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spinach/tomato filling/RIC
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Mustafa Ozturk

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850
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ricotta cheese/RIC 37

chopped fruit/RIC 37

cheese/RIC 39

ambient air/RIC 34

milk/prep RIC 40

heavy cream/prep RIC 40

ambient air/prep RIC 36

mustafa@popoverscafe.com



 

Comment Addendum to Inspection Report
Establishment Name:  POPOVERS CAFE Establishment ID:  4092019957

Date:  03/31/2026  Time In:  10:00 AM  Time Out:  11:00 AM

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.

41 3-304.14 Wiping Cloths, Use Limitations (C)
Sanitizer solution stored on prep counter. Store sanitizer containers used for wet wiping cloths to prevent contamination of food,
equipment, and utensils. PIC moved the sanitizer solution to the bottom shelf of the dry storage unit. ***CORRECTED DURING
INPSECTION (CDI)***

43 3-304.12 In-Use Utensils, Between-Use Storage (C)
Several utensils were stored in soiled water held below 135F. Containers of water used for storing in-use utensils must be
maintained at a temperature of at least 135 F and cleaned at least every 24 hours or when container has accumulated soil or
residue. PIC changed out soiled water for clean water at 135F and changed out the utensils. ***CDI***


