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Food Ishment Inspection Report
Johnson County Public Health No. Of Risk Factorfintervention Violations - 121302016
- - Tigge In: 3:30 AM
855 § Dubuque 5T STE 217 No. Of Repeat Factor/intervention Violations Oit-41-05 AM
lowa City, LA 222400083
Establishment: Telephone:
License/Parmité: Permit Holder- Inspection Est. Type: Risk Category: R IGK ca’rea OY‘Y IS
Reason: Routine

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = In compliance OUT = Mot in compliance NIO = Mot observed NIA = Not applicable

based on the
\-iomplexﬁy of the
Food served:

(*) = Comrected on site during inspection (COS) R = Repeat

. e Risk I Very Low
Supervision 15 Enﬁdmﬁﬂm;ﬁﬁa:f and protected (Cross Contamination and I R k ‘5 \/ H h
F IR i Ml | ¥
s e M | 18 Food contact sutaces: deaned and saiend ouT % Y 2
2. Certified Food Protection Manager M i7 F'rl:q:lETEE:z]EJECH of retumed, previously served, reconditionsd, and I
uns3
. T"“ﬁ mﬂj e e - Potenially Hazardous Food TimefTemperature Control for Sfey
knowdedge, responsibdities and reporting 5. Proper cooiong time and femperatures IN
4. Proper use of exdusions and restrictions IN | 12 Proper reheating procedures of hot holding ND
5. Procedures for responding to vomiting and diamheal events iN | 20. Proper cooling tme and temperatures NGC
Good Hygienic Practices 21. Proper ot |'|El|l:|il'.g temparatures I .
6. Propereabing, tastng, drinking, or iobacoo use MO 22 Froper cokd hokdny Emmf LURY
7. No discharge from eyes, nose. and mowth |- DNpera noig N OEpea n
Controd of Hands as a Vehicle of Contamination L ;ﬁiﬁﬁh —_ -
g: ::;j;diﬂlmmﬂﬁm —— ﬂﬂi“ 25 Consumer advisory provided for raw or undercooked foods N ( Did YOU know?
10, Hand washng sinks properly supplied and acosssibie ouT | Highly Susceptible Populations The b ol d e d
Approved Source 26 Pasteurized foods used; prohibded foods not offered M ;
11. Foods obtaned from an approved source IN FoodiColor Additives and Taxic Substances '|'6Y'mg PY‘OVIC‘&
{2. Foods received 3t proper temperatures N | 27 Food additives: approved, property stored, and used MiA g ‘p
13. Food in good condition, safe, and unadulterated M| 28 Towic substances propery identied, stored and used N an overview o
14. Reguired reconds avalable; shellstock tags, parasie destruction .~ NiA Conformance with Approved Procedures Ib\
Protection from Contamination s mm mﬁ gl F'FH'EE-d proCEss, reduced onygen MiA POGG =
ing 3,3 an : :
GOOD RETAIL PRACTICES VIO\O'HOI’]G +ha+
(aood Rietal Practices are preventative measures to control the sodiion of pathogens, chemicals, and physical objedts into fooos, cou\d occur 1IN
ood and Water Proper Use of Uensils
. Pasteunzad 2ggs usad where required NA 23, Inuse mensis: propeny s areas
31. Water and ice from approved source N 24, Utensils, equoment, and fnens: property stored cried and handied I
42, Vanance obtamed for specialized processing methods WA 20, cingleuselsingle service aricles: propery stored and used IN +hrou hou+ +he
Food Temperature Control 26, clash-resistant and coth glove use N'O) e§+ab |§hme rH-
33, Proper cooling methods wsed: adequate equipment fior iN Utensils, Equipment, and Vending
temperature control 47. Food and non-food contact surfaces areMeanable, propedy designed, | OUT
M. Plant food propesty cooked for hot holding MO consucted, and used
35, Approved thawing methoos IN 20, Warewzshing facities: nstalled, mantained, and usad test sirps I
3. Thesmometers proviced and accurate IN 20, MNon-food contact surfaces clean I
Food ldentification Physical Facilities
37, Food property [abeled; orignal container OUT | 50. Hot and Cold water avalable; adequate pressure I
Prevention of Food Contamination 21. Phemibing installed; proper backfiow devices IN
38. Insects, rdents. and animals not present/outer openings OUT | 32 Sewage and waste water property disposed IN
probected 83. Toilet facities; properdy constructed, supplied, and deaned IN
38. Contamination prevented during food preparation, storage and N 4. (zarbage and refuse propery disposed; faciliies mantained I
dispiay 55, Physical faclities installed, maintained, and clean QuT
5ll. Personal deaniness N | 55 Adequate ventilation and lighting; designated areas used OUT. ("
41. Wiping cioths: propery used and stored N | 5. Licensing posting licenses and reports; smoking N
42, Washing fruits and vegetables iN
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P - Priority PF- Priority Foundation C - Core
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Item Violation of Priority Level Comment Correct By Date
Number Code

5. 2-501.11 PF Observation:No verifiable Noro clean bodily fluids clean up procedure. COS
Inspector provided the PIC with the CDC Noro Clean document.

6. 2-401.11 C Observation: Employee drink on the prep line did not have a tight fitting lid. COS
Drink removed by PIC.

10. 5-205.11 PF Observation: Rubber spatulas set in the main prep line hand sink. COS
White pale and scour pad set in the downstairs hand washing sink.
Both items removed by PIC.

16. 4-703.11 P Observation: Low temp chemical sanitizing dish machine was testing low, O ppm.

PIC contacted an Eco Lab tech to come onsite at time of inspection.

22. 3-501.16(A)(2) P Observation: Mac n cheese bowls (48F), blue cheese (48F), cooked onions (47F) stored on top of the
grill line cooler were not able to maintain proper cold holding temperatures (41F). ltems were double
panned in the cooler. Unit was holding temperature correctly.

PIC discarded the items.
23; 3-501.18 P Observation: Gumbo made in house dated 11/17 was held over the 7 day shelf life per the Food Code. COS

PIC discarded the soup.

GOOD RETAIL PRACTICES

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

Item Violation of Priority Level Comment Correct By Date
Number Code
41. 3-304.14 C Observation:No quat sanitizer set up on the line at time of inspection while food prep was taking place. COS

PIC set up new sanitizer.

47. 4-401.11(A) C Observation: Standing water observed inside of the Norlake kitchen salad cooler and the True two door COS
(B), 4.402.11, cooler.
4-402.12, 4-
501.11 PIC had staff wipe out the water.

48. 4-302.14, 4- PF Observation: No chlorine test strips available to test the dish mach 12/15/2017
501.116

9. 6-501.12,6- C Observation: Dust build up on ceiling tiles above the prep line.

501.13

Dust build up on plastic tiles above the mop sink.

Debris build up on floors under the salad cooler. Clean floors under all movable equipment.

Inspection Published Comment:
This onsite visit is a routine inspection.

A physica i completed on or around 12/15/17. Correct all noted violations listed above.

Eco Lab tech will be onsite by 2:00 pm today per PIC. Dish machine shall not be used until proper operating concentration is verified.

Bar has a small 3 compartment to wash, rinse, and sanitize utensils as needed temporarily.

Follow-up will be completed on or after 12/15/2017 by Physical Recheck.

he following guidance documents have been issued:

DIA_16FoodContactS
urfacesCleanedAndS
anitized

L1k ar/am

XXXX XXXXXX Rob Thul
Person In Charge Inspector

Visit food.iowa.gov

Brouah’r to you on the Johnson Couner Public Health Food Program
Questions? Call us! (319) 356-0040
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