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Comment Addendum to Inspection Report
Establishment Name:  BRADFORD VILLAGE WEST Establishment ID:  3034160004

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.

1 2-103.11 (A) - (P) (Pf)- The person in charge did not have test strips or know how to test sanitizer solution. Solution measured
0ppm quat. Multiple people entered the kitchen during inspection. The person in charge shall ensure that Persons unnecessary
to food establishment operation are not allowed in permitted space and that employees are properly sanitizing multi use utensils
through routine monitoring of solution concentration. CDI-Education and verification due under number 16 of this report. 

2 2-102.12 (A) Certified Food Protection Manager (C)- Person in charge is not a certified food protection manager. 

6 2-401.11 Eating, Drinking, or Using Tobacco (C)- PIC eating upon start of inspection at stove while engaged in food prep.
Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination. 

8 2-301.12 Cleaning Procedure (P)/2-301.14 When to Wash (P)- Food employee did not later for sufficient amount of time and
used cleaned hands to turn off faucet. Food employees must wash hands after engaging in activities that contaminate the
hands./Food employees shall clean their hands and exposed portions of their arms for at least 20 seconds. CDI-Education and
hands were re-washed. 

13 3-202.15 Package Integrity (Pf)- A few dented cans in dry storage. Separate any dented cans from intact cans. Food packages
shall be in good condition. CDI-Removed form shelves. 

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- REPEAT- Raw shell eggs above juice
and pasteurized egg product in walk in cooler. Food shall be protected from cross contamination by separation during storage,
preparation, holding, and display. CDI-Raw shell eggs relocated appropritely. 

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)- Sanitizer at 3 comp sink measuring 0ppm quat after PIC stated it was ready to use. Maintain sanitizer at correct
concentrations. Verification required within 24 hours of dispenser repair and sanitizer at correct concentration. //4-602.11
Equipment Food-Contact Surfaces and Utensils - Frequency - Tea nozzle heavily soiled. Ice machine in need of cleaning. Clean
at a frequency to avoid build up. Tea nozzle removed for cleaning.//4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood
Contact Surfaces, and Utensils (P)- Clean can opener. Food contact surfaces shall be clean to sight and touch. CDI-Removed
for cleaning.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)- Open bag of salad with no datemark.
Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than 24hrs. CDI-Salad discarded by PIC

38 6-202.15 Outer Openings, Protected (C)- Daylight seen through the cracks around the AC unit in window in kitchen. Protect outer
openings from entry on insects. 

47 4-101.19 Nonfood-Contact Surfaces (C)- Wooden table holding tea and coffee brewing equipment is heavily stained and rotting
through in places. Nonfood contact surfaces of equipment that are exposed to splash, spillage, or other food soiling or that
require frequent cleaning shall be constructed of a corrosion resistant, nonabsorbent, and smooth material.//
4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Dish machine with doors that are not properly on track and they
come detached form machine. Ice machine door cracked and has been repaired using screws, screws in door that keep the door
on track when opening (machine has been altered from original state). Rusting shelves in walk in cooler. 

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf)- No test strips available for chemical sanitizing. Obtain test strips for
sanitizer. Verification required by December 3, 2021. Cotnact information provided. //4-501.14 Warewashing Equipment,
Cleaning Frequency (C)- Clean 3 comp sink and inside/outside of dish machine. Warewashing equipment shall be cleaned:
before use, throughout the day at a frequency necessary to prevent recontamination of EQUIPMENT and UTENSILS and to
ensure that the EQUIPMENT performs its intended function, and, if used, at least every 24 hours.

49 4-602.13 Nonfood Contact Surfaces (C)- Cleaning needed in the following, including, but not limited to: walk in cooler floor and
ceiling and fan and shelving; both AC units (very heavy dust and soil build up); insides of cabinets, can opener housing. 



51 5-203.13 Service Sink (C)- No service sink available. Mop water is being disposed out of back door in grassy/dirt area. At least 1
service sink or 1 curbed cleaning facility equipped
with a floor drain shall be provided and conveniently located for the cleaning of mops or similar wet floor cleaning tools and for
the disposal of mop water and similar liquid waste.//
5-202.13 Backflow Prevention, Air Gap (P)- Two pipes at dish machine and one at 3 comp sink in floor sink below flood rim. An
air gap between the water supply inlet and the flood level rim of the PLUMBING FIXTURE, EQUIPMENT, or nonFOOD
EQUIPMENT shall be at least twice the diameter of the water supply inlet and may not be less than 25 mm (1 inch). Create air
gap within 24 hours. Verification required. Contact information provided. 

52 5-402.13 Conveying Sewage (P)- Sewage back up in kitchen from 3 comp sink floor sink and floor drain in middle of kitchen
area. SEWAGE shall be conveyed to the point of disposal through an APPROVED sanitary SEWAGE system or other system,
including use of SEWAGE transport vehicles, waste retention tanks, pumps, pipes, hoses, and connections that are constructed,
maintained, an operated according to LAW. CDI-Facility stopped operating. Plumber contacted. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Wall damage throughout, including at
hood, at dish machine, at beverage table, etc. Repair walls to be smooth and easily cleanable. Raw wood at door frame at dry
storage entrance. //6-501.12 Cleaning, Frequency and Restrictions (C)- Clean floors. walls, and ceilings throughout. 


