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6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: In general, most cold food storage throughout the facility was adequate.  However, the bottom of the deli cooler where sushi 
was stored measures 12C.  Sushi and other potentilly hazardous foods were moved to a different cooler that was able to maintain a temp 
below 4C.   Please ensure the coller is adjusted to 4C or less and daily temp logs are mainained.

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation: Food contact surfaces in the meat department are cleaned regularly but are not being sanitized regularly.  Please ensure meat 
cuting surfaces are cleaned and sanitized regularly.  

46. EHO closing comments
 -  
Observation: In general, facility was clean snd well maintained at the time of inspection.  
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