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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 at the time of the inspection

15. Certified Food Handler in Supervisory Role
 -  
Observation: Recommend that all the kitchen staffs should the take the food handler training certification.
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