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

RETAIL FOOD INSPECTION REPORT

Sewel] New Jersey 08080 Activity Type Evaluation
856-218-4170 Routine/Renewal Conditionally Safisfactory
Name of Ownar(s), Partnership or Carporation Trade Name Reinspection on or After:

Rowan Unliversity Haily Pointe Dining Hall Qct 26, 2020
Establishment Location {Street Address) City . Zip Code County CofhMun Code
13 Carpenter ST GLASSBORO 08028 GLOUCESTER Glassbaro
Establishment Mailing Addrass (if different) Telephone No. E-maii Address
(858) 2564619 airons@gourmetdiningilc.com
Name of Inspecting Officlal REHS Lic. # MName of Health Risk Type License No.
Peder Nesse B-2064 Officer 3 1872
Annmarie Ruiz
TIMEIACTWITY REPORT (Codes: 1-Travel, 2-inspection, 3-Administration)
Date Cade Began Ended Date Codae Bagan Ended Date Code Began Ended
10/19/2020 2 10:45 AM 01:10 BM

FOQDEORNE ILLNESS RISK FACTORS AND INTERVENTIONS

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

Mark "X" in appropriate Box: IN=in Cormpllance; QUT=Not in Compliance; NO=Not Observed; NA=Nct Applicable; COS=Corrected On-side. R in CUT Box=Rspeat Viclation

MANAGEMENT AND PERSONNEL

N/A | COS

PIC demonstrates knowiadge of food safaty principles pertaining to this operation

SRR

2 PIC In Risk Leval 3 Retall Food Establishments is cerlified by January 2, 2010 V10
3 il ar injured foodwarkers restricted ar excluded as required o
PREVENTING CONTAMINATION FROM HANDS
4 Handwashing conducted in a timely manner; prier to work, after using restroom, atc.
5 Handwashing proper; duration at feast 20 secaonds with at least 10 seconds of vigorous lathering
] Handwashing facilities provided in toflet rooms and prep areas; convenient, accessible, unabstructed
7 Handwashing facilities pravided with warm water; scap and acceptable hand-drying method
8 Direct bare hand contact with exposed, ready-to-eat foods is avolded
FOOD SOURCE
9 Alt feods, including lee and water, from approved sources; with proper records
10 Shellfish/Seafood record kesping procedures; storage; proper handling; parasite destruction
11 PHF's received 41F or below. Except: Milk, shell eggs and shellfish 45F
FOOD PROTECTION FROM CONTAMINATION
12 Propar separatlon of raw meats and raw eggs from ready-to-eat foods provided
i3 Food protection from contamination:
14 Food contact surfaces properly cleanad and sanitized
PHF'S TIMETEMPERATURE CONTROLS
15 Safe Cocking Temperatures
16 Pasteurized Eggs: Substituted for shell eggs in raw ar undercooked egg-containing foods
17 Cold Holding: PHF's maintained at "Refrigaration Temperatures” (41F)
18 Coaling: PHF's rapidly cooled from 135F to 41F within 6 hours and from 135F to 70F within 2 hours
19 Cooling: PHF's prepared from Ingredients at amblent temperatures coaled to 41F within 4 hours i
20 hl'\;:t:::t‘igga:l Ir;l-;l:ts"r;sp;‘:dgﬁi;e:htgaﬁz? rmcm 2 hours) in proper facilitles to at [east 165F; or commercially processed PHF's :A]
21 Hat Holding: PHF's Hot Held at 135F or above In appropriate squipmeant ;j
22 Time as a Public Health Control: Approval; written procedures; ime marked; discarded in 4 hours \_}
23 Specialized Processing Methods: Approval; willten pracedures; conducted properly ]
24 Highly Susceptible Populations: Pasteurized foods used; prohibited foods not offered. | W (j




RETAIL FOOD INSPECTION REPORT
{CONTINUED)

GOOD RETAIL PRACTICES

Good Retail Prastices are preventative measures to control the addition of pathogens, chemicals and physicai abjects into foods.

OUT=Not in Compfliance; COS=Correcled On-site; For "Repeat"” Violation: Mark "R” in OUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION

