Gloucester County Department of

RETAIL FOOQD INSPECTION REPORT
Heaith and Human Services Al

204 East Holly Avenue " N
Sewell New Jefsey 08080 Activity Type Evaluation
856-218-4170 Follow-up Satisfactory
Mame of Owner{s), Partnarship or Corporation Trade Name Reinspection on or After:
Rowan University Rowan RoGo Convenience Store Not Applicabla
Establishment Location (Street Address) City Zip Code Caunty CoMun Code
201 Mullica Hill RD Glassboro 08028 gloucester Glassboro
Establishment Mailing Address (if different) Telephone No. E-mail Address
(858) 256~4777 airons@gourmetdiningiic.com
Name of Inspecting Official REHS Lic. # Name of Health Risk Type License No,
Peder Nesse B-2084 Officer 2 23

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

Date Code Began Ended Date Caode Began Endad Date Code Began Ended

03/05/2020 2 1115 AM 11:45 AM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are improper practices identified as the most comman factors resuiting in foodborae lliness (FBI), INTERVENTIONS are control measures ta prevent FBI

Mark "X" in appropriate Box: IN=in Compfiance; OUT=Not in Compliance; NO=Not Observed; NA=Not Applicable; COS=Corrected On-side. R in OUT Box=Rapeat Vioiation
MANAGEMENT AND PERSONNEL N.O. | N/IA | COS

1 PIC demonstrates knowledge of food safety principles pertaining to this aperation ! } L_} }

2 PIC In Risk Lavel 3 Retail Feod Establishments is certified by January 2, 2010 I

3 It or injured toedwarkers restricted or excluded as required Rt
PREVENTING CONTAMINATICN FROM HANDS N/A | COS

4 Handwashing conducted in a imely manner; pricr to work, after using restroom, ete. f—'} {i}
5 Handwashing proper; duration at least 20 seconds with at [sast 0 seconds of vigorous lathering SR I
6 Handwashing facilities provided in tollet reoms and prep areas; convenient, accessible, unobstructed Q
7 Handwashing facilities provided with warm water; scap and acceptable hand-drying method {v}
8 Direct hare hand contact with exposed, ready-to-eat foods is avaided Ei_}
FQOD SQURCE N/A
g Al foods, including fee and water, from approved sources; with praper records x\i
10 Shellfish/Seafood record keepfng pracedures; storage; proper handling; parasite destruction 3
11 PHF's received 41F ar below. Except: Milk, shell eggs and shaelifish 45F m
FOOD PROTECTION FROM CONTAMINATION N/A
12 Praper separatlon of raw meats and raw eggs from ready-to-eat foods provided i E}
13 Food protection from contamination E‘} Q 3
14 Faod contact surfaces properly cleaned and sanitized Lj ; }
PHF'S TIMETEMPERATURE CONTROLS N/A
15 Safe Cooking Temperatures M
16 Pasteurized Eggs: Substituted for shell eggs in raw or undercocked egg-containing foods {:}

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

18 Cooling: PHF's rapidly caoled from 135F ta 41F within & hours and from 135F to 7OF withint 2 haurs

19 Cooling: PHF's preparad from ingredients at ambient tempaeratures cooled to 41F within 4 hours

20 Reheating: PHF's rapidly rehsated {within 2 hours) in proper facilties to at laast 165F; or commercially processed PHF's {—ﬁ} {—]
heated to at least 135F prior to hot holding —

21 Hot Holding: PHF's Hot Held at 135F or above in appropriate equipment M i

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

23 Specialized Pracessing Methads: Approval; written procedures; conducted property Ew E}

24 Highty Susceptible Populations: Pasteurized foods used; prohibited foods nat offered. i 3




RETAIL FOOD INSPECTION REPORT
(CONTINUED)

GOOD RETAIL PRACTICES
Good Retaii Practices are preventative measures to control the addition of pathogens, chemicals and physical objects into foads.

