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veggie taco mix
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upright cooler 40

Daniel Zbiegien

Amanda Stevens

2543 - Stevens, Amanda

(336) 703-3129

X

pasta cooling 15 min in ice 41

hot water 3 compartment sink 136

cheese walk in cooler 38

lettuce walk in cooler 39

rice right worktop 41

cooked vegetables left worktop 41

chorizo cold drawer unit 39

tuna prep unit 40

dressing 1 door near soda machine 39

quat sanitizer 3 compartment sink 300

pasta cook temp 210

butternut squash cook temp 183

red peppers expo cooler 40

chlorine dish macine 100

ADAM4THSTREET@YAHOO.COM

ADAM4THSTREET@YAHOO.COM



 

Comment Addendum to Inspection Report
Establishment Name:  TWISTED PINE Establishment ID:  3034010321

Date:  05/24/2023  Time In:  1:30 PM  Time Out:  4:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
John Danziger 16906029 Food Service 09/10/2023

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee beverages observed on shelf with serving trays and clean pitchers as
well as on top of small cooler next to soda dispenser. Employees shall eat, drink, or use any form of tobacco only in designated
area to prevent cross contamination.

8 2-301.14 When to Wash (P) Two employees observed washing hands then using bare hands to turn off faucets. Use paper
towels to turn off faucet after washing hands to avoid recontaminating hands on dirty faucet handles. CDI. Employees washed
hands using correct procedure.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Many pans on clean dish rack stacked wet. Air dry equipment and
utensils after cleaning and sanitizing. Repeat violation.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Recondition legs of produce prep sink as well as 3-compartment
sink and legs and bottom shelf of back prep table to remove oxidation. Equipment shall be in good repair.

4-205.10 Food Equipment, Certification and Classification (C) Remove domestic Vitamix blender from kitchen. Except for
toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer’s intended use and certified or classified for sanitation by an ANSI-accredited certification program.