25 Hot and cold waler available; adequale prassure
26 Food properly labeled, ariginal container
27 Food protected from potentlal contamination during preparation, storage, display
28 Utensils, spatulas, tongs, forks, disposable gloves provided and usad praperly to restrict bare hand contact.
29 Raw fruits and vegetables washed prior to serving
30 Wiping cloths properly used and stored
I Toxic substances properly identified, stored and used
32 Presanca of Insects/rodents minimized: outer openings protected, animals as allowed
33 Personal cleaniiness {fingernails, jewslry, auler clothing, halr restrainis)
FOOD TEMPERATURE CONTROL
34 Food temperature measuring devices provided and calibratad
35 Thin-prebed temperature measuring device pravided for monitoring thin foads
36 Frozen facds maintained complately frozen
37 Frozen foods properly thawed
ag Plant food for hot holding properly cooked fo at least 135F
39 Metheds for rapidly cooling PHF's are properly conducted and equipment is adequate
EQUIPMENT, UTENSILS AND LINENS
40 Matertals, construction, repalr, design, capacity, location, installation, maintenance.
41 Equipment temperature measuring devices provided Tﬁ j
42 In-use utensils preperly stored §_—_§
43 Utensils, singla service ltems, equipment, inens properly stored, dried and handled s:j B
44 Foed and non-food contact surfaces properly constructed, cleanable, used i_} ﬁ
45 Proper warewashing facilities installed, Maintained, cleaned, used; sanitizer test strips avaitable, used. f: Ej
PHYSICAL FACILITIES our cos
46 Plumbing systems properly installad; safe and in good repair; no patential backflow or backsiphonage conditions, M M
47 Sewage and waste water propetly disposed 1 ]
48 Toilat facliities are adequate, properly constructed, propery maintained, supplied and cleaned {m‘ {"3
49 Dastgn, constructicn, Instaliation and maintenance proper-floarsfwallsicailings C Mj
50 Adequate ventilation; lighting; designated areas used. g} {:
Pramises maintained free of litter, unnecessary articles, cleaning and maintanance equipment properly stored; and garbage and refuse properly ; —
51 1 i
maintained 3
52 All raquired signs (handwashing, Inspecticn placard, etc.) provided and conspicuously posted {73 L}
Food Temperatures / Unit Temperatures
ltem/Lacation Temp ltem/Location Temp ltem/Lccation Temp
syrupfRefrigerator 46.00 degrees Pork/Walk-In Coaler 38.00 degrees milk/Refrigerator 34.00 degreas
Deli Meat/Refrigerator 39.00 degrees parfait/Refrigerator 32,00 degrees vegetable base/Refrigerator 37.00 degrees
shrimp/Hot-Hold Unit 154.00 degrees Soup/Hot-Hold Unit 171.00 degrees Chicken/Hot-Hold Unit 187.00 degrees
amblent air/Refrigarator 36.00 degreas water/Refrigerator 41,00 degrees rad sauce/Refrigerator 41.00 degrees
red sauce/Hat-Hald Unit 139.00 degrees Cheese/Refrigerator 39.00 degrees Chicken/Refrigerator 36.00 dagrees
Potatos/Refrigerator 36.00 degrees radishes/Refrigerator 36.00 degrees EggsiRefrigerater 33,00 degrees
beans/Hot-Hald Unit 184.00 degrees tomatces/Refrigerator 31.00 degrees peppersiRafrigerator 38.00 degrees
HamburgersiRefrigerator 40.00 degrees sour cream/Refrigerator 40.00 degraes 1/281/2{Refrgerator 39.00 degrees
mixer/Refrigerator 38.00 degrees sauce/Refrigerator 41,00 degrees sandwich/Hot-Hold Unit 141.00 degrees
Potatos/Refrigerator 38.00 degraes ambient air/Refrigerator 36.00 degrees
tem # NJAC 8:24 REMARKS ("R"=Repeaf violation from previous inspaction}
17 8:24.3.5(M2 Lack of deli display unit maintaining all foods within at 41°F ar less,
1 8:24-2.1 (b) Critical food safety violation,

COMMENTS




Name of Inspecting Official

Note that due to internal protocols numerous food equipment not being utilized. Note that at present time dishwashar motor in apparent disrepalr and all wash ware Is baing done
manually in 3 compartment sink as alt foods being served in disposable centainers as are all utensils being given to students/customers.

Peder Messe

Signature of Inspecting Officlal

Mame and Tille of Perscn Receiving Copy of Report
Jeffery Dilks

/SN




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 Foliow-up Satisfactory
Name of Owner{s), Partnership or Carporation Trade Nama Reinspection on or After:

Rowan Univarsity

Holly Pointe Dining Hall

Not Applicable

Establishment Location (Street Address) City Zip Code County Colun Code
13 Carpenier ST GLASSBORO (8028 GLOUCESTER Glasshoro
Establishment Mailing Address {if differant} Telephone No. E-mail Address
(856) 256-4619 afrons@gourmetdiningllc.com

Name of Inspecting Official REHS Lic. # Name of Health Risk Type License No.
Peder Nesse B-2064 Officer 3 1872

Annmarie Ruiz

TIMEIACTIVITY REPORT {Codes: 1-Travel, 2-inspection, 3-Administration)
Date Code Began Endad Date Coda Began Ended Date Code Began Ended
10/26/2020 2 10:55 AM 14:25 AM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

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

Mark "X” in appropriate Box: IN=in Compllance; OUT=Not in Cornpllance; NO=Not Observed; NA=Not Applicabls; COS=Corrected On-side. R in OUT Bax=Repeat Violation

MANAGEMENT AND PERSONNEL IN OUT | N.O. | N/A | COS
1 PIC demonstrates knowledge of food safely principles pertaining to this operation i E__} E__}
2 PIC In Risk Level 3 Retall Food Establishments is ceriifled by January 2, 2010 L3
3 {ll or Injured foodwarkers restricted or excluded as required §g} g_j

