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shrimp salad/WIC
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42 burger/final cook 157

Andy Hicks

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

grilled shrimp/WIC 43 grilled chicken/final cook 168

shrimp and lettuce wrap/WIC 43 mashed potatoes/steamer 158

fish/WIC 42 lima beans/steamer 169

steak/WIC 42 corn/steamer 174

potato salad/WIC 41 soup/steamer 177

apple salad/WIC 41 shredded beef/steamer 167

broccoli salad/WIC 42 fried mozzarella/hot box 159

pasta (discarded)/WIC 45 ambient air/hot box 185

mac and cheese/WIC 43 diced chicken/prep 40

shrimp salad/WIC retemp (ice) 39 boiled egg/prep 40

grilled shrimp/WIC retemp (ice) 41 sliced tomato/prep 38

shrimp and lettuce wrap/WIC retemp (ice) 41 chicken salad/prep 39

fish/WIC retemp (ice) 40 pasta salad/lowboy 41

steak/WIC retemp (ice) 40 slaw/lowboy 40

broccoli salad/WIC retemp (ice) 41 apple salad/lowboy 41

mac and cheese/WIC retemp (ice) 40 broccoli salad/lowboy 41

ambient air/WIC retemp (ice) 41 ambient air/lowboy 38

ambient air/WIC initial 44

grilled shrimp/final cook 149

ahicks@cvsliving.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAMBRIDGE VILLAGE DINING Establishment ID:  4092015960

Date:  07/14/2025  Time In:  10:30 AM  Time Out:  1:00 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Several food items in the walk in cooler were held above 41F. The walk in cooler had a malfunction at the start of the workday.
(SEE CHART) Maintain TCS foods in cold holding at 41F or less. Pasta was discarded. All other items were rapidly cooled.

53 5-501.17 Toilet Room Receptacle, Covered (C)
Employee restroom not equipped with a covered waste bin. Provide a covered waste bin in female restrooms.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)
Replace blown bulb in ca wash area. Repair cracking and splitting flooring in the dry food storage area and worn ineffective finish
in high traffic areas. Physical facilities shall be maintained in good repair.


