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8. Proper Food Cooling Method Used - 60°C (140°F) to 20°C (68°F) within 2 hours and 20°C (68°F) to 4°C (40°F) within 4 hours
 -  
Observation: No active food preparation was going on at the time of the inspection

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: Hot holding table at the front was at 60 C
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