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Establishment: Dunkin Donuts Establishment #: 389 

Waste Water System: [8J Public D Private Water Supply: [8J Public D Private 

Sanitizer Type: Quat PPM: 200 Heat: 

TEMPERATURE OBSERVATIONS 

Item/Location Temp Item/Location Temp Item/Location Temp 

All Temps in °F 

All Cold Holding Units :S 41 

eggs 39 

bacon 135 

cheese 41 

OBSERVATIONS AND CORRECTIVE ACTIONS 

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

6 Employee drinks and personal items observed in the food preparation area. Provide designated area for drinking. 

Reference 2-401.11. COS, items moved. 

28 Test strips for sanitizer being used is for chlorine and not the quat being used in establishment. Establishement employees 

stated they were not trained in how to test the concentration of the sanitizer solution being used. Establishment does not 

ensure proper concentration of sanitizer solution to prevent possible toxic poisoning. Reference section 7-204.11 of the 

Food Code. Test Strips to be ordered, employees to be trained. Will follow-up to ensure proper practices are being done. 

43 Ice Scoop was observed in the ice storage bin. Bins were observed with no lids. Store in-use utensils: 1) in the food with the handb 

above the top of the food item; 2) on a clean and sanitized surface; 3) in running water; 4) in a container of hot water maintained 

at or above 135 °F. Reference 3-304.12 of the Food Code. COS, scoops removed 

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

Wendy - On File 

HACCP Topic: Discussed proper use of sanitizer and importance training 

Jun 9, 2021 

Person in Charge (Signature) Date 

Follow-up: 1:8] Yes D No (Check one) Follow-up Date: Jun 18, 2021 

Inspector (Signature) 

IOCI 17-356 (j@9) 
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Establishment: Dunkin Donuts Establishment#: 389 

OBSERVATIONS AND CORRECTIVE ACTIONS 

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

49 Soil residue present on inside of hot holding and cold holding drawers. Clean all non-food contact surfaces frequently to 

prevent soil accumulation. Reference 4-602.13 of Food Code. To be Corrected by next routine inspection. 

45 Drink Liners were observed being cleaned and reused throughout the day then discarded at night. Single service articles may 

not be reused. Reference 4-502.13 of the Food Code. COS, used liners thrown out. 

53 Restrooms observed without hand towel. To Avoid recontaminating their hands employees may use disposable paper towels 

or similar cleaning barriers when touching surfaces such as manually opening a restroom door. 

Reference 2-301.12 of the Food Code. COS, paper towels supplied. 

Jun 9, 2021 

Date 

Follow-up: � Yes D No (Check one) Follow-up Date: Jun 18, 2021 
--------

Inspector (Signature) 

IOCI 17-356 (j@9) 




