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Comment Addendum to Inspection Report
Establishment Name:  XL SIDELINE Establishment ID:  4092019364

Date:  11/04/2024  Time In:  2:30 PM  Time Out:  4:00 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.

10 6-301.12; Priority Foundation; Paper towels were not available at 2 different handwashing sinks. Each handwashing sink or
group of adjacent sinks shall have disposable paper towels or hand drying device. CDI- paper towels provided.

23 3-501.17; Priority Foundation; Opened container of hot dogs stored in reach-in cooler with no date marking. Time/Temperature
Control for Safety (TCS) foods that are ready-to-eat shall be date marked not to exceed a 7 day hold. CDI - date known and
affixed during inspection. Full points taken for repeat violation.

36 4-302.12; Priority Foundation; No food thermometer availalbe. Provide an accessible thermometer for use in ensuring attainment
and maintenance of food temperatures. PIC to text a photo of thermometer to EHS number listed on report within 10 days.

48 4-302.14; Priority Foundation; Quat testing paper was damaged and not useable to test quat sanitizer at three comp sink. A test
kit or other device that accurately measures the concentration in MG/L of sanitizing solutions shall be provided. CDI- provided
some testing paper until facility can obtain a new kit. PIC to order a new kit from Ecolab. No point taken.

49 4-601.11 (B) and (C); Core; Cleaning required of nonfood-contact surfaces throughout facility (interior of coolers/freezer, exterior
of coolers/freezers, gaskets, exterior of oven, inside cabinets, etc.). Nonfood-contact surfaces shall be kept free of dust, dirt, food
residue, and other debris accumulation. Increase cleaning frequency. Full point taken for repeat violation.

Additional Comments
NOTE: Facility is exempt from Certified Food Protection Manager requirements for first 210 days after permitting. Ensure there is at
least 1 CFPM on-site at all times beginning November 7, 2024.


