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Comment Addendum to Inspection Report
Establishment Name:  JD'S TAVERN Establishment ID:  4092016052

Date:  07/24/2025  Time In:  11:00 AM  Time Out:  1:30 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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)
Sausage and potatoes au gratin not date marked. Date mark/label all TCS foods that are ready-to-eat once opened or prepared
and held more than 24hrs. PIC placed a date label on the sausage and potatoes. EHS advised to ensure consistency in the date
marking process.***CORRECTED DURING INSPECTION (CDI)***

38 6-501.111 Controlling Pests (Pf)
Flies observed in kitchen. Keep the premises free of insects, rodents, and other pests. PIC advised to review and revise pest
control plan

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents, and Other Pests.
Fly paper shall be removed after excessive fly accumulation. Dead insects shall be removed from control devices and the
PREMISES at a frequency that prevents their accumulation, decomposition, or the attraction of pests.

48 4-501.113 Mechanical Warewashing Equipment, Sanitization Pressure.
The flow pressure of the dish machine is reading above the range specified by the data plate. The flow pressure of the fresh hot
water SANITIZING rinse in a WAREWASHING machine, as measured in the water line immediately downstream or upstream
from the fresh hot water SANITIZING rinse control value, shall be within the range specified on the machine manufacturer’s data
plate. PIC has put in a work order with eco-sure. EHS recommends using three compartment sink for cleaning and sanitizing
dish ware until flow pressure for hot water sanitization is restored.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) 
The floors throughout the kitchen are pitting. This is a cleanability issue. Floors shall be constructed to be smooth and easily
cleanable. Have floors repaired. Manager states this is a high cost repair that may not be done for a while. Full point not taken. 


