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

Rowan University

Rawan University Catering Kitchen

Not Applicable

Establishment Location (Street Address) City Zip Code Caunty CoiMun Code
201 Mullica Hilt RD GLASSBORO 08028 GLOUCESTER Glassboro
Establishment Mailing Address (if different) Telephaone Nao. E-mail Address
(856) 2566-5662 airons@gourmetdiningllc.com

Name of Inspecting Cfficial REHS Lic. # Name of Health Risk Type License No.
Peder Nesse B-2084 Officer 3 2178

Annmarie Ruiz

TIME/ACTIVITY REPORT {Codes: 1-Travel, 2-Inspection, 3-Administration)
Date Code Began Ended Date Caode Bagan Ended Date Code Began Ended
14/05/2020 2 a1:25 PM 02:10 PM

FOODBORNE ILLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are improper practices identified as the most commen factars resulting in foedbomne illness (FB1). INTERVENTIONS are confrol measurss to prevent FBI

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

MANAGEMENT AND PERSONNEL.

iN QUT | N.O. | NJA | COS

1 PIC demanstrates knowledge of foad safety principles pertaining to this operation i

2 PIC In Risk Level 3 Retall Food Establishments is ceriified by January 2, 2010 £

3 1§ or infured foodwarkers restricted or excluded as required g_j
PREVENTING CONTAMINATION FROM HANDS CaOs

4 Handwashing conducted in a imely manner; pricr to work, after using restroom, efc. {}

5 Handwashing proper; duration at least 20 seconds with at least 10 secands of vigarous lathering fj

& Handwashing faclfitles providad in toilet rcoms and prep areas; canvenient, accessible, unobstructed 1

7 Handwashing facillties provided with warm water; soap and acceptable hand-drying method i_}

8 Direct bare hand contact with exposed, ready-to-eat foods is avoided (“ji
FOOD SOURGE cos

9 All foods, Including ice and water, from approved sources; with proper records (_}

10 Shellfish/Seafoed record keeping procedures; storags; preper handling; parasite destruction m

11 PHP's received 41F ar below. Excapt: Milk, shell eggs and shelffish 45F E_j
FOOD PROTECTION FROM CONTAMINATION CcOsS

12 Proper separation of raw meats and raw eggs from ready-to-aat foods provided f:}

13 Feod pratection from contamination i_}

it Food contact surfaces properly cleaned and sanitized !
PHF'S TIMETEMPERATURE CONTROLS cos

15 Safe Cooking Temperatures (j

16 Pasteurized Eggs: Substituted for shell eggs in raw or undercooked egg-containing foods {3

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

=

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

[

19 Cooaling: PHFs prepared from ingredlents at ambient temperatures cooled to 41F within 4 hours _m}
20 Reheating: PHF's rapidly reheated {(within 2 hours) in proper faclifies 1o at least 165F; or commercially processed PHF's t"}

hoated to at [east 135F prior to hot holding [
21 Hot Holding: PHF's Hot Held at 135F ar above in appropriate squipment {3
22 Time as a Public Health Gontral: Approval; written procsdures; time markad; discarded in 4 haurs i
23 Specialized Processing Methads: Approval; wiitten pracedures; conducted praperly {‘}
24 Highly Susceptible Populations: Pasteurized foods used; prohibited foads not offered. E:}




RETAIL FOOD INSPECTION REFORT
(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=Corracted On-site; For "Repeatl” Viclation: Mark "R" in QUT Box