PREVENTING CONTAMINATION FROM HANDS N/A | COS
4 Mandwashing conducted In a timely manner; pricr to work, after using restroom, etc. {j iw}
5 Handwashing proper; duration at least 20 seconds with at least 10 seconds of vigorous lathering g ;:E
[ Handwashing facilities provided in toilet reoms and prep areas; convenient, accessible, unabstructed i] :}
7 Handwashing facilities provided with warm water; soap and acceptable hand-drying methad aj] ;}
8 Direct bare hand contact with exposed, ready-to-eat foeds is avoided {W__S f?
FOCD SOURCE NiA | COS
9 All foods, Including ice and water, fram approved sources,; with proper records 3} {}
10 Shellfish/Seafoad record keeping procedures; storage; proper handling; parasite destruction {_} D
1 PHF's recaived 41F or balaw. Except: Milk, shall eggs and shellfish 45F R
FOOD PROTECTION FROM CONTAMINATION N/A | COS
12 Proper separation of raw meats and raw eggs from ready-to-eat fcods provided Q ﬂ
13 Food protsction fram contamination {_} {J
14 Food contact surfaces properly cleaned and sanitized {_} i_}
PHF'S TIMETEMPERATURE CONTROLS N/A | COS
15 Safe Cooking Temperatures {i} §_A]
16 Pasteurized Eggs: Substitutad for shell eggs in raw or undercooked egg-containing foods 8 D

17 Gold Holding: PHF's maintained at "Refrigeration Temperatures” (41F)

L

18 Cooaling: PHF's rapldly cooled from 135F 1o 41F within 6 hours and from 135F %o 70F within 2 hours

19 Coaling: PHF's prepared from ingredients at ambient temperatures cooled to 41F within 4 hours ﬁuj :_WE
20 Reheating: PHF's rapldly reheated (within 2 hours} In proper facifities to at teast 165F; or commercially processed PHF's {] T

heated to at sast 135F prior to hot holding [
21 Hot Holding: PHF's Hat Held at 135F or above in apprapriate equipment ] M
22 Time as a Public Health Control: Appreoval; written procedures; time marked; discarded in 4 hours f {_m}
23 Specialized Processing Methods: Approval; written procedures; conducted proparly M1
24 Highly Susceptible Populations: Pasteusized foods used; prohibited foods not offerad. N 3




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.

QUT=Nat in Compliance; COS=Corrected On-site; For "Repeat” Vioiation: Mark "R" in OUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION ouT cos
25 Hot and cold water available; adequate prassure CE ?:
26 Food properly labeled, original container L\; T
27 Food profected from potential contamination during preparation, storage, display E:E CE
28 Utensils, spatulas, tongs, forks, disposable gloves provided and used properly to restrdct bare hand contact. EW_} {W
29 Raw fruits and vegetables washed prior to serving L‘ C
0 Wiping claths properly used and stored m i
31 Toxic substances properly identified, stored and used f:": ' 13
a2 Prasance of insects/rodents minimized: outer apenings protected, animals as allowad 54} LJ
33 Personal cleanliness {fingernails, jewelry, outer cjothing, hair restraints) D
FOOD TEMPERATURE CONTROL ouT COs
34 Faod temperature maasuring devices provided and calibrated Cj E:\;
35 Thin-probed temperature measuring davice provided for monitoring thin foods {nf E-:
36 Frozen foods maintained complately frozen fj Eu
37 Frozen foods properly thawed ’{—" j E_:
38 Plant foed far hot holding properly cooked to at least 135F G Lj
39 Methods for rapidly cooling PHF's are properly conducted and equipment is adequate 33 Ej
EQUIPMENT, UTENSILS AND LINENS ouT COs
40 Materials, construction, repair, design, capacity, location, installation, maintenance. {ﬁ‘ E:
41 Equipment temperature measuring devices pravided S B
42 In-use utensils properly stored ; {}
43 Utensils, single service iterns, equipment, linens properly stored, dried and handled ’13 5 B
44 Faod and non-foad contact surfaces properly constructed, cleanable, used i N
45 Proper warewashing facilittes installed. Maintained, cleaned, used; sanitizer test strips avallable, used. ’m} I:}
PHYSICAL FACILITIES ouT cos
46 Plumbing systems proparly installed; safe and in good repair; no potential backflow or backsiphonage conditions, LE i:}
47 Sewage and waste water praperly disposed {3 {:
48 Tollet faciliies are adequate, properly constructed, properly maintainad, supplied and cleaned ?} i?
49 Design, canstruction, installation and maintenance propar-flocesiwallsfeallings (:j ij
50 Adequate vantilation; lighting; designated areas used. {? {j
51 g;?'g?:esdma%nlained free of litter, unnecessary articles, cleaning and maintenance equipment proparly stored; and garbage and refuse properly {:} {:\,
52 All required signs (handwashing, Inspecticn placard, etc.) provided and consplcuously posted i £
Food Temperatures / Unit Temperatures
ftem/Location Temp Hem/Location ] Temp ] ltem/Lacaticn I Temp
syrup/Refrigerator 40,00 degrees
ltem # NJAC 8:24 REMARKS [("R"“=Repeat violation from previous inspection)
COMMENTS
Nama of [nspecting Official Signature of Inspecting Official Name and Title of Person Receiving Copy of Report

