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soup/final cook
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205 meat balls/WIC 39

Anthony Ploof

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

sliced cheese/cold station 41 chicken breast/WIC 40

ham/cold station 39

turkey/cold station 40

sliced tomato/cold station 39

cut lettuce/cold station 37

shredded cheese/sandwich prep 41

diced tomato/sandwich prep 39

boiled egg/sandwich prep 39

ambient air/lowboy 36

slaw/lowboy 39

cut lettuce/lowboy 39

spaghetti/hot box 99

wings/hot box 156

meat balls/hot box 162

swedish meat balls/hot box 143

ambient air/WIC 34

butternut squash/WIC 39

watermelon/WIC 40

tomato paste/WIC 40

anthony.ploof@navionsl.com



 

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

Date:  09/05/2025  Time In:  10:30 AM  Time Out:  12:30 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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Spaghetti in hot box held at 99F. Maintain TCS foods in hot holding at 135F or above. PIC rapidly reheated spaghetti to 165F.
***CORRECTED DURING INSPECTION (CDI)***

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Blown and missing light under hood system. Equipment shall be maintain in good repair. Replace blown and missing hood light
bulbs.

49 4-602.13 Nonfood Contact Surfaces (C)
Fire suppression system pipe lines under hood system are soiled with grease and build up. Keep non food contact surfaces of
equipment clean to avoid build up of dust, food residue or debris. Non food contact surfaces of equipment shall be cleaned
frequently to preclude accumulation of soil residues. Clean the fire suppression pipe lines under hood system.