OUT=Nat in Comptiance; COS=Corrected Gn-site; For "Repeat” Violation: Mark "R" in QUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION out cos
25 Hot and cold water available; adequate pressure l: f__j
28 Food properly labeled, original container “r: {_j-
27 Foed protected from potential contaminatlon during preparation, sicrage, display i E::
28 Utensils, spatulas, tongs, forks, disposable gloves provided and used praperly to restrict bare hand contact. G E:'
29 Raw fruits and vegetablas washed prior to serving a; E;a
30 Wiping cloths properly used and stored {:} E_}
3 Toxic substances properly identifled, stored and used . ™
32 Presence of insectsirodents minimized: auter apenings protected, animals as allawed :} {:?
33 Parsonal cleanllness (fingemnails, Jewelry, outer clothing, hair restraints) . {ﬂj
FOOD TEMPERATURE CONTROL ouT cos
34 Faod temperatura measuring devices provided and calibrated i:
35 Thin-prabed temperature measuring device provided for monitoring thin faods
36 Frozen foods maintained complately frozen
37 Frozen foods properly thawed
38 Plant food for hot holding properly ceoked to at least 135F
39 Metheds for rapidly cooling PHF's are properly conducted and equipment is adequate
EQUIPMENT, UTENSILS AND LINENS
40 Materials, construction, repair, design, capacity, location, installation, maintenance, {j §j
+ Equipment temperature measuring davices provided M M
42 In-use utensils properly stored E EAE
43 Utensils, single service items, equipment, linens properly stared, dried and handled !;_} {:}
44 Food and non-food contact surfacas properly consiructed, cleanable, used ij ﬁ
45 Proper warewashing facillties Installed, Maintained, cleaned, used; sanilizer test strips available, used, Z i_)
PHYSICAL FACILITIES ouT CcOos
46 Plumbing systems properly instaited; safe and in good repair; no potential backflow or backsiphonage conditlons. f} {: ‘‘‘‘‘ }
47 Sewage and waste water properly disposed {_j; i:}
48 Toilet faciliies are adequate, properly constructed, properly maintained, supplied and cleaned 1“_—} {—:‘1
49 Design, construction, installation and maintenance proper-floorsiwallsiceilings {j B
50 Adequate ventltation; lighting; designated areas used. {—? o
51 rsgierrlgis::dmainlainad frea of [itter, unnecassary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly {"j E?i
52 All required signs (handwashing, inspection placard, etc.) provided and conspicuously posted f_ﬁ %_i
Foad Temperatures / Unit Temperatures
tem/Location Temp tein/Location I Temp | ftemiLocation ! Temp
miil/Cold-Hold Unit 39.00 degraes
ltem # NJAG 8:24 REMARKS {"R"=Repeat violation from previous inspection)
COMMENTS

Nate that sink by mop sink not being utilized for any wash ware or food prep purposes anymare. All wash ware now being brought 1o 3 cempartment sink of Grill Nation/Jersey
Mikes for proper wash, rinse, and sanitizing.

Name of Inspecting Official Signature of Inspecting Official Narme and Title of Person Receiving Copy of Report
Peder Nessa F _ ; Jaclyn Rodriguez Rojas




Gloucester County Department of
Health and Hurmnan 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}, Parinership or Corporation Trade Name Reinspection an or After:

Rowan University Rowan RaGo Convenience Store Nov 20, 2020
Establishment Location {Street Address) City Zip Code County CofMun Code
201 Mullica Hilt RD Glassboro 08028 gloucester Glasshoro
Establishment Mailing Address (if different} Telephone No. E-mail Address
{856) 256-4777 airons@gourmetdininglic.com

Name of Inspecting Official REHS Lic. # Name of Health Risk Type License No.
Peder Nessa B-2064 Officer 3 23

Annmarie Ruiz

TIMEIACTWITY REPORT (Codes: 1-Travel, 2-inspection, 3-Administration)
Date Code Began Ended Date Code Began Ended Date Caode Began Ended
1111372020 2 10:45 AM 11:35 AM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

