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Establishment: lmo's Cafe Establishment#: 278 

OBSERVATIONS AND CORRECTIVE ACTIONS 

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

23 All in walk in cooler is not marked with a use-by date. Food prepared and held in a food establishment for more than 24 hours 

must be clearly marked to indicate the date or day by which the food must be consumed on the premises, sold, or discarded 

when held at a temperature of 41 °F or less for a maximum of 7 days. COS, Food that has been put in fridge within 24 hours 

was labeled, food outside of time was discarded. Reference Section 3-501.17 of the Food Code. 

38 Flies observed, live, in the Kitchen. The premises shall be maintained free of insects, rodents and other pests. Eliminate flies, 

using proper pest control processes as needed. Reference 6-501.111 of Food Code. Discussed proper pest control management. 

Will return in 10 days to check on pest control issue. 

39 Food is not protected from contamination in the steam prep table, in cooling units under the prep tables, and in walk-in cooler. 

Food shall be protected from contamination from the environment. Reference Section 3-307.11 of the Food Code. COS, food 

items covered. 

41 Wiping closed observed on prep counter and on floor. Cloths used for wiping spills shall be maintained dry. Cloths used to wipe 

surfaces and equipment shall be held in proper sanitizer solution. Cloths in-use for wiping surfaces in contact with raw animal. 

foods shall be kept separate from cloths used for other purposes. In-use cloths must be laundered daily. 

Reference 3-304.14 of Food Code. COS, soiled wiping cloths in laundry and new was used. 

43 Knife stored between prep tables. All in use utensils should be stored 1) in the food with the handle 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 section 3-304.12 of the Food Code. COS, knife put in ware washing area. 

47 Raw wood exposed on edges of shelved in kitchen area. Pieces of the fridge used for cakes and pastries observed with duct tape 

holding them together. All non-food contact surfaces should be smooth, clean, and non-absorbent. Reference Section 4-101.19 

of the Food Code. To be corrected by the Next Routine Inspection. 

49 Grease and soil accumulation present on vent hood, walls, and outsides of kitchen equipment. All non-food contact surfaces 

should be cleaned as often as necessary to keep them clean and prevent soil accumulation. Reference Section 4-602.13 

of the Food Code. To be corrected by the Next Routine Food Inspection. 

56 Non-functional fridge found in the prep area of the facility. The premises shall be free of items that are unnecessary to the 

operation or maintenance of the establishment. This includes equipment that is nonfunctional or no longer used. 

Reference Section 6-501.114 of the Food Code. To be corrected by the Next Routine Inspection. Employee personal items were 

found stored improperly in food prep area. Food establishments shall provide lockers or other suitable facilities for the orderly 

storage of employees' clothing and other possessions. Reference Section 6-305.11 of the Food Code. COS, items moved. 
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