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Comment Addendum to Inspection Report
Establishment Name:  MAGNOLIA BISTRO Establishment ID:  3034012855

Date:  03/23/2023  Time In:  9:40 AM  Time Out:  11:35 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.

1 2-101.11 PIC shall be present during all hours of operation. PF No manager present during inspection. A person in charge shall
be present during all hours of operation to oversee food preparation. Employee quizzed on basic food safety rules and she did
not know them (cold holding, hot holding, final cook temperature of raw chicken). CDI - Maintenance man and employee
educated on PIC requirement.

2 2-102.12 (A) Certified Food Protection Manager (C) No employee present with ANSI food protection manager certification. At
least 1 employee with active ANSI food protection manager certification shall be present during all hours of operation. REPEAT.
0 pts.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) 1 employee drink observed on prep table in kitchen. Do not store employee
drinks where they can potentially contaminate food. Store in a separate area, such as a low shelf. REPEAT

10 6-301.12 Hand Drying Provision (Pf) No paper towels at hand washing sink. CDI - Maintenance man refilled dispenser. REPEAT

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw bacon stored above mashed
potatoes on speed rack in walk-in cooler. Raw sausage stored above chili and other ready-to-eat foods in upright cooler. Do not
store raw animal foods above ready-to-eat foods. CDI - Food storage order corrected during inspection. REPEAT

16 4-501.112 Mechanical Warewashing Equipment, Hot Water Sanitization Temperatures (Pf) Dish machine only reaching 156F on
EHS thermometer. Establishment must manually wash at 3-compartment sink until dish machine is repaired. VR - Verification
required within 3 days that dish machine has been repaired. // 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood
Contact Surfaces, and Utensils (Pf) Deli slicer had meat residue behind blade. Clean food-contact equipment and utensils to
sight and touch. CDI - Deli slicer taken to ware washing area.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Chicken in walk-in cooler was prepared on
3-11 and had not yet been discarded. Turkey in sandwich cooler was opened on 3-13 and had not yet been discarded. TCS
ready-to-eat foods must be used or discarded within 7 days of preparation/opening commercial package, with day 1 being the
date of prep/open. CDI - Both items discarded by maintenance man. REPEAT

42 3-302.15 Washing Fruits and Vegetables (C) Apples on buffet line still had stickers on them. Wash fruits and vegetables
thoroughly before use. Remove stickers during wash process. 0 pts.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Chafing dishes
and large containers stored on floor in extra storage room. Store all food-contact equipment and utensils at least 6 inches off the
floor. 0 pts.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Boxes of disposable
items stored on floor in extra storage room. Establishment needs to acquire more shelves so items can be stored off the floor. 0
pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Ice building up on door of walk-in freezer. Repair so ice doesn't
build up on door. 0 pts.

48 4-302.14 A test kit or other device that accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be
provided. No quat test strips at establishment. VR - Verification required within 10 days that establishment has acquired quat test
strips. // 4-204.115 Warewashing Machines, Temperature Measuring Devices (Pf) Final rinse gauge is not functioning. VR -
Verification required within 10 days that gauge is repaired.

51 5-205.15 (B) Maintain a plumbing system in good repair. Leak under 3-compartment sink. CDI - Maintenance man fixed leak
during inspection. 0 pts.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Clean wall behind dish machine. Floors, walls and ceilings shall be cleaned
at a frequency necessary to maintain them clean. 0 pts.


