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Anna Baschnagel 00

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 143
lactic acid sanitizer
(ppm) 3-comp sink - 1875ppm 00

Cl sanitizer (ppm) dishwasher 50

shredded cheddar stand-up cooler 40

liquid egg stand-ip cooler 41

tomato sauce stand-up cooler 41
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Comment Addendum to Inspection Report
Establishment Name:  DREAM DINNERS Establishment ID:  3034022616

Date:  05/17/2022  Time In:  11:35 AM  Time Out:  2:20 PM

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Employee
health policy does not include salmonella non-typhoidal as a reportable illness. A food employee shall report to the person in
charge (PIC) if they have any of the "big 6" reportable illnesses; norovirus, hepatitis A, shigella spp., shiga-toxin producing E.
Coli, salmonella typhi, or salmonella non-typhoidal. CDI: Education and a new employee health policy were provided.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have a written procedure and kit for the clean-up
of vomiting and diarrheal events. A food establishment shall have a written procedure for employees to follow when responding
to vomiting and diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment.
The procedure shall address the specific actions employees must take to minimize the spread of contamination and exposure to
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Education and a written procedure were provided to
the person in charge.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Repeat. 1 cheese grater and 1
ladle were stored clean with visible food residue. 2 serving spoons were stored on clean dish rack with sticker residue. Food-
contact surfaces shall be clean to sight and touch. CDI: All items were placed at the 3-comp sink for rewashing.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Repeat. In the stand-up cooler: freezer bag
with individually packaged feta cheese dated 5/9, freezer bag with individually packaged feta cheese not dated, container of
tomatoes of dated 5/9, container of chili sauce dated 5/2. Once potentially hazardous foods exceed approved time limit (7 days
including day of prep/opening), they must be discarded. CDI: Undated feta cheese was labeled with prep date; all other items
voluntarily discarded.

44 4-903.12 Prohibitions (C) Several stacked storage containers and lids stored under prep sink next to drain pipe. Cleaned and
sanitized equipment, utensils, laundered linens, and sing-service and single-use articles may not be stored under sewer lines that
are not shielded to intercept potential drips.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) 2 tongs with rubber coatings had breaks in the rubber; metal surfaces
underneath are oxidized/pitted. Multiuse food-contact surfaces shall be free of breaks, open seams, cracks, chips, inclusions,
pits, and similar imperfections. CDI: Tongs were voluntarily discarded. 

4-501.11 Good Repair and Proper Adjustment - Equipment (C) 5 prep coolers in the front and one stand-up cooler in the dish
area are not currently working and have been emptied of all food items. Equipment shall be kept in a state of good repair. 

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) Repeat. Shared dumpster area contains miscellaneous litter and other
debris behind the dumpster. A storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of
unnecessary items, and clean.