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION QuT Cos
25 Hot and cold water available; adeguate pressure LME {:\;
26 Food properly labelsd, original container i !L_j
27 Food protected from potential contamination during preparation, storage, display (] {—\
28 Utensils, spatulas, tongs, forks, disposable gloves provided and used properly to restriet bare hand contact. )
29 Raw fruits and vegetables washed prior to serving
30 Wiping claths properly used and stored
31 Toxic substances properly identifled, stored and used
3z Presencea of insectsiredents minimized: outer openings protecied, animals as allowad
33 Personal cleanliness {fingemails, jewelry, outer clothing, hair resiraints)
FOOD TEMPERATURE CONTROL
34 Faod temparature measuring devices provided and calibrated
35 Thin-probed temperature measuring device pravided for manitoring ¢hin foods
36 Frozen focds maintained complately frozen
37 Frozen foods properly thawed
38 Plant foad for hot holding properly cocked to at least 1355
39 Methods for rapidly cooling PHF's are properly conducted and equipment is adequate
EQUIPMENT, UTENSILS AND LINENS
40 Materials, construction, repair, deslgn, capacity, location, installation, maintenance.
41 Eqguipment temperatura measuring devices provided
42 In-use utenslls properly storad
43 Utensils, single service items, equipment, iinens properly stored, c_iried and handled
44 Food and non-food contact surfaces properly constructed, cleanable, used
45 Propar warewashing facilities installed. Malntained, cleaned, used; sanitizer test strips available, used.
PHYSICAL FACILITIES
46 Plumbing systems properly installed; safe and in good repair; no potential backflow or backsiphonage conditions.
47 Sewage and waste water properly disposed
48 Toilet facilities are adequate, properly constructed, properly maintained, suppiied and cleaned
49 Deslgn, construction, instaiation and maintenance proper-floors/watls/ceilings
50 Adequate ventilation; fighting; designated areas used.
54 Premisss maintained free of litter, unnecessary articles, cleaning and maintentance equlpment property stored; and garbage and refuse properiy
malntained
52 Alt required signs {(handwashing, inspection placard, etc.} provided and conspicucusly posted
Food Temperatures / Unit Temperatures
ltam/Lacation Temp tarm/Location Temp ltem/Location E Tamp
catsup/Walk-In Goolar 37,00 degrees ambient air/Refrigerator 36.00 degrees
Item # NJAC 8:24 REMARKS ("R'SRepeat violation from previous inspection)
51 8:24-6.5(j) Several pieces of non-utilized equipment due 1o curtailed operations.
COMMENTS

Note that dishwasher chlorine residual registerad >50ppm this date,

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

Peder Nesse

Darren Nicoletto




Gloucester County Department of
Heaith and Human Services

RETAIL FOCD INSPECTION REPORT

204 East Holly Avenue —
Sewell New Jersey 08080 Activity Type Evaluation
856-218-4170 Rautine/Renewal Satisfactory
Name of Owner(s), Partnership ar Carporation Trade Name Reinspection on or After:

Rowan University

Rawan University Catering Kitchen

Not Applicable

Establishment Location (Street Address) City Zip Code County CofMun Code
201 Mullica Hill RD GLASSBORO 08028 GLOUCESTER Glasshoro
Establishment Malling Address (if differant} Telephane No. E-mait Address
(858) 256-5662 aircns@gourmetdininglic.com

Name of Inspecting Official REHS Lic. # Name of Health Risk Type License No.
Peder Nesse B-2064 Officar 3 2176

Annmarie Ruiz

TIME!ACTIVITY REPORT (Codes: 1-Travel, 2-inspection, 3-Administration)
Date Code Began Ended Bate Cade Began Ended Date Code Began Ended
12/16/2021 2 12:15 PM 01:00 PM

FOODBORNE jLLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are impraper practices identified as the most commen factors resulting In foodbome iliness (FBI), INTERVENTIONS are control measures to prevent FEI

Mark "X" in appropriate Bex: IN=in Compliance; QUT=Not in Compliance; NO=Not Observad; NA=Not Applicabls; COS=Carracfed On-side. R in OUT Box=Repeat Violation

MANAGEMENT AND PERSONNEL iN QUT | N.O. | NIA | COS
i PIC demonstrates knowledge of food safety principles pertaining to this operation N i ‘Lj 1__}
2 PIC In Risk Lavel 3 Retail Food Establishments s certified by January 2, 2010
3 Ilf or injured foodwoarkers restricted or excluded as required

