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cooked squash/reach in
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Comment Addendum to Inspection Report
Establishment Name:  DAMPF GOOD BBQ (WCID #1140) Establishment ID:  4092030762

Date:  09/25/2025  Time In:  1:30 PM  Time Out:  2:45 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.

20 3-501.14(A); Priority; Squash cooked at 10 am was measuring 88-100F at 2pm today. Quickly cool cooked foods within 2 hours
from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI-Squash was voluntarily discarded. EC discussed cooling
time requirements with PIC. Educational materials and cooling log were sent to PIC via email.

21 3-501.16 (A) (1) Time / Temperature Control for Safety (TCS) Food, Hot and Cold Holding (Priority); Brisket and sausage were
holding 120-130F in the 2nd hot box. TCS foods must be held hot at 135F or higher. CDI-Food was allowed to be reheated to
165F, as it has only been in the unit for an hour.

33
3-501.15; Priority Foundation; Food to be cooled were stored in large, deep pans with tight lids. Quickly cool foods. Use methods
such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat.
Leave lids off pans if food can be protected from contamination. CDI-Items were voluntarily discarded, as they were more than 2
hours past the cooling window. Educational materials on cooling methods were sent to PIC email.
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