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chicken ACTIVE COOLING at 2:15 53

mashed potatoes hot holding in steam table 174

slaw 1 door cooler (DISCARDED) 60
pasteurized in-shell
egg 1 door cooler 42

ham walk-in cooler 40

tartar sauce 2 door cooler 41

hot water prep sink 115

hot water 3 comp sink 124

hot water pre-spray at dishwasher 78
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Comment Addendum to Inspection Report
Establishment Name:  FOREST HEIGHTS Establishment ID:  3034160027

Date:  06/24/2022  Time In:  12:55 PM  Time Out:  3:50 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.

10 6-301.12 Hand Drying Provision (Pf) Hand sink in back kitchen was not supplied with paper towels. Each handwashing sink shall
be provided with individual, disposable towels. CDI - towels provided during inspection.

13 3-202.15 Package Integrity (Pf) - #10 can of beets, #10 can of unsweetened applesauce on can rack were dented at the seams.
Food packages shall be in good condition and protect the integrity of the contents so that the food is not exposed to adulteration
or potential contaminants. REPEAT. CDI - cans placed in crate labeled "dented cans"

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) At beginning of inspection, Cl sanitizer in dish machine was dispensing at <50 ppm comp sink, quat sanitizer in 3
comp sink was 100 ppm. A chemical sanitizer shall be used in accordance with EPA-registered label use instructions; strength of
Cl sanitizer should be 50-200ppm; strength of quat sanitizer should be 200-400 ppm. CDI - Sanitizer bottle at dish machine was
empty; after replacing and priming new container, Cl was dispensing at 50 ppm. 3 comp sink was re-filled and quat was 200
ppm.
4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Plates, metal pans, bowls, can
opener, slicer around sharpener had food debris present. Food contact surfaces shall be clean to sight and touch. CDI - placed in
dish are to be re-washed.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) opened package of hot dogs, ziploc bag
of ham in 1 door cooler were not dated. Time/temperature control for safety (TCS) food prepared/opened and held in an
establishment for >24 hours must be date marked. CDI - discarded.
3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) In walk-in cooler, bag of pasta with prep
date of 6/15. Once TCS foods exceed approved time parameters (7 days including day of prep/opening) they must be discarded.
CDI - foods discarded.

33 3-501.15 Cooling Methods (Pf) Chicken for soup was sitting out in kitchen at 88F; per employee, it was cooked approx. an hour
ago. Tomato soup in 1 door cooler was 71F, prepared from ambient temp ingredients approx. 1 hour ago. Mashed potatoes were
placed in a deep pan in walk-in cooler. Cooling shall be accomplished in accordance with time and temperature criteria (135F to
70F in 2 hrs max, 70F to 41F or below in 4 hrs max) by using one or more of the following methods based on the type of food
being cooled: placing the food in shallow pans; separating into smaller/thinner portions; using rapid cooling equipment; stirring
the food in a container placed in an ice water bath; using containers that facilitate heat transfer; adding ice as an ingredient; or
other effective methods. Chicken and soup were placed in walk-in cooler in plastic deep plastic containers - in approx. 1 hour the
chicken and the soup had only cooled approx. 5 degrees. Without intervention by REHS, cooling parameters would not have
been met. CDI - the chicken was pulled from the bone and placed on a sheet pan, it was 49-53F by 2:15. Mashed potatoes and
soup were spread out in metal pans on speed rack in walk-in cooler.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Plates stacked wet on rack for clean dishes. Allow dishes to air dry.
4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Crumbs/food
debris present in red bins used to store misc. utensils. Cleaned equipment and utensils shall be stored in a clean, dry location
where they are not exposed to splash, dust, or other contamination.

49 4-602.13 Nonfood Contact Surfaces (C) Repeat. Cleaning is needed, such as undersides of shelving over steam table, inside
back hand sink. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of
soil residues.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Repeat. Cut off excess spray foam and seal smooth, reposition drain pipes
(including at steamer) to be over floor drains - Repeat. FRP has been replaced above 3 comp sink; install trim piece/edging
where wall meets back of sink. Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) Clean dust accumulation from ceiling vent, clean floors under equipment/in
corners. Physical facilities shall be cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting (C) - Repeat - lighting is low in areas of the kitchen - 20-25 foot-candles at steamer and oven, 39
foot-candles over back prep table - lighting in these areas should be 50 foot-candles. In walk-in freezer, light is 5-7 foot-candles,
in walk-in cooler light is 2-9 foot-candles - lighting in these areas should be 10 foot-candles. Increase lighting to meet
requirements.

Additional Comments
Dish machine has been replaced since previous inspection; REHS will notify Inspections.