PREVENTING CONTAMINATION FROM HANDS

4 Handwashing conducled in a Bmely manner; prior to work, after using restroom, etc,
5 Handwashing proper; duration at least 20 seconds with at least 10 seconds of vigarous lathering
[} Handwashing facilities provided In tallet rooms and prap areas; convenient, accessible, uncbstructed
7 Handwashing facilites provided with warm water; soap and acceptabla hand-drying mathed
8 Direct bare hand centact with exposed, ready-to-eat foods Is aveided
FOOD SQURCE
9 Al foads, including fce and water, from approved scuzces; with proper racords
10 Shellfish/Seafocd record 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
i2 Propar separation of raw meats and raw eggs from ready-to-eat foods provided
13 Foad protection from contamination
14 Faod contact surfaces properly cleaned and sanitized
PHF'S TIME/TEMPERATURE CONTROLS
15 Safe Cooking Temperatures
16 Pasteurized Eggs: Substituted for shell eggs in raw or undercooked egg-cantaining faods

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

18 Cacling: PHF's rapidly coaled from 135F fo 41F within 6 hours and from 135F to 70F within 2 hours

19 Cooling: PHF's prepared from ingredients at ambient temparatures coaled to 41F within 4 hours

20 Rehsating: PHF's rapldly reheated (within 2 hours) in proper facllities fo at least 165F; er commerclally precessed PHF's
heated to at lsas! 135F prior to hot holding

21 Hot Holding; PHF's Hot Held at 135F or above in appropriate equipment

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

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

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




RETAIL FOOD INSPECTION REPORT
(CONTINUED)

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measuras to control the addition of pathogens, chemicals and physical cbjects into foods.

Rl OUT=Not in Compliance; COS=Corrected On-sile; For "“Repeat” Violation: Mark "R" In QUT Box
SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION ouT COSs
25 Hot and cold water available; adeguate pressure f:} fwj
26 Food properly labeled, orginal container E_E E
27 Food protected from patentiat contamination during preparation, storage, display \J r}
28 Utensils, spatulas, tongs, forks, disposable gloves provided and used properly to restrict bare hand contact. :"_? §:
29 Raw fruits and vegetables washed prior to serving i i
30 Wiping cloths properly used and stored 1 i
3 Toxic substances properly idantified, stored and used 3“_:—2 fwj
32 Presanca of Insacts/rodents minimized: outer openings protected, animais as allowed ’;;
33 Personat cleanliness (fingarnails, jswelry, auter clothing, hair restraints) i
FOQD TEMPERATURE CONTROL ouT
34 Food temperature measuring devices provided and calibrated i_;
35 Thin-probed temperature measuring device provided for monitoring thin foeds f“j
36 Frozen feods maintained completely frozen f__} i)
a7 Frozen foads properly thawed E:‘ i
38 Plant food for hot holding properly cacked 1o at laast 135F {_? {M}
39 Methods for rapidly caoling PHF's are properly conducted and equipment is adequate i i
EQUIPMENT, UTENSILS AND LINENS
40 Materials, constructfon, repair, design, capacity, location, installation, maintenance.
41 Equipment temparature measuring devices provided
42 In-use utensils properly storad
43 Utensils, single servica itams, equipment, linens properly stored, dried and handled
44 Food and naon-food contact surfaces properly constructed, cleanable, used
45 Proper warewashing facilities installad. Malntained, cleaned, used; sanitizer test strips available, used.
PHYSICAL FACILITIES
48 Plumbing systems properly installed; safe and in gaod repair; no potential bacikflow or backsiphonage conditians.
47 Sewage and waste water properly dlsposed
48 Toitet facilities are adequate, properly constructed, properly maintained, supplied and cleaned
49 Dasign, construction, installation and maintenance preper-floorsfwalls/cellings
50 Adequate ventilation; lighting; designated areas used.
51 Premises maintained free of litter, unnecassary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly
maintained
52 All required slgns (handwashing, inspaction placard, etc.) providad and conspicuously posted
Food Temperatures / Unit Temperatures
itemfLocation Temp ltem/t_ccation Temp itemiLacation Temp
dressing/Walk-In Coaler 36.00 degrees lime juice/Refrigarator 39.00 degrees Chicken/Hat-Hold Unit 138.00 degrees
Pasta/Hot-Hold Unit 158.00 degrees ambient air/Refrigerater 38,00 degrees ambient air/Refrigerator 37.00 degrees
1/2&1/2/Refrigerator 41.00 degrees tea/Refrigerator 39.00 dagrees
ltem # NJAG 8:24 REMARKS ("R"=Repeat violation from pravious inspection)
48 8:24-6.6(f) Lack of self claser for staff bathroom doar,
COMMENTS

