


Food Establishment Inspection Report 

Establishment: Hampton Inn 

Water Supply: [8J Public D Private 

Sanitizer Type: Quat 

Item/Location Temp 

All Temps in °F 

All Cold Holding Units :S 41 

Eggs in kitchen fridge 41 

Scrambled eggs in service line 136 

Sausage in service line 154 

Establishment #: 215 

Waste Water System: [8J Public D Private 

PPM: 200 Heat: 

TEMPERATURE OBSERVATIONS 

Item/Location Temp 

OBSERVATIONS AND CORRECTIVE ACTIONS 

Item/Location 

Item Violations cited in this report must be corrected within the time frames below. 
Number 
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Temp 

22 Milk and yogurt in breakfast service area observed to be cold held on ice, without a temperature control. Employee states food 

product is not discarded after breakfast hours. Proper cold holding should be done with mechanical refrigeration and a calibrated 

thermometer to ensure food items stay in proper temperature range. If proper cold holding is not used, time can be used 

as a public health control. Reference Section 3-501.16 and 3-501.19 of the Food Code. COS, food discarded after 4 hours, 

discussed Time as a Public Health Control with employee. 

43 Scoop used for scrambled eggs in the breakfast area observed stored soiled with food debris, outside of food product. All in-use 

food service utensils must be properly stored between uses. Reference Section 3-304.12 of the Food Code. COS, utensil put 

in food product. 

45 Boxes of single service articles (cups) stored on ground in storage room. All single service articles must be stored at least 6" off 

ground. Single service articles must be stored in a manner that prevents possible contamination from its environment. Reference 

Section 4-903.11 of the Food Code. COS, boxes moved. 

CFPM Verification (name, expiration date, ID#): 

Julie Burr 
17808517 

Exp: 04/30/2024 

HACCP Topic: Discussed hand washing procedures used in establishment 

May 21, 2021 

Date 

Follow-up: D Yes 18] No (Check one) Follow-up Date: N/ A 

IOCI 17-356 (j@9) 



Food Establishment Inspection Report 
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Establishment: Hampton Inn Establishment#: 215 

OBSERVATIONS AND CORRECTIVE ACTIONS 

Item Violations cited in this report must be corrected within the time frames below. 
Number 

46 Employee observed not changing gloves between tasks. Gloves, improperly used, can serve as a source of cross-contamination. 

Reference Section 3-304.15(8)-(D) of the Food Code. COS, discussed glove use policy with employee and employee changed gloves 

55 Cabinets in kitchen, by warewashing area, observed in disrepair. Inside cabinet is swelling from moisture absorption. All 

physical facilities must be maintained in good repair. Reference Section 6-501.11 of the Food Code. To be corrected 

by the Next Routine Inspection. 

May 21, 2021 

Person in Charge (Signature) Date 

Follow-up: D Yes [8l No (Check one) Follow-up Date: N/ A 
--------

Inspector (Signature) 

IOCI 17-356 (j@9) 