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

Mark "X" in appropriate Box: IN=In Compllance; OUT=Not in Compllance; NO=Not Observed, NA=Not Applicable; COS=Corrected On-side. R in OUT Bax=Repesat Viclation

MANAGEMENT AND PERSONNEL

PIC demonstrates knowledge of food safety principles pertaining to this operation

ouT

N.O. | N/iA | COS

L

2 PIC In Risk Level 3 Retail Focd Establishments is certified by January 2, 2010
3 1§ er injured feodworkers restricted or excluded as required
PREVENTING CONTAMINATION FROM HANDS
4 Handwashing conducted in a timely manner; prior to work, after using restroom, etc,
5 Handwashing proper; duration at least 20 seconds with at least 10 seconds of vigorous fathering
6 Handwashing facilities provided in tailat rooms and prep areas; cenvanient, accessible, unobstrucied
7 Handwashing facilities provided with warm water; soap and acceptable hand-drying method
8 Direct bare hand contact with exposed, ready-ic-eat foods is avoided
FOOD SOURCE
g All foods, Inciuding ice and water, from approved sources; with proper recards
10 Shellfish/Seafood recard keeping procedures; storage; proper handling; parasite destruction
k| PHF's received 41F or below. Except: Milk, shell eggs and shelifish 45F
FOOD PROTECTION FROM CONTAMINATION
12 Proper separation of raw meats and raw eggs from ready-to-sal foods provided
13 Food pratection from contamination
14 Food contaet surfaces properly cleaned and sanitized
PHF'S TIMETEMPERATURE CONTROLS
15 Sale Cooking Temperatures
16 Pasteurized Eggs: Substituted for shelt eggs in raw er undercooked agg-cantaining foads
17 Cold Holding: PHF's maintained at "Refrigeration Temperaturas” (41F)
18 Cooling: PHF's rapidly coaled from 135F to 41F within 6 hours and from 135F to 70F within 2 hours
19 Caoaling: PHF's prepared from Ingredients at ambient temperatures cooled to 41F within4 hours | b {1 (&8 bbb (L.
20 Reheating: PHF's rapldly rehsated (within 2 bours) In proper facilities to at laast 165F,; or commercially processed PHF's
heated to at least 135F prior to hot helding
21 Hot Holding: PHF's Hot Held at £35F cor ahove in appropriate equipment
22 Time as a Public Health Gentrel: Approval; wiitten procedures; ime markad; discarded In 4 haurs
23 Spaciakzed Processing Methods; Approval; written procedures; conducted properly
24 Highly Susceptible Populations: Pasteurized foods used; prohibited feods not offered.




RETAIL FOOD INSPECTION REPORT
{CONTINUED)

GOOD RETAIL PRACTICES
Goad Retajt Practices are preventativa measures to confrol the addition of pathogens, chemicals and physical cbjects into foods.