Note that thin probed digital thermometers and quaternary & sanitizer test strip kit {for 3 comp. sink) available for use on site this data. Note that dishwasher registered >50ppm
chiorine residual this date.

Name of Inspacting Official Signature of Inspecting Official Name and Title of Person Receiving Capy of Report

Pader Nasse

Changee 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/Renawal Satisfactory
Mame of Owner(s), Partnership or Corparation Trade Name Reinspaction on or After:

Rowan University

Rowan University Catering Kitchen

Not Applicabie

Establishment Location (Street Address) City Zip Code County CofMun Cade
201 Mutlica Hill RD GLASSBORO 08028 GLOUCESTER Glassbora
Establishment Mailing Address (if different) Telephane No. E-mail Address
(856) 256-5662 airons@gourmetdiningllc.com

Name of Inspecting Official REHS Lic. # Mame of Health Risk Type License No.
Pedar Nesse B-2064 Cfficer 3 2176

Annmarie Ruiz

TIME/ACTIVITY REPORT (Codes: 1-Travel, 2-Iinspection, 3-Administration)
Date Cade Began Ended Date Code Began Ended Date Code Began Ended
04/28/2022 2 10:20 AM 11:35 AM

FOODBORNE ILLLNESS RISK FACTORS AND INTERVENTIONS

RISK FACTORS are improper practices identified as the mast comman factors rasuiting in foodbarnae iliness (FB!). INTERVENTEONS are contrel measures to prevant FBI

Mark 'X" in appropriate Box: IN=in Compliance; OUT=Not in Compliance; NO=Not Obsarved; NA=Nof Applicable; COS=Corrected On-side. R in OUT Box=Rapeat Violation

MANAGEMENT AND PERSONNEL IN QUT | N.G. | N/A | COS

1 PIC demonstrates knowledge of food safety principles pertaining to this oparation ] § i _3 f }
2 PIC In Risk Levet 3 Retall Foad Establishments is certified by January 2, 2040
3 I or injured foodwarkers restricted or excluded as required :
PREVENTING CONTAMINATION FROM HANDS IN
4 Handwashing conducted in a timely manner; prior to work, after using restroom, atc. [—j
5 Handwashing proper; duration at least 20 saconds with at least 10 seconds of vigorous lathering
6 Handwashing facllifies provided in tollet rooms and prep areas; convenient, accessible, unobstructed
7 Handwashing facilities provided with warm water; soap and acceptable hand-drying method
8 Direct bare hand contact with exposed, ready-to-gat foods is avoided
FOOD SOURCE
9 All foeds, including lce and water, from approved sources; with proper records
10 ShellfishfSeafood record keeping procedures; storage; proper handling; parasite destruction i
ki PHF's received 41F or below. Except: Milk, shell eggs and shellfish 45F {M
FOOD PROTECTION FROM CONTAMINATION
12 Proper separation of raw meats and raw eggs from ready-lo-eat foads provided
13 Food pratectian from contamination
14 Food contact surfaces properly cleaned and sanitized
PHF'S TIMETEMPERATURE CONTROLS
15 Safe Cooking Temperatures
16 Pasteurized Eggs: Substituted far shell eggs in raw or undercooked egg-containing foods

