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3-comp sink 143

Shirley George

Travis Addis

3095 - Addis, Travis
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qt sanitizer (ppm) 3-comp sink 200

ambient air stand-up cooler 38
hot water
sanitization dish machine 161

flava.sg@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  FLAVA CATERING Establishment ID:  3034020832

Date:  05/13/2022  Time In:  3:16 PM  Time Out:  4:11 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

2 2-102.12 (A) Certified Food Protection Manager (C) Operator Servsafe certification is expired as of 4/22/2022. The person in
charge shall be a certified foo protection manager who has shown proficiency of required information through passing a test that
is part of an accredited program.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Employee
health policy does not include salmonella non-typhoidal as a reportable illness. A food employee shall report to the person in
charge (PIC) if they have any of the "big 6" reportable illnesses; norovirus, hepatitis A, shigella spp., shiga-toxin producing E.
Coli, salmonella typhi, or salmonella non-typhoidal. CDI: Education and a new employee health policy were provided.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have a written procedure and kit for the clean-up
of vomiting and diarrheal events. A food establishment shall have a written procedure for employees to follow when responding
to vomiting and diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment.
The procedure shall address the specific actions employees must take to minimize the spread of contamination and exposure to
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Education and a written procedure were provided to
the person in charge.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning is needed on the door gaskets of the stand-up cooler to remove
accumulated soil residues. Food-contact surfaces of equipment shall be kept clean.


