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cooling @ 9:21 123

Cierra Elledge

2760 - Elledge, Cierra
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eggs cooling @ 9:45 86

sausage patty cooling @ 9:21 135

sausage patty cooling @ 9:45 91

sausage gravy serving line 148

egg 1 door 40

sausage counter top 38

milk 1 door 38

milk dispenser 35
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Comment Addendum to Inspection Report
Establishment Name:  COMFORT SUITES BREAKFAST Establishment ID:  3034011743

Date:  03/22/2023  Time In:  9:00 AM  Time Out:  10:55 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.

10 5-202.12 Handwashing Sink, Installation. At beginning of inspection hand sink temperature measures at 82F. Water temp did
raise to 93F by end of inspection. A HANDWASHING SINK shall be equipped to provide water at a temperature of at least 100F
through a mixing valve or combination faucet.

13 3-202.15 Package Integrity (Pf) Observed 2 dented cans of sausage gravy on counter for use next day. 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. CDI- dented cans were set to the side to be discarded/replaced

28 7-201.11 Separation - Storage (P) Observed one spray bottle of grout cleaner stored above prep surface with clean linens.
POISONOUS OR TOXIC MATERIALS shall be stored so they can not
contaminate FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLESERVICE and SINGLE-USE ARTICLES by: Locating the
POISONOUS OR TOXIC MATERIALS in an area that is not above FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-
SERVICE or SINGLE-USE ARTICLES. CDI- item was relocated to be compliant with proper chemical storage

35 3-501.13 Thawing (Pf) Observed sausage patties stored on top of microwave thawing. Potentially hazardous food shall be
thawed at a water temperature of 70F or below, under refrigeration, as part of the cooking process, or in a microwave oven and
immediately transferred to cooking equipment. CDI- sausage was still below 41F and was placed in refrigeration. Food employee
was educated on proper thawing methods.

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

45 4-903.11(A) Observed cups for juice and waffle mixes stacked higher than storage containers protective lip. Store single-use and
single-service articles to prevent contamination and at least 6 inches off the floor.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) Observed dumpster beginning to rust out at the bottom. Storage
areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good repair.


