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self service cooler 40

Cierra Elledge

2760 - Elledge, Cierra
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egg reheat 181

sausage serving line 140

potato serving line 137

gravy serving line 139

sanitizer 3 comp 300
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Comment Addendum to Inspection Report
Establishment Name:  HOLIDAY INN EXPRESS DOWNTOWN WEST Establishment ID:  3034011927

Date:  11/28/2022  Time In:  8:30 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.

2 2-102.12 (A) Certified Food Protection Manager. Observed no employees with food protection managers certification. The
Person In Charge (PIC) shall be a certified food protection manager who has shown proficiency of required information through
passing a test that is part of an accredited program.

16 4-703.11 Hot Water and Chemical - Methods (P) Observed facility washing and rinsing dishes before air drying all utensils.
Facility was running low on sanitizer solution due to delivery coming tomorrow. After being cleaned equipment food contact
surfaces and utensils shall be sanitized in chemical or hot water manual or mechanical. CDI- the remaining sanitizer solution
was used in 3 compartment sink (at correct concentration) to sanitize dishes from breakfast service. All dishes that were
previously washed without being sanitized were returned to the 3 comp sink to be properly washed, rinsed, and sanitized.

40 2-402.11 Effectiveness - Hair Restraints (C) Observed food employees with no effective hair restraint. Use head coverings, beard
guards and clothing to restrain body hair from contacting exposed food, equipment, and utensils.

47 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Observed gasket torn in the self service refrigerator.
Equipment shall be maintained in good repair. 

54 5-501.115 Maintaining Refuse Areas and Enclosures (C)- Observed garbage and debris and other items around dumpster and
inside enclosure. Maintain dumpsters closed and a storage area and enclosure for refuse, recyclable, or returnables shall be
maintained free of unnecessary items, and clean. 

55 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- Observed water damaged ceiling
tiles in the kitchen. Observed caulking behind sinks with mildew buildup and cracking. Physical facilities shall be maintained in
good repair. *No points taken due to improvement from last inspection*

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Observed employee beverage
stored on a prep counter above plastic wrap. Areas designated for employees to eat, drink, and use tobacco shall be located so
that food, equipment, linens, and single-service and single-use articles are protected from contamination.