Pedar Nesse Q

Jeffe




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 Conditionally Satisfactory
Name of Owner(s), Partnership or Corporation Trade Name Reinspection on or After:

Rowan University Holly Pointe Dining Hall Nov 1, 2021
Establishment Location (Street Address} City Zip Code County Cofiun Code
13 Carpenter ST GLASSBORO (8028 GLOUCESTER Glasshoro
Establishment Mailing Address (if diffarent) Telephone No. E-mail Address
(856) 256-4619 airons@gourmetdininglic.com
Name of Inspecting Official REHS Lic. # Name of Health Risk Type License No.
Peder Nesse B-2084 Cfficer 3 1872
Annmarie Ruiz
TIME/ACTIVITY REPORT {Codes: 1-Travel, 2-Inspection, 3-Adminisiration}
Bate Cade Began Ended Date Code Began Endad Date Code Began Ended
10/25/2021 2 12:05 PM 02:45 PM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are impraper practices identified as the most common factors resuiting in foodbome iliness (FBI). INTERVENTIONS are control measures ta prevent FBI

Mark "X" in approptiate Box: IN=in Compllance; OUT=Not In Compilance; NO=Not Observed; NA=Nof Applicable; COS=Corrected On-side. R in QUT Box=Reapeat Vioiation

MANAGEMENT AND PERSONNEL

ouT

IN

N.O. | N/A | COS

1 PIC demonstrates knowledge of food safety principles pertaining to this operation } E}
2 PIC In Risk Laval 3 Retail Food Establishments is certified hy January 2, 2010
3 Hl or injured foodworkers restricted or excluded as required

PREVENTING CONTAMINATION FROM HANDS

4 Handwashing conducted in a timely imanner; prior fo wark, after using restroom, elc,
5 Handwashing proper; duration at least 20 seconds with at least 10 seconds of vigorous lathering
6 Handwashing facilities pravided in toflet rcoms and prep areas; convenient, accessible, unobstructed
7 Handwashing facilities providad with warm water; sozp and acceptable hand-drying mathod
8 Direct bara hand contact with expased, ready-to-eat foads is avoided
FOOD SOURCE

9 All foods, inciuding ice and water, from approved saurces; with proper records
10 Shelifish/Seafood record keeping pracedures; storage; proper handling; parasite destruction
14 PHF's raceived 41F or below. Except: Milk, shelf eggs and shellfish 45F

FOOD PROTECTION FROM CONTAMINATION
12 Fraper separation of raw meats and raw aggs from ready-to-eat foods provided
13 Food protection from contamination
14 Food confact surfaces propariy cleaned and sanitized

PHF'S TIME/TEMPERATURE CONTROLS

15 Safe Gooking Temperaiures

16 Pasteurized Eggs: Substituted for shell eggs In raw or undarcocked sgg-containing foods

17 Cold Holding: PHF's maintained at "Refrigeration Temperatures™ {41F}

18 Cooling: PHF's rapldly cooled from 135F to 41F within 8 hours and from 135F o 70F within 2 hours

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

2 Reheating: PHF's rapidly reheated (within 2 hours) in proper facilities to at least 165F; or commaercially processed PHF's
heated to at least 135F prior to hot holding

21 Hat Holding: PHF's Het Hald at 135F or above in appropriate equipment

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

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

24 Highly Suscaptible Populations: Pasteurized foods used; prohibited foods net offered.




RETAIL FOOD INSPECTION REPORT
(CONTINUED)

