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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)
 - Gloves, Use Limitation (P)
Observation: 3-304.15 Priority- glove use limitation. Gloves shall be used for one task, and 
discarded when damaged, soiled, or when interruption occurs. Observed food employee 
wearing gloves while cooking, than dipping hands in to sanitizer bucket and continuing to cook 
without glove change or hand wash, this should be considered an interruption to the cooking 
process. Handouts provided on handwashing and glove use. 
3-302.11 packaged foods- packaging. Except when cooling, food shall be stored in covered 
containers or wrappings. Observed uncovered containers in reach in kitchen freezer and in 
walk-in refrigerator. if actively cooling, leave uncovered if protected from contamination. After, 
cover items to protect from contamination. Food that is inadequately packaged could become 
contaminated by microbes, dust, or chemicals introduced by products or equipment stored in 
close proximity or by persons delivering, stocking, or opening packages or overwraps.

Correct by 01/14/2021  (Corrected on Site)  

19.  Proper reheating procedures for hot holding 
This is a Priority item 
3-403.11 - Reheating for Hot Holding (P)
 - Reheating for Hot Holding (P)
Observation: Time/temperature control for safety (TCS)  foods that is cooked, cooled, and 
reheated for hot holding shall be reheated so that all parts of the food reach a temperature of 
at least 165 ºF for 15 seconds. Soup observed in steam table at 113 degrees. Staff stated they 
reheat in the microwave and place in the steam table. Soup was heated to 165 during 
inspection. Ensure reheated items are correctly reheated to 165º before being placed in the 
steam table.

Correct by 01/14/2021  (Corrected on Site)  

23.  Proper date marking and disposition 
This is a Priority item 
3-501.18 - Ready-To-Eat TCS Food, Disposition (P)
 - Ready-To-Eat TCS Food, Disposition (P)
Observation: Spaghetti Pasta dated 1-4, this is past the 7 day date mark. Potato salad mix 
dated 2-26-2020, discussed with employee and discarded during inspection.  All refrigerated, 
ready to eat, TCS food prepared and held in a food establishment for more than 24 hours shall 
be date marked and held for a maximum of 7 days. The day of preparation shall be counted as 
Day 1. The growth of some bacteria, such as Listeria monocytogenes, is significantly slowed 
but not stopped by refrigeration. Over a period of time, this and similar organisms may 
increase their risk to public health in ready-to-eat foods. Ensure date marking is being 
followed, handouts provided.

Correct by 01/14/2021  (Corrected on Site)  

28.  Toxic substances properly identified, stored, and used 
This is a Priority Foundation item 
7-202.11 - Restriction - Presence and Use (Pf)
 - Restriction - Presence and Use (Pf)

Facility Name:  Big Daddys Diner
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Observation: Only those poisonous and toxic materials that are required for the operation and 
maintenance of a food establishment, such as the control of insects and rodents, shall be 
allowed and must be approved for use in a retail food establishment. Observed “Raid”, “Hot 
Shot”, and “Wasp and Hornet Killer”. These item are not approved for use in a retail food 
establishment. Rely on pest control operator for this or purchase allowable products, the 
presence in the establishment of poisonous or toxic materials that are not required and 
approved for the maintenance and operation of the establishment represents an unnecessary 
risk to both employees and consumers.

Correct by 01/21/2021  (Corrected on Site)  

38.  Insects, rodents and animals not present 
This is a Core item 
6-501.111 (A), (B), (D) - Controlling Pests
 - Controlling Pests
Observation: Routinely inspect the premises for pests, fill any holes gaps within the building to 
prevent access. Under soda machine upfront observed mouse droppings. This has been 
marked on inspection reports dating back to 2018. Clean the affected area with a bleach 
solution, handout provided. And use appropriate means to fix the issue, contact Pest control 
operator for assistance

Correct by 01/14/2021

Facility Name:  Big Daddys Diner
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No signatures due to COVID19
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Food Item Food State Temperature

FOOD TEMPERATURES

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


