous inspection)
42 8:24-3.3(k)5 Observed ice scoop being stored in happer of drink ice in Freshens,
COMMENTS

Peder Nesse

Note that dishwasher registered >160F at plate level this date, Note that several thin probed digltal thermemetars available for use on site this date. Note that 3 compariment sinks
utitize llquld quaternary and have QT test strip Kits avallable for use on site this date.

Name of Inspecting Official

Signature of Inspecting Cfficial

Narme and Tille of Person Receiving Copy of Report
Chantee Leggeit