GOOD RETAIL PRACTICES

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

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

SAFE FOOD AND WATER! PROTECTION FROM CONTAMINATION ouTt cos
25 Hot and cold water available; adequate pressure : wa
28 Foad properly labeled, original container ;ﬁ; é:
27 Food pretected frem potential contamination during preparation, sterage, display {_H: E—:
28 Utensils, spatulas, tongs, forks, disposable gloves provided and used properly to residct bare hand contact. {W%E Ej
29 Raw fruits and vegetables washed prior to sarving s:; f?
30 Wiping cleths properly used and storad
31 Taxie substances properly identifed, stored and usad
32 Presence of insects/rodents minimized: outer apenings protected, animals as allowed
33 Personal cleanliness (fingamaits, jewelry, outer clothing, hair restraints)
FOOD TEMPERATURE CONTROL
34 Food temperature measuring devices provided and calibrated
35 Thin-probed temperature measuring device provided for monitoring thin foeds
36 Frozen foods maintained completely frozen
37 Frozen foods properly thawed
38 Plant food for hot holding preperly caoked to at least 135F
39 Mathads for rapidly cooling PHF's are properly conducted and equipment Is adequate
EQUIPMENT, UTENSILS AND LINENS
40 Materiais, constuclicn, rapair, desigh, capacity, location, installaticn, maintenance.
41 Equipment temperature measuring devices provided
42 In-use utensils prapetly stored
43 Utensils, single sarvice items, equipment, linens properly stared, dried and handled
44 Food and non-food contact surfaces properly constructed, cleanable, used
45 Proper warewashing facilities installed. Maintained, cleanad, used; sanitizer test strips available, used.
PHYSICAL FACILITIES
48 Plumbing systems proparly installed; safe and in good repair; ho potential backfiow or backsiphonage canditions, i
47 Sewage and waste water praoperly disposed {j {/3
48 Toilet facilittes are adequate, properly constructed, properly maintained, supplied and cleaned S i:
49 Deslgn, construction, Installation and maintenance proper-flosrsivallsicellings fmf [}
50 Adequate ventilation; lighting; designated areas used, ?:} i;)i
51 Premises maintained free of litter, unnecessary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly = L3
maintained [
52 Alt requived signs (handwashing, inspection placard, ete.) provided and conspicuously posted ”—j G
Food Temperatures / Unit Temperatures
Item/Lacation Temp ltem/Location Temp ltam/Lacation Temp
ambient air/Refrigerator 95.00 degrees Hambuegers/Hot-Hold Unit 133.00 degrees Cheese/Refrigerator 44.00 degrees
oat mitk/Cold-Hotd Unit 43,00 degrees ambient ai/Hot-Hold Unit 175,00 degrees ambient air/Hot-Hold Unit 168.00 degrees
BeefiHot-Haold Unit 184.00 degrees meat loaffHot-Hold Unit 178.00 degrees Chicken/Cold-Hold Unit 41.00 degrees
Cheese/Refrigerator 41,00 degreas Hamhburgers/Cold-Hold Unit 39.00 degrees Hamburgers/Refrigerator 35.00 degrees
relish/Cold-Hold Unit 40.00 degrees SoupfHot-Hald Unit 178.00 degrees Dell Meat/Cold-Hold Unit 36.00 degrees
Eggs/Cold-Hold Unit 41.00 degrees spinach/Refrigerator 40.00 degress Deli Meat/Cold-+old Unit 38.00 degrees
Deli Meat/Cold-Hold Unit 38.00 degrees onlon/Cold-Hold Unit 38,00 degrees Chicken/Hot-Hold Unit 172.00 degrees
lime Juice/Refrigerator 36,00 degraes ambient afr/Cold-Hold Unit 34.00 degrees ambient ait/Refrigerator 34.00 degrees
cherries/Caold-Hold Unit 39.00 degrees ambient airfRefrigerator 36.00 degrees milk/Gold-Hold Unit 40,00 degrees
ambient airfCold-Hold Unit 36,00 degrees ambient atr/Caold-Hold Unit 37,00 degress
\tem # NJAC 8:24 REMARKS ("R"=Repea! violation from previous inspection}
17 8:24-3.5(N2 Lack of low boy by burger grill area, salad bar 2 door refrigeratar, and milk alternative unit maintaining ali foods within at 41*F or (ess.
21 8:24-3.5({fH Lack of smali steam table by hamburger grll maintaining all foods within at 135*F or greater.
3t 8:24-7.1{b) Lack labels on all generic spray hottles of cleansers.




32 8:24-6.2(k)3 2 fly sticks franging in office space adjacent to food prep area and food prep sinks with door open at start of inspection.
Note that it appears that dishwashing machine not achieving 160*F at plate leval this date. Temperature indicator strip not comgpletely cleared of blue
14 8:24-4.9(k)2 stripe indicating temperature above 160%F and facility ran thek own high temp holding thermameter through unit and it stated unit achieved t50*F
this date. Nata all wash ware must be manually sanitized after heing put through unit until proper final rinse iemperature is able to be achieved.
1 8:24-2.1 (b) Critical food safety violations.
45 8:24-4.9(1} Final inse pressure gauge of dishwasher in apparant disrepair.
COMMENTS
Name of Inspecting Official Signature of Inspecting Official Name and Title of Person Receiving Copy of Report

Pader Nessa




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 Follow-up Satisfactory
Name of Owner{s), Partnership ar Corporation Trade Name Rainspection on or After.

Rowan University

Hally Painte Dining Hall

Not Applicable

Establishment Location (Street Address) City Zip Code Caunty CofMun Code
13 Carpenter ST GLASSBORO 08028 GLOUCESTER Giasshoro
Establishment Mailing Address {if differant) Telephone No, E-mail Address
(856) 256-4619 airans@gourmetdininglic.com

Name of Inspecting Official REHS Lic. # Name of Health Risk Type License No.
Pader Nesse B-2064 Officar 3 1872

Annmarie Ruiz

TIMEIACTIVITY REPORT (Codes: 1-Travel, 2-Inspection, 3-Administration)
Date Code Bagan Ended Date Code Began Ended Date Cade Began Ended
11/04/2021 2 12:15 PM 02:50 PM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are improper practices identified as the most common factors resutting in foodbomne iliness (FBI). INTERVENTIONS are controf measuszes to prevent FBE

Mark "X" In appropriate Box: IN=In Compllance; OUT=Nct in Compliance; NO=Not Observed; NA=Not Applicable; COS=Corrected On-side. R in OUT Box=Repeat Violation