CUT=Not in Compliance; COS=Correctad On-site; Far "Repeat” Violation: Mark "R" in QUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION ouT cos
25 Hot and cold water available; adequate pressure o Eﬁj
26 Food properly labeled, originat container ,“__\1
rij Food protected from potential contamination during preparation, sterage, display F:j
28 Utensils, spatulas, tongs, forks, disposable gloves pravided and used properly to restrict bare hand contact. MA}
29 Raw fruits and vegetables washed prior to serving ?_:
30 Wiping cloths proparly used and storad {}
31 Toxic substances properly identified, stored and used i
32 Presence of insects/rodents minimized: outer apenings profected, animals as allowed
3 Personal cleanliness {fingemnails, jewelry, auter clothing, bair restraints)
FOOD TEMPERATURE CONTROL
34 Food temperature measuring devices provided and calibrated
35 Thin-probed temperature measuring device provided for monitering thin foods
36 Frozen foods maintained completely frozen
37 Frozen foods properly thawaed
38 Plant foad for hot holding properly cooked to at least 135F
39 Methods for rapldly cooling PHF's are properly conducted and equipment Is adequate
EQUIPMENT, UTENSILS AND LINENS
40 Materals, construction, repair, design, capacity, location, instaliation, maintenance. i
41 Equipment temperature measuring devices provided 8
42 In-use utensils properly storad {j
43 Utenslls, single service tems, equipment, linens praperly stored, dried and handled {m}
44 Food and non-food contact surfaces properly constructed, cleanable, used N
45 Proper warewashing facllittes installed. Maintained, cleaned, used; sanitizer test strips avallable, used. La’n
PHYSICAL FACILITIES cos
46 Plumbing systems properly Installed; safe and in good repair; no potentlat backilow or backsiphonage conditions, E:}
47 Sewage and waste water properly disposed Lj
48 Toilet facilities are adequate, properly constructed, properdy maintained, supplied and cleaned 3 Ej
49 Dasign, construction, installation and maintenance properfloorsfwalls/ceilings {} {M?
50 Adequate venlilation; lighting; designated areas used, f:j E}
41 nl:';?r:?ai?::dmaintained free of liter, unnacessary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly S D
52 All required signs (handwashing, inspeciion placard, ete.) provided and consplcuously posted EWE {}
Faod Temperatures / Unit Temperatures
Iterml_ocation Temp Jtemilocation Temp ltemiLocation Temp
water/Walk-In Caoler 39.00 degrees ambient air/Refrigerator 48.00 degrees ambient alr/Refrigerator 41.00 degrees
ambient air/Refrigarator 38.00 degrees ambient air/Refrigerator 27.00 degrees
tem # NJAC 8:24 REMARKS ("R"=Repeat violation from previous inspection)
17 8:24-3 5{f2 Lack of "Naked" refrigerator maintaining al focds within at 41°F or less.
COMMENTS

Note that small open refrigerator unit Is aut of order this date with no food items within, Facility is awaiting part for repalr. Note that "Naked" refrigerator only has shelf stable product
within at this date. )

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

Peder Nesse L W/K Mike Divirgilio




Gloucester County Department of

N REPORT
Health and Human Services RETAIL FOOD INSPECTIO

204 East Holly Avenue

Sewell New Jersay 08080 Activity Type Evaluation
856-218-4170 Fallow-up . Satisfaciory
Name of Owner(s), Partnership or Corporation Trade Name Reinspection on or After:
Rowan University Rowan RoGo Convenience Store Not Applicable
Establishment Location (Street Address) City Zlp Code County CofMun Code
201 Multica Hilt RD Glassboro 08028 gloucester Glassboro
Establishment Mailing Address (if different) Telephane No. E-mail Address
(856) 256-4777 airons@gourmetdininglic.com
Name of Inspecting Official REHS Lic. # Name of Health Risk Type License Na.
Peder Nesse B-2064 Officer 2 23
Annmarie Ruiz

TIME/ACTIVITY REPORT (Codes: 1-Travel, 2-Inspection, 3-Adminisiration)

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

11/25/2020 2 10:15 AM 10:45 AM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

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

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

MANAGEMENT AND PERSONNEL IN OUT [ N.O. | NJA | COS

1 PIC demonstrates knowledgae of foad safety principles pertaining to this operation _j [ }

2 PIC In Risk Level 3 Retall Faod Establishments is certifled by January 2, 2010
3 1IE ar Injured foodworkers restricted or excluded as required

PREVENTING CONTAMINATION FROM HANDS
4 Handwashing conducted ir a timely manner; prior to work, after using restroom, etc.
5 Handwashing proper; duratlon at least 20 seconds with at least 10 seconds of vigorous lathering
4] Handwashing facilities provided in toilet rooms and prep areas; convenient, accessible, unobstructed
7 Handwashing facilities provided with warm watsr; soap and acceptable hand-drying methad
8 Dlrect bare hand contact with exposed, ready-to-eat foods is avoided

