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Chicken caesar wraps /Walk-in, cooling <
1hr
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Coleslaw /Small prep unit 39

Cut tomato/Boiled eggs /Fliptop 40

Chicken salad/Coleslaw /Reach-in 38 - 39

Cut turkey /Reach-in 40

Hot dogs/Burgers/Grill cooler drawer 40 - 41

Brussel sprouts/Rice /Hot box 144 - 150

Chicken soup /Hot box 164

Shepherds pie /Walk-in 39

Cut lettuce/Roast beef /Walk-in 41

Fish fillets /Walk-in 39

Salads /Glass door cooler, service area 39

Milk /AL kitchen reach-in 35

Chicken soup /Service area hot hold unit 180 - 184

Chicken soup /AL kitchen hot hold unit 177 - 185

Chicken caesar wrap /Walk-in, cooling 1hr 50

anthony.ploof@navionsl.com



 

Comment Addendum to Inspection Report
Establishment Name:  THE RESERVE AT MILLS FARM Establishment ID:  4092018416

Date:  03/26/2025  Time In:  2:00 PM  Time Out:  4:45 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 3-501.18; Priority; Observed an open bag of shredded mozzarella cheese with a prep date of 3/15 in the reach-in unit. Ready-to-
eat, time/temperature control for safety food opened from a commercial package shall be used within 7 days. The day of opening
shall count as day 1. CDI- mozzarella voluntarily discarded. All other date marking observed compliant. No points taken today.

37 3-302.12; Core; A container of sugar was observed without a label. Label all working containers of food (oils, spices, salts, flour,
sugar) except food that is easy to identify such as dry pasta. CDI- label added. All other containers were labeled appropriately.
No point taken today.

39 3-305.11; Core; Observed a box of crab legs on the freezer floor. Store food in a clean, dry location, not exposed to
contamination and at least 6 inches above the floor. CDI- box was relocated to a shelf.

43 3-304.12 (B); Core; A plastic ramekin was being used as a scoop in a container of sugar. In-use utensils for food that is not TCS
must be stored with their handles above the top of the food within containers or equipment that can be closed such as bins of
sugar/salt/flour. Use appropriate dispensing utensils with handles. CDI- ramekin removed and discarded.

49 4-601.11 (B) and (C); Core; Dust observed on top of the oven. Food debris and residue accumulation observed along the back of
the fliptop unit under the hood. Sides of the counter mount for can opener are heavily soiled. The nonfood-contact surfaces of
equipment shall be kept free of dust, dirt, food residue and other debris accumulation. Increase cleaning frequency of these
areas.