MANAGEMENT AND PERSONNEL I OUT | NO. | N/A | COS
i PIC demonstrates knowledge of faod safety principles pertaining to this operatian C o
2 PIC In Risk Level 3 Ratail Food Estahblishments is certified by January 2, 2010
3 1l or injured foodwarkers restricted ar exckided as required
PREVENTING CONTAMINATION FROM HANDS
4 Handwashing conducted In a timely mannar; prior to work, after using restraom, etc.
5 Handwashing proper; duration at least 20 seconds with at least 10 seconds of vigarous lathering
i) Handwashing facilities provided in tailet rooms and prep areas; convenient, accessible, unchstructad
7 Handwashing facillties provided with warm water; soap and aceeptable hand-drying method
8 Direct bare hand contact with exposed, ready-to-eat foods is aveided
FOOD SOURCE
a All foods, including ice and water, from approved sources; with proper records
10 Shellfish/Seafoond record keeping procedures; storage; proper handling; parasite destruction
il PHF's received 41F or below. Except: Milk, shell aggs and shsllfish 45F
FOOD PROTECTION FROM CONTAMINATION
i2 Proper separatfon of raw meats and raw aggs from ready-to-eat foods provided
13 Food protection from contamination
14 Foad contact surfaces propetly cleaned and sanitized
PHF'S TIME/TEMPERATURE CONTROLS
15 Safe Cooking Temperatures
16 Pasteurized Eggs; Substitutad for sheil aggs In raw or undercooked egg-contalning foods
17 Cold Holding: PHF's maintained at "Refrigeration Temperatures" (41F)
18 Cooling: PHF's rapidly cooled fram 135F fo 41F within 6 hours and from 135F fo 70F within 2 haurs
19 Cooling: PHF's prepared from ingredients at ambient temperatures coolad to 41F withir 4 hours
20 Reheating: PHF's rapldly reheated {within 2 hours) In proper facitities to at least 165F; or commercially processed PHF's | — | lwy  fey |
heated to at least 135F prior to hot holding
21 Hot Holding: PHF's Hot Held at 135F aor above in appropriate equipmant
22 Time as a Public Heaith Control: Approval; written procedures; time marked; discarded in 4 hours
23 Spacialized Processing Methods: Approval, written procadures; conducted properly
24 Highly Susc¢eptible Populations: Pasteurized foods used; prohibited foods not offered.




RETAIL FOOD INSPECTION REPORT
{CONTINUED)

GOOD RETAIL PRACTICES

Good Retail Practices are praventative measures to conirol the addition of pathogens, chemicals and physical objects into foods.

QUT=Nol in Compliance; COS=Corrected On-site; For "Repeal” Viclafion: Mark "R" in OUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION ouTt cos
25 Hot and cold water available; adequate pressure 2 t:
6 Food properly labeled, original container (1
a7 Food protected from potential contamination during preparation, sierage, display 1 :
28 Utensils, spatulas, tongs, forks, disposable gloves provided and used properly to restrict bare hand contact. i__; {u
28 Raw fruits and vegetables washed pricr to serving Ej
30 Wiping claths preperly used and stored —\’
31 Toxic substances properly identified, stored and used ij
32 Presence of insactsfrodents minimized: cuter openings protected, animals as allowed :} {;}
33 Personal cleanfiness (fingernails, jewelry, outer clothing, halr restraints) g__j f:f
FOQD TEMPERATURE CONTROL our COs
34 Food temperature measuring devices provided and calibrated Ef L}
5 Thin-probed temperature measuring device provided for manitoring thin focds ‘, C
36 Frozen feods maintained completely frozen N M
37 Frozen foods propery thawed i} E:;
38 Plant food far hot halding property cooked to at least 1358 {7 "
39 Mathods for rapidiy cooling PHF's are preperly canducted and equipment is adequate 23 {___3
EQUIPMENT, UTENSILS AND LINENS ouUT cos
40 Materials, construction, repair, design, capacity, location, instadlation, maintenance., 3
41 Equipment ternperature measuting devices provided m
42 In-use wanslls properly stored fi .
43 Utensils, single service itams, equipment, finens properly stored, dried and handled §: iM‘:
44 Food and non-food contact surfaces properly constructed, cleanable, used iﬁi
45 Praper warewashing facilities instailed. Maintained, cleanad, used; sanitizer test strips available, used, tﬂ E}
PHYSICAL FACILITIES ouT cOos
46 Plumbing systems propesly installed; safe and in good repair; no potential backflow or backsiphonage conditions. L} E}
47 Sewage and waste water properly disposed i i
48 Toilet faciiiies are adequate, properly constructed, properly maintained, supplled and cleanad D {:i
49 Dresign, construction, installation and maintenance proper-floorshwalls/ceilings s’:‘ EME
50 Adequale ventilation; lighting; designated areas used. i 3
Premises maintained free of llter, unnecessary arlicles, cleaning and maintenance equipment properly stored; and garbage and refuse proparly = R
51 i
maintained — f—
52 All required signs (handwashing, inspecticn placard, etc.} provided and canspicuously posted §m_§ {_
Food Temperatures / Unit Temperatures
ftem/Location Temp Hem/Lacation Temp Item/Location Temp
|lactaid/Cold-Hold Unit 40.00 degrees tofufRefrigerator 41.00 degrees lemonade/Refrigerator 39,00 degrees
drink mix/Refrigerater 39.00 degrees Patatos/Hot-Hotd Unit 152.00 degrees sausage/Refrigerator 40,00 degrees
mufin/Rafrigerator 38.00 degrees water/Refrigerator 36.00 degrees
Item # NJAGC 8:24 REMARKS (“R"=Repeat vioiation from previous inspactian)
3 8:24-7.1(h} f_ack of labels on all generic spray bottles of cleansers. Repeat
COMMENTS