FOOD SCURCE

8 All foods, including ice and water, from approved scurces; with proper records
10 Sheiifish/Seafacd recard keeping 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 Praper separation of raw meats and raw eggs from ready-to-aat foods provided
13 Food protection from contamination
14 Foad contact surfaces properiy cleanad and sanitized

PHF'S TIMETEMPERATURE CONTROLS

15 Safe Cooking Temperatures

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

17 Cold Holding: PHF's maintained at "Refrigeration Temperatures” {41F)

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

19 Caoling: PHF's prepared from ingrediants at ambient temperatures cooled o 41F within 4 hours

20 Reheating: PHF's rapidly reheated {within 2 hours} in preper facilities o at least 165F; or commaerclally processed PHF's
heated to at least 135F prior to hot holding

2 Hot Holding: PHF's Hot Held at 135F or above in appropriate equipment

22 Time as a Puhlic Health Gonirol: Approval; written proceduras; ime marked; discarded in 4 hours

23 Specialized Processing Methods: Approval, wiitten pracedures; conducted propery

24 Highly Susceptible Populations: Pasteurized focds 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 inta foads.
QUT=Not in Compiiance; COS=Corrected On-site; For "Repeat” Violation: Mark "R" in OUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION cOos
25 Hot and cold water available; adequate pressure f::
26 Food properly labeled, original container i (3
27 Food protected from potential contamination during preparation, storage, display lw_w f::‘
28 Utensils, spatulas, fongs, forks, disposable gloves provided and used properly to restrict bare hand contact, ' ;
29 Raw fruits and vegetables washed prior to sarving
30 Wiping cloths properly used and stored
31 Toxic substances properly identifled, stored and used
32 Presaence of insactsirodents minimized: outer openings protected, animals as allowed
33 Personat cleanliness (fingarmails, jeweiry, oauter clothing, hair restraints)
FOOD TEMPERATURE CONTROL
34 Food temperature maasuring devices provided and calibrated ‘
35 Thin-probed temperature measuring device provided for mondtoring thin foods
kli] Frozen foods maintainad completely frozen
37 Frozan foods properiy thawed ;m
38 Plant food for het holding properly cocked to at least 135F
39 Methods for rapidly coaling PHF's are properly conducted and equipment is adequate
EQUIPMENT, UTENSILS AND LINENS
40 Materials, construction, repair, design, capacity, locatlon, instalfatlon, maintenanca. :
41 Equipment temperature measuring devices provided ‘{—
42 In-use utensils proparly storad L
43 Hensils, single service items, equipment, linens preperly stored, dried and handled C(
44 Food and non-food contact surfaces properly constructed, cleanable, used im‘
45 Proper warewashing facilities installed. Maintained, cleaned, used; sanitizer test strips avallable, used. g_
PHYSICAL FACILITIES
46 Plumbing systems properly installed; safe and in goad repair; no potential backilow or backsiphonage conditions. izuj
47 Sewage and waste water propesly disposed {1 i
48 Toilet facilities are adequate, properly constructed, properly maintained, supplied and cleaned f—j 24
49 Design, construction, installation and maintenance proper-floorsfwalls/ceilings f‘uj iM;‘
50 Adequate ventilation; lighting; designated areas used. {_j @
54 rs;?';?;::dmalmalned free of fitter, unnecessary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly ﬂ @
52 All raquired signs (handwashing, inspection placard, etc.) pravided and conspicucusly posted i_‘s [g
Faod Temperatures / Unit Temparatures
ltemiL.ocatian Temp itemf.ocation l Temp [ temyLocation ] Temp
ambiant air/Refrigerator 33.00 degreas
ltem # NJAC 8:24 REMARKS ("R"=Repeatl violation from previous inspection)
COMMENTS

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

Pader Nesse Mike Divirgilio




