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6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: Meat and cheese coolers were between 4 -8c.  Please ensure the cooler is adjusted or food is repositioned to ensure the 
product stays at 4c or less.to ensure
Correct-by Date: 01/16/2024

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation:  Ensure food is held above 60°C (140°F) after cooking / rapid re-heating.
Correct-by Date: 01/16/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Please ensure the back storage room is cleaned and organized.  

44. Other EHO observations
 -  
Observation: Conducted a routine inspection with Melissa and James.   In general facilty was well maintained.  Please ensure the meat 
cooler and cheese cooler are adjusted to maintain food temp of 4c or less.   Please adjust the chicken hot holding equipment to 60c or 
more. 
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