Note that facility removed hot holding units in question from grill area. And low bay refrigarator in question in grill area has been unpligged and no items are within this date, Note
that no fly sticks wera observed Inside facility this date. Note that service persen for dishwasher arrved on site and was working on machine during follow up inspection. PIC
requested inspector walt to see if service persan could carrect farmer issus. Note that after service person worked on unit dishwasher final rinse temperature registered >180*F this

date.

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

Peder Nesse ({J/E/ B

Al lrans




Gloucester County Department of
Health and Human Services

RETAIL FOOD INSPECTION REPORT

204 East Holly Avenue mr -
Sewell New Jerysey 08080 Activity Type Evaluation
856-218-4170 Routina/Renewal Satisfactory
Name of Owner(s), Partnership or Carparation Trade Name Reinspection on or After:

Rawan University

Holly Painte Dining Hail

Nat Applicable

Establishmant Location {Streat Addrass) City Zip Code County Co/Mun Code
13 Carpenter ST GLASSBORO 08028 GLOUCESTER Glassboro
Establishment Mailing Address (f different) Telsphone No, E-mail Address
{856) 256-4619 airons@gourmetdininglic.com

Name of Inspecting Official REHS Lic. # Name of Heaith Risk Type License No.
Peder Nesse B-2064 Officar 3 1872

Annmatie Ruiz

TIME/ACTIVITY REPORT {Codes: 1-Travel, 2-Inspection, 3-Administration)
Date Cade Began Ended Date Cade Began Ended Date Code Began Ended
11/0972022 2 12:10 PM 02:45 PM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTQRS are improper practices identified as the most common factors resulting in foodbome Hiness (FBI). INTERVENTIONS are control measures to prevent FBI

Mark "X In appropriate Box: IN=In Compllance; OUT=Not in Compliance; NO=Not Observed; NA=Not Applicable; COS=Corracled On-side. R in OUT Box=Repeat Violation

MANAGEMENT AND PERSONNEL

IN OUT | N.O. | NiIA | COS

1 PIC demonstratas knowledge of food safely principles pertaining to this opsration '} ] E} {}
2 PIC In Risk Level 3 Retal} Foad Establishments Is certifiad by January 2, 2010 { ' 0y
3 Il or Injured foodworkers restricted or excluded as required 2 3

PREVENTING CONTAMINATION FROM HANDS

Handwashing conducted in a imely manner; prior to work, after using restroom, etc,

]

Handwashing facilities provided in toflet rooms and prep areas; convenient, accessible, urabstructed

Handwashing facillfes provided with warm water; soap and acceptable hand-drying method

4
5 Mandwashing proper; duration at least 20 seconds with at teast 10 seconds of vigarous lathering
[
7

L]

8 Diract bare hand contact with expased, ready-to-gat faods is avoided

]

=
'Lw.m

FOQOD SQURCE

9 All foods, including ice and water, from approved sources; with proper recards
10 Shelifish/Seafood record keeping procedures; storage; propar handling; parasite destruction
11 PHF's received 41F or below. Except: Milk, shell eggs and shaellfish 45F
FOOD PROTECTION FROM CONTAMINATION
12 Praper separation of raw meats and raw eggs from ready-to-eat foads provided
13 Food protection from contamination
14 Food ecntact surfaces propariy cleanad and sanitized e

PHF'S TIME/TEMPERATURE CONTROLS

15 Safe Cooking Temperaiures

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

£
i
et

17 Cald Holding: PHF's malntained at "Refrigaration Temperaturas” (41F)

18 Cooling: PHF's rapldly coaled from 135F to 41F within 8 hours and from 135F to 70F within 2 hours

H
[

] ] ]

1

19 Cooling: PHF's prepared from ingredients at ambient temperatures cooled to 41F within 4 heurs
20 Reheatlng: PHF's rapidly reheated {within 2 hours} in proper facilities to at least 165F; or commerciaily processed PHF's r J
heated to at least 135F prior to hot holding i

{
1

i

21 Hot Holding: PHF's Hot Held at 135F or above in appropriate equipment ] {ﬂj
22 Time as a Public Health Control: Approval; written procedures; time marked; discarded in 4 hours i
pric) Specialized Processing Methods: Approval; written procedures; conducted properly 3
24 Highly Susceptible Populations: Pasteurized foods used; prohibited foads not offered. :}




RETAIL FOOD INSPECTION REPORT
(CONTINUED)

GOOD RETAIL PRACTICES

Good Retall Practices are preventative measures to control the addition of pathogens, chemicals and physical objects into fcods.

