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Comment Addendum to Food Establishment Inspection Report

Establishment Name: THE LOOP Establishment ID: 3034012378

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.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF: A bucket and a container of chemicals were stored in the hand sink in the
warewashing area. A handwashing sink may not be used for purposes other than handwashing. CDI: Items were removed from handsink.

18 3-501.14 Cooling - P: Mushrooms prepared at 11:45 and placed into cold holding measured at 76 F-80 F at 1:40 p.m./two containers of salad
prepared at 10:30 a.m. measured at 48 F at 1:50 p.m. Cooked potentially hazardous food shall be cooled within 2 hours from 135 F to 70 F and
within a total of 6 hours from 135 F to 41 F./Potentially hazardous food shall be cooled within 4 hours to 41 F. CDI: PIC discarded all items.

31 3-501.15 Cooling Methods - PF: Mushrooms prepared at 11:45 and placed into cold holding measured at 76 F-80 F at 1:40 p.m./two containers of
salad prepared at 10:30 a.m. measured at 48 F at 1:50 p.m. Cooling shall be accomplished by using one or more of the following methods based on
the type of food being cooled: placing the food in shallow pans, separating the food into smaller or 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, and other
effective methods. CDI: Items were discarded

47 4-602.13 Nonfood Contact Surfaces - C: Cleaning needed on shelves and fan covers in the walk-in cooler. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

49 5-205.15 (B) System maintained in good repair -REPEAT- C: The front hand sink is slow to drain and the faucet handles need to be
repaired/replaced/Grill hand sink is slow to drain. Plumbing fixtures shall be maintained in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - REPEAT-C: Recaulk around toilets in women's restroom and
around toilet in men's restroom./Floors under fryers, along grill line, and in warewashing area are badly worn exposing concrete. Physical facilities
shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning on walls in warewashing area on cook
line. Physical facilities shall be cleaned as often as necessary to keep them clean.

54 6-303.11 Intensity-Lighting -REPEAT- C: Lighting measured low in the following areas: (men's restroom) urinal (11 ft candles), stall (11 ft candles),
hand sink (9 ft candles), (women's restroom) stall 1 (13 ft candles), stall 2 (16 ft candles), stall 3 (19 ft candles). The light intensity shall be 20 ft
candles above the floor in areas used for handwashing areas and in toilet rooms.


