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Heavy cream/Milk /Reach-in, back room
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Ham/Cheese Bkfast Sandwich /Reach-in
behind counter, thaw 27

Milk /Reach-in behind counter 39

Mozzarella sticks /Reach-in, back room 40
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Comment Addendum to Inspection Report
Establishment Name:  FOXTAIL COFFEE Establishment ID:  4092019641

Date:  03/14/2025  Time In:  12:00 PM  Time Out:  1:15 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.

3 2-103.11(O); Priority Foundation; No employee health policy was availalbe for review. PIC explained that their onboarding
system was not yet set up. He verbally told employees not to come to work while sick. Ensure food employees are informed of
their responsibility to report required symptoms, illnesses and exposure. CDI- provided employee illness action chart and Form
1-B for use. Explained these forms and their purpose. No points taken.

5 2-501.11; Priority Foundation; No bodily fluid clean-up procedures were avaiallbe. A food establishment shall have written
procedures for employees to follow when responding to vomiting or diarrheal events. CDI- provided educational material and
instructed PIC to obtain a clean-up kit or necessary supplies in the event they are needed. No point taken today. Ensure these
written procedures are retained in the food establishment and easily accessible to avoid future demerits.

28 7-201.11; Priority; Observed oven cleaner and another caustic cleaning agent stored above an open box of hot sauce packets
and a container of sprinkles. Store toxic materials to avoid contamination of food, equipment, utensils, linens, and single-service
articles. CDI- cleaners were moved to an appropriate location.