OUT=Nol In Compliance; COS=Correcfed On-slte; For *Repeat” Violation: Mark "R" in QUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION ouTt
25 Hot and cold water available; adequate pressure i“:
26 Food properly labeled, original container ff
27 Focd protected from potential contamination during praparation, storage, display {’
28 Utensils, spatulas, tongs, forks, dispesable gloves provided and used properly to restrict bare hand contact. ?j
29 Raw fruits and vegetables washed prior to sarving {:;
[
30 Wiping cloths properly used and stored i
N . [
3 Toxic substances properly identified, stored and used L
32 Presence of insecls/rodents minimized: outer openings protected, animals as allowed
33 Parsanal cleanliness (fingernalls, jewelry, auter clothing, hair restraints)
FOOD TEMPERATURE CONTROL. ouT
34 Faood temperature measuring devices provided and calibrated §\
35 Thin-probed temperature measuring device provided for monitoring thin focds ﬁ
K] Frozen foods maintalned completely frozen ija
37 Frozen feods properly thawed g—%
38 Plant facd for hot holding properly cooked to at least 135F {'";
39 Methods for rapidly cooling PHF's are praperly conducted and equipment is adequate 5:}
EQUIPMENT, UTENSILS AND LINENS QuT
40 Materials, construction, repair, design, capacity, location, Installation, maintenanca, 5; i_é
41 Equipment temperature measuring devices provided 3 {:}
42 In-use utensils properly stored Q B
43 Utensils, single service lkems, equipment, linens properly stored, dried and handled :’j § ﬁj
44 Food and non-foad contact surfaces properly constructed, cleanable, used i{:j €_E
45 Proper warewashing facilities instailed. Maintaipad, cleaned, used; sanitizer test strips available, used. {j: T:
PHYSICAL FACILITIES QuT COsS
46 Plumbing systems properly installed; safe and In good repair; na patential backilow or backslphonaga conditions, E B
47 Sewage and waste water properly disposed {j {ﬁ}
48 Tollet facilittes are adeguate, properly constructed, properly maintained, supplied and cleaned {j L}
49 Design, construction, installation and maintenance proper-floorsfwalis/ceilings m}
50 Adequate ventilation; lighting; designated areas used. {A;
51 Premises maintained free of fitter, unnecessary articles, cleaning and maintenance equipment properiy stared; and garbage and refuse properly Yy
maintained i/
52 Alf required signs (handwashing, inspection placard, etc.) provided and conspicuously posted B
Faod Temperatures / Unit Temperatures
{tem/Location Temp temfLacation Temp ltem/Location Temp
Chicken/Walk-In Cooler 38.00 degrees Cheese/Refrigerator 38.00 degrees pickles/Cald-Hold Unit 35.00 degrees
ChaeselCold-Hold Unit 40,00 degrees Soup/Hot-Hold Unit 194.00 degraes apples/Refrigerator 40.00 degrees
Deli Meat/Refrigerater 38.00 degrees Chicken/Hot-Hold Unit 145.00 degrees Pork/Hot-Held Unit 175.00 degreas
stew/Hot-Hold Unit 148.00 degrees Pasta/Hot-Hold Unit 148,00 degrees Deli Meat/Cold-Hald Unit 39,00 degrees
Chicken/Refrigerator 38.00 degreas 1/2&1/2/Refrigerator 37.00 degrees milk/Refrigerator 37.00 degrees
soyiRefrigerator 38.00 degress Cheese/Gold-MHold Unit 37.00 degrees Chease/Refrigerator 36.00 degrees
Eggs/Refrigerator 36.00 dagrees carrots/Cald-Hald Unit 33,00 degrees Eggs/Cold-Hold Unit 33.00 degrees
peppers/Cold-Hold Unit 31,00 degrees Pork/Hot-Hotd Unit 148.00 dagrees Cheese/Refrigerater 39.00 degrees
Rice/Hot-Hold Unit 176.00 degrees ambient air/Cold-Hold Unit 32,00 degrees Deli Meat/Cold-Holg bnit 39.00 degress
peppers/Cold-Hold Unit 37.00 degrees juice/Cald-Hold Unit 40.00 degrees blusberries/Refrigeratar 40.00 degress
Hamburgers/Refrigerator 36.00 degrees tomatoes/Cold-Hold Unit 39.00 degrees hetdeg/Hot-Hold Unit 139.00 degrees
water/Cold-Hold Unit 41.00 degrees blueberries/Refrigerator 36.00 degrees Eggs/Refrigarator 33,00 degrees
Chaese/Hot-Haold Unit 138.00 dagreas Cheese/Refrigerator 36.00 degrees milk/Refrigerator 36.00 degrees
Item # NJAC 8:24 REMARKS ("R"=Repeat violation from previous inspection)




49

8:24-6.2(a)

Lack of impervious coating on weod of hole through countartop In Starbucks area,

32

8:24-6.2(k)3

A few apparent fruit files observed in office adjoining employea break area.

COMMENTS

Nate that dishwashar registered >160*F at plate level this date. Note that quaternary liquid and tost skrip kits available for use an site this date.

Name of inspecting Official

Peder Nesse

Signature of Inspecting Cfficial Nama and Title of Person Receiving Copy of Report

i [




