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Comment Addendum to Inspection Report
Establishment Name:  WAFFLE HOUSE #1302 Establishment ID:  4092015610

Date:  07/24/2025  Time In:  9:30 AM  Time Out:  11:00 AM

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 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P)
White panel inside ice machine is soiled with pink build up. Clean the equipment and utensils used with nonTCS foods as
required to avoid contamination. PIC advised to increase cleaning frequency of all interior components of ice machine. PIC
melted ice and cleaned white panel.***CORRECTED DURING INSPECTION (CDI)***

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)
Several stacks of clean pans were wet stacked. (B) Clean EQUIPMENT and UTENSILS shall be stored: (1) In a self-draining
position that allows air drying. PIC moved pans to dish pit to be cleaned and air dried. ***CDI***

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Torn refrigeration gaskets. Equipment shall be maintained in good repair. PIC advised.

49 4-602.13 Nonfood Contact Surfaces (C)
The interior and exterior surfaces of equipment, especially refrigeration gaskets, are soiled. Non food contact surfaces of
equipment shall be cleaned frequently to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Floors under all cook/prep equipment are soiled with food debris and refuse. Physical facilities shall be maintained clean. Clean
this area more frequently. 


