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quat sanitizer buckets 0

quat sanitizer remade 200

plantains hot bar 102

plantains reheated 165
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brown stew hot bar 148
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chicken final cook 196
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Comment Addendum to Inspection Report
Establishment Name:  OUTTA D KITCHN Establishment ID:  3034020907

Date:  03/15/2023  Time In:  10:40 AM  Time Out:  12:15 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.

8 2-301.12 Cleaning Procedure (P) - Hand sanitizer was accidentally put into the soap dispenser. Food employees shall clean their
hands and exposed portions of their arms by: rinsing under clean, running warm water; apply an amount of cleaning compound
(soap) recommended by the manufacturer; rub together vigorously for at least 10-15 seconds while paying attention to
underneath the fingernails and between the fingers; creating friction on the hand surfaces; thoroughly rinse under clean, running
warm water; and immediately drying hands with paper towels or approved hand drying device. Employees may use paper towels
to turn off faucet handles to avoid recontaminating the hands. CDI- Soap placed at dispensers and employees washed hands.

10 6-301.11 Handwashing Cleanser, Availability (Pf) - Hand sanitizer provided at handwashing sinks instead of soap. Each
handwashing sink shall be provided with a supply of hand cleanser. CDI- Soap provided at handwashing sinks.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - At the front counter, plantains
measured 102F and fried chicken measured 121F. Rice and peas in the rice cooker measured 122F. TCS foods shall be
maintained hot at 135F or above. CDI- Plantains placed on stove to reheat above 165F. Rice cooker temperature increased.
Fried chicken voluntarily discarded.

41 3-304.14 Wiping Cloths, Use Limitations (C) - Wet wiping cloth buckets measured 0 ppm quat sanitizer. Cloths in use for wiping
counters and other equipment surfaces shall be held in a chemical sanitizing solution as specified under 4-501.114. Quat
sanitizer shall measure 150-400ppm on test strip. CDI- More concentrated quat added to buckets and it measured 200 ppm.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Recaulk splashguards to the front handwashing sink. Replace
missing pin on the left side of the prep cooler lid. Weld crack in the meat sink basin. Replace rusted prep sink legs. Equipment
shall be maintained in good repair.

51 5-205.15 (B) Maintain a plumbing system in good repair (C)- The front handwashing sink has a leak in the pipe where it attaches
to the basin. Repair and maintain plumbing in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C)- Toilet, urinal, and handwashing sink need cleaning in the restroom. Maintain
plumbing fixtures clean.

55 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C) - Install coved base at the front counter and along
stainless steal flashing. Repair coved base in the restroom. Replace missing piece of coved base in the dry storage room. In
food establishments, floor and wall junctures shall be coved and closed to no larger than 1 mm.