17 Cold Holding: PHF'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 Cooling: PHF's prepared from ingredients at amblent temperatures cooled to 41F within 4 hours E
20 Reheating: PHF's rapidly reheated (within 2 hours) in proper facilities to at least 165F; or commerclally processed PHF's 1

heated to at least 135F prior to hot holding .
21 Hot Holding: PHF's Hot Held at 135F or above in appropriate equipment {7
22 Time as a Public Health Control: Approval; writtan procedures; time marked; discarded in 4 hours L
23 Specialized Processing Methods: Approval; written precedures; conducted propery &

]
d

24 Highly Susceptible Populations: Pasteurized foods used; prohibited foods aot offered.

1




RETAIL FOQOD INSPECTION REPORT
{CONTINUED)

GOOD RETAIL PRACTICES

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

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

SAFE FOOD AND WATER/ PROTECTION FROM CONTAMINATION QUT COos
25 Hot and cold water available; adequate prassure i} 3
26 Faod properly labeled, ariginal container M M
27 Foad protected fram potential contamination during preparaticn, storage, display B 7}
28 Utensils, spatulas, tongs, forks, dispesable gloves provided and used properiy to restrict bare hand contact. f_; C
29 Raw fruits and vegetables washed prior {0 sarving § __
30 Wiping cloths properly used and stored
3t Toxic substances propaery identified, stored and used
32 Prasence of Insactsfrodents minimized: outer apenings protected, animals as allowed
33 Personal cleanliness (fingernails, jewelry, outer clothing, hair restraints)
FOOD TEMPERATURE CONTROL
34 Food temperature measuring devices provided and calibrated £ {_;
35 Thin-probed ternperature measuring device provided for monitaring thin foads fff [jj
36 Frozen foods maintained completely frozen i ]
37 Frozen foods properly thawed {_} f_%
38 Plant food for hot holding properly cooked to at least 135F Mt iME
39 Methods for rapidly cooling PHF's are properly conducted and equipment is adequate
EQUIPMENT, UTENSILS AND LINENS
40 Materials, construction, repair, design, capacity, locatien, Installation, maintenance,
41 Equipment temperature measuring devices pravided
42 In-Usa wensils properly stored
43 Utenslis, single service items, equipment, linens properly stared, dried and handled
44 Faod and nan-food contact surfaces properly constructed, cleanable, used
45 Praper warewashing facilities installed. Maintained, cleaned, used; sanitizer test strips available, used.
PHYSICAL FACILITIES
46 Plumhing systems properly installed; safe and in goed repair; no patentlal backflow ar backsiphanage conditions,
47 Sewage and waste water properly disposed
48 Toilet facilities are adequate, properly constructed, propery maintained, supplled and cleaned
43 Design, construction, installation and maintenance proper-floorsiwalls/ceilings
50 Adequate ventifation; lighting; designated areas used.
51 Prgmi§es maintained free of fitter, unnecassary articles, cleaning and maintenance equipment properly stored; and garbage and refuse properly
maintained
52 All required signs {handwashing, inspection placard, etc.} provided and conspleucusly pasted
Food Temperatures / Unit Temperatures
tem/Location Temp Item/Location Temp IternilLacation Temp
milk/Walk-In Cooler 36.00 degrees garlic/Ratrigerator 38.00 degrees 1/2&1/2/Refrigerator 40.00 degrees
1/2&1/2iRefrigerator 41.00 degrees ambient air/Refrigerator 38.00 degrees ambient air/Refrigerator 37.00 degreas
ambient air/Refrigerator 39,00 dagrees
Item # | NJAC 8:24 REMARKS ("R"=Repsat violaticn from previous inspection)

COMMENTS

Note that dishwasher registered >50ppm (after being primed from replacing chlorine contziner). Nate that this inspaction was In canjunction with a potential food borne iliness
complaint from nursing department, Note that all food handling observed appeared satisfactory and all refrigeraticn temperatures were satisfactory this date. Also note that af foods
that were listed from report were na longer onsite within facility. Note that Director of Operations stated that temperature logs are kep for all catered foods made at this facility.

Name of Inspecting Official
Pedar Nesse

Signature of Inspecting Official

Al lrons

Narne and Title of Person Recelving Copy of Raport




