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Comment Addendum to Inspection Report
Establishment Name:  ATRIUM COTTAGE Establishment ID:  3034160001

Date:  09/30/2022  Time In:  2:00 PM  Time Out:  3:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Peggy Steiner 20606003 Food Service 05/19/2021 05/19/2026

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf): 5 scoops with light soil. Utensils
shall be clean to sight and touch. CDI: Scoops sent to be rewashed.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT: Door frame, trim, and gasket to walk-in freezer are
damaged and require repair/replacement. Rust accumulation on outsides of three compartment sink basins and underneath
drainboards. Pan storage rack with rust. Rust/wear on outside of hot hold serving line equipment. Rust on prep table legs and
sides of drawers. Walk in cooler outside is not operating (repair/replace/remove evaporator if choosing to use as storage).
Equipment shall be maintained cleanable and in good repair.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C): Dishmachine needs additional cleaning on inside tops of doors and
top of machine. Warewashing equipment shall be cleaned at least every 24 hours and as frequently as necessary.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C): REPEAT: Dust collecting
on top of upright refrigerator and gasket soiled on upright freezer. Nonfood contact surfaces shall be maintained clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C): Paint bubbling behind toilets in men's and
women's restrooms. Re-paint walls.

Additional Comments
Outdoor large storage building is storing back-up supplies of dietary liquid drinks and single-service articles that support the kitchen
operation. Ensure this building has been added to the facility's plans. If not, contact the Health Dept. to have this area added to the
kitchen permit for storage.


