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Comment Addendum to Inspection Report
Establishment Name:  KINGZ DOWNTOWN MARKET Establishment ID:  3034020826

Date:  08/01/2022  Time In:  1:05 PM  Time Out:  2:30 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- REPEAT- No certified food protection manager present during inspection. The
person in charge shall be a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - Two wiping cloths stored on handwashing sink and
faucet. Handwashing sinks may be used only for handwashing and no other purpose. CDI- Cloths removed.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- REPEAT- Raw bacon stored above
hot dogs and ready-to-eat foods in the upright cooler. Food shall be protected from contamination. Separate raw from ready to
eat foods and stack raw animal foods based on proper cooking temperature with the highest cooking temperature on the bottom.
CDI- Raw bacon was placed over raw chicken.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - REPEAT- In the make unit,
turkey, ham, potato salad, and bologna measured 68F in the top portion. PIC stated they had been placed in the unit around an
hour previously. TCS foods shall be maintained cold at 41F or less. CDI- Items placed in upright freezer and met cooling
parameters. A new cooler has been ordered. Hold these items on ice or in upright cooler until make unit is replaced.

41 4-901.12 Wiping Cloths, Air Drying Locations (C) - Two wiping cloths stored drying on the handwashing sink. Wiping cloths
laundered in a food establishment that does not have a mechanical clothes dryer shall be air-dried in a location and in a manner
that prevents contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT- Repair front counter peeling on bottom. Make unit is being
replaced. Equipment shall be maintained in good repair.

51 5-205.15 (B) System maintained in good repair (C) - Tea machine has a leak in the drain, and handwashing sink faucet has a
leak. Repairs have already been scheduled. Maintain plumbing in good repair.

54 5-501.113 Covering Receptacles (C) - Both dumpster doors were open. Maintain waste receptacles closed with tight-fitting lids
and doors.

5-501.114 Using Drain Plugs (C)- Drain plug is missing. Waste receptacles with drain ports shall have a drain plug in place.
Replace drain plug.

55 6-501.12 Cleaning, Frequency and Restrictions- REPEAT- Additional cleaning on walls near drink machine and on floors around
perimeter and underneath all sinks. Physical facilities shall be cleaned as often as necessary to keep them clean.


