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Beef /Tray on counter
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Comment Addendum to Inspection Report
Establishment Name:  COMPARE FOODS MARKET Establishment ID:  4092300260

Date:  11/20/2024  Time In:  10:35 AM  Time Out:  12:00 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.

22 3-501.16(A)(2); Priority; Observed a tray with 3 sealed packages of beef on the counter above display cooler. Beef measured
57F. When asked, PIC stated the beef would eventually be brought out to the to-go case but they got busy. Unless actively
preparing TCS foods, maintain TCS foods in cold holding at 41F or less. Return TCS foods to refrigeration immediately after
preparation is complete to avoid prolonged temperature abuse. CDI- tray was moved to the walk-in cooler. 

45 4-903.11(A); Core; Observed a box containing single-use plastic bags on an oily shelf in the meat prep room. Store single-use
and single-service articles in a clean, dry location; where they are not exposed to splash, dust, or other contamination; and at
least 6 inches above the floor. CDI- shelf was wiped down and cleaned. No point taken.

48 4-302.14; Priority Foundation; Facility has switched to using bleach sanitizer. No bleach paper was available to test
concentration. A test kit or other device that accurately measures the concentration in MG/L of sanitizing solutions shall be
provided. CDI- provided some bleach testing paper for use and PIC ordered a bleach paper testing kit during inspection.

49 4-601.11 (B) and (C); Core; Old residue accumulation observed under the cutting board on counter in meat prep room. The
nonfood-contact surfaces of equipment shall be kept free of dirt, dust and food residue accumulation. Clean counters more
frequently. All other surfaces observed clean. Full point not taken.

51 5-205.15; Core; The sanitizer basin of the three compartment sink is leaking near the drain. Maintain a plumbing system in good
repair. Repair this sink.


