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Ground turkey /Cooling 1hr, Reach-in
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52 - 50

Danny Berrera

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Ham/Cut tomato/Ground turkey /Makeline 39 - 40

Tuna salad /Makeline 39
Cut tomato/Mozzarella /Reach-in behind
counter 40

Chicken /Reach-in under counter 40

Baked ziti /Hot holding, serving line 166

Lamb /Walk-in 38

Cut melon /Walk-in 38

Chili/Walk-in 40

Turkey /Walk-in, thawing 28

Bacon /Tall reach-in, back prep area 41

Cut melon /Tall reach-in, back prep area 40

Chicken/Burger patties /Grill cooler drawer 40

Burger /Final cook 192

Boiled egg/Salad bar 40

Cooked asparagus /Salad bar 41

Soups /Salad bar 154

Ground turkey /Cooling 2hrs 44 - 47

Chicken tenders /Final cook 196

timothy.laslo@compass-usa.com



 

Comment Addendum to Inspection Report
Establishment Name:  AMGEN CAFETERIA - FRIENDSHIP FOOD HALL Establishment ID:  4092019508

Date:  03/24/2025  Time In:  10:40 AM  Time Out:  12:25 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.

15 3-302.11(A)(1); Priority; Observed an employee place partially cooked sausage above ready-to-eat lamb in the walk-in cooler.
Separate raw animal foods from ready-to-eat foods and washed/unwashed fruits and vegetables. CDI- food rearranged.

18 3-401.14; Priority Foundation; Observed sausages being par-cooked during inspection. When asked, employee stated that
sausages are partially cooked, cooled and then peeled for further processing into a ground form and combined with other
ingredients to cook further. If a facility is using a non-continuous cooking process, the permit holder shall obtain prior approval
and have written procedures that specify how the food is cooled, separated from other ready-to-eat foods and marked to identify
the food as being raw. CDI- discussed preparation procedures with PIC who will alter the preparation process to avoid par-
cooking. Sausages are partially cooked to make peeling them easier. In the future, sausages will only be heated to a temperature
that is well below the final cook temperature to avoid partial cooking and then cooled within 4 hours. No points taken today.
Partially cooked sausages were moved to an appropriate location away from ready-to-eat foods to prevent cross contamination.

43 3-304.12 (A); Core; Observed a food scoop handle laying in tuna salad at the serving line. In-use utensils in TCS food must be
stored with handles above the food and top of the food container. CDI- scoop removed.


