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Comment Addendum to Inspection Report
Establishment Name:  KITCHENOLOGY Establishment ID:  3034020885

Date:  03/23/2023  Time In:  11:55 AM  Time Out:  1:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jonathan Seelig 20898178 Food Service 08/13/2021 08/13/2021

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 2-301.14 When to Wash (P): Employee placed liner in the trash can then touched food wrap box and continued handling items
without first washing hands. Hands shall be washed when contaminated. CDI: Employee was stopped by REHS and washed
hands properly.

10 5-202.12 Handwashing Sinks, Installation (C): Hot water valve had been turned off in women's restroom and hot water was
measuring at 68F. Handwashing sinks shall have water of at least 100F. CDI: Maintenance staff turned water valve on.//6-301.12
Hand Drying Provision (Pf): Paper towel dispenser in men's restroom missing towels. Handwashing sinks shall be supplied with
paper towels or other approved drying devices. CDI: Paper towels re-stocked.

Additional Comments
During the inspection today, I noticed that food employees go from the prep room to the cooking room while wearing gloves. These
employees then contaminate their gloves by coming into contact with the doorknob(s) in between the door. I highly recommend this
door is either left open, changed to foot peddle access, swinging door, etc. to prevent glove contamination during food preparation.
Until the door is changed, please remind all employees that gloves will need to be changed after contacting door knobs and hands
washed.


