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chili hot cabinet 120

chili reheat 193

hot dog hot cabinet 148

bbq '' 145

slaw refrigerator 39

pepperoni domino's make unit 49

water 3 comp 142

quat-ppm '' 200
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Comment Addendum to Inspection Report
Establishment Name:  FIRST BASE STAND Establishment ID:  3034020731

Date:  05/17/2022  Time In:  4:30 PM  Time Out:  6:00 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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Chili in hot cabinet with temperature of
120F. Maintain TCS foods at 135F or greater. CDI-Chili reheated to 193F in steamer in next stand over. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Pepperoni in domino's make
unit at 49F. Maintain TCS foods at 41F. CDI-Voluntarily discarded. 

28 7-201.11 Separation - Storage (P)-/7-208.11 Storage - First Aid Supplies (P) (Pf)- Glass cleaner on shelf above pizza make unit.
On shelf beside 3 comp sink: two first aid kits, stainless cleaner, oven cleaner, sanitizer, and other chemicals all stored above
single use gloves and single service cups and ice scoops. Poisonous or toxic materials shall be stored so they cannot
contaminate food, equipment, utensils, linens, and single-service and single-use articles. Medicines that are in a food service
establishment for the employee’s use shall be labeled with a legible manufacturer’s label and located to prevent the
contamination of food, equipment, utensils, linens, and single-service and single-use articles. CDI-All items relocated to
appropriate storage locations. 

45 4-904.11 Kitchenware and Tableware - Preventing Contamination (C)- Eleven stacks of cups with lip contact portion exposed.
SINGLE-SERVICE and SINGLE-USE ARTICLES and cleaned and SANITIZED UTENSILS shall be handled, displayed, and
dispensed so that contamination of FOOD- and lip-contact surfaces is prevented.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Missing hinge covers and two torn gaskets on two door freezer.
One drink machine operates with ice bin open. Ambient temperature of pizza prep unit 44F and puddle of water coming from
underneath. This is potentially due to the lid being left off of equipment. Ice build up on walk in freezer doorway in commissary. 

49 4-602.13 Nonfood Contact Surfaces (C)- Clean pizza make unit and pizza oven; clean tabletop cold holding unit. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Concrete walk in freezer floor is buckling
and is extensively damaged with large gaps and cracks. These floors are no longer easily cleanable and need to be repaired or
replaced. 


