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Corrective Actions to Ensure Safe Food Page_ A of Zi

Cooling

e TCS* food cooled from 135° F to 70° F more than 2 hours OR 135° F to 41° F (45°F)
More than 6 hours; OR prepared food cooled to 41° F (45° F) more than 4 hours:
Action: Voluntary destruction, rapid reheating of cooked foods if less than 4 hours

Cold Hold
e TCS food held above 41° F (45° F) more than 4 hours:
Action: Voluntary destruction

e TCS food held above 41° F (45° F) less than 4 hours:
Action: Rapid cool (e.g. ice bath)

Hot Hold
e TCS food held below 135° F more than 4 hours:
Action: Voluntary destruction

e TCS food held below 135° F less than 4 hours:
Action: Rapid reheats to 165° F or more

Cooking
e TCS food undercooked:
Action: Re-cook to proper temperature

Rapid Reheating
e TCS food improperly reheated:
Action: Reheat rapidly to 165° F

Approved Source/Sound Condition
¢ Foods from unapproved sources/unsound condition:
Action: Voluntary destruction

Cross-Contamination of Raw/Cooked Foods
e Ready-To-Eat food contaminated by raw TCS food:
Action: Voluntary destruction of ready-to-eat foods

Handwashing
¢ Food employees observed not washing hands:
Action: Instruct employees to wash hands as specified in the Rules.

Proper Handling of Ready-to-Eat Foods

* Employee did not properly wash and sanitize hands before touching ready-to-eat food with
Bare hands:
Action: Voluntary destruction

19, 23 Water Supply

* Facility does not have water for washing hands, preparing food, or cleaning equipment/utensils:
Action:  Voluntary suspension of food preparation

* Time/Temperature Control for Safety (TCS)



The Town of Cross Roads Retail Food Establishment Inspection Report

Establishment Name: Physical Address:
Sp e 11401 H v,

City/State: / ¢ w7 a2
bavss [Sog4 Js

License/Permit # Page o of g7

o L TEMPERATURE OBSERVATIONS i : F
Item/Location Temp Item/Location Temp Item/Location Temp
7¢5s re > s (W2 [f /-5

Heow chs | 4 5) 7

! &S hopils5 (Stecmns 132577
b/

. "OBSERVATIONS AND CORRECTIVE ACTIONS _

Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTFD TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

2 A o0 K ~Yf‘9r‘40f,"c 0044/7‘6“: ey /aﬂ//éwufo/¢'/’,a’wﬂfazd/¢,7 / Stm
Foelllou //avr” Ju///za,oe o S0 prge A gpqol Yol Z“//
Fd

<

*/24 [ /A<.¢r/(_ Al 2w fpa‘/ o pnFrr Lt ,‘{a/‘«(éa, ERE G sy 74/'/7"?’/ Afﬁu‘{,(/(/'ﬂ
{ 7
,(//.-7/- a/e_,guw e 7 S w2 P s e 5,

(Rs‘zflz::'reg hy%f {\A H ) M)\ Print: 7Ul (JI% (;C(JBS Title: Person In Charge/ Owner

Inspected 74 Print:—
(sigl!n)ature) ?{%/%l/y‘/ /\/W/ {I/, 4’, —~J 2 A/ w é/&y‘ e Samples: Y;N__ # collected ‘8’
Form EH-06 (R@¥fsed 09-2015)




