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RETAIL FOOD PROTECTION - Public Eating Pl (100-Up Seats)

16K999 Complaint Inspection

Compliance Date: Not Specified Inspector Comments:

Not In Compliance

Violation Reference - HSC

Violation Description: A complaint report has been received by Environmental Health.

Overall Inspection Comments

A complaint alleged that at least 5 children and 3 adults became ill after eating pizzas and wings at this facility on
November 1, 2014.

- Food eaten: pepperoni and cheese pizzas and chicken wings
- Children became ill 4 - 12 hours after eating the above mentioned foods and adults became ill within 24 hours.
- Symptoms: vomiting and diarrhea.

Findings:

- Managers were not aware of the complaint.

- No change of food distribution company recently. The foods were delivered by Sysco, Angies and Washington
Produce.

- The facility was operating with full staff that day. No employees called in sick.

- Manager explained proper procedures of sending sick employees home.

- No power outage recently.

- No sewage overflowing recently.

- Observed sanitizer dispenser dispense quaternary ammonia at 200 ppm.

- Measured water temperature at maximum 103 F.

- Observed a can of Raid on shelf above 3-compartment sink.

- No evidence of pest infestation. This facility receives a monthly pest control service from Ecolab.

- Chicken wings are cooked twice. After they are cooked for the first time the wings are cooled in a tray and stored in
walk-in cooler. The wings are portioned after they are cooled to 41 F.

- Observed all refrigerations hold foods at 40 F or below.

- Observed proper food handling.

- Observed proper food storage.

Corrective action:

- Provide hot water at minimum 120 F to one of the sinks and at 100 - 108 F to all hand washing sinks.
- Remove household pesticide from the kitchen area.

- Provide shatter guards over light bulbs above pizza prep table.

Unable to verify the complaint.
Complaint closed.

Photo Attachments:
No Photo Attachments
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