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Front Line 180

Jorge Caldera

Ebonie Wilborn

3122 - Wilborn, Ebonie
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Romaine Lettuce Front Line 41

Chicken Front Line 146

Yuro Front Line 182

Beef Front Line 139

Chicken Salad Front Line 41

Ambient Make Cooler 37

Yuro Hot Well 176

Chicken Hot Well 159

Ambient Backup Cooler 36

Hot Water Dish Machine 181

Hot Water Three-Comp 130

Braised Lamb Walkin 40

Noodles Walkin 39

Ambient Walkin 34

Chicken Salad Walkin 37

Ambient Retail Cooler 37

Fries Reheat 188

CHRISTAKISM@AOL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  YAMAS MEDITERRANEAN STREET FOOD Establishment ID:  3034012787

Date:  03/17/2023  Time In:  11:15 AM  Time Out:  1:30 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.

2 2-102.12 (A) Certified Food Protection Manager (C) REPEAT No one present has a food protection certification. The person in
charge shall be a certified food protection manager who has shown proficiency of required information through passing a test
that is part of an accredited program.

10 6-301.14 Handwashing Signage (C) No hand washing sign present at any sink used by employees. A sign or poster that notifies
food employees to wash their hands shall be provided at all handwashing sinks.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Crack present in lower corner of protein sink.
Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted.
Equipment shall be maintained in good repair.

4-402.11 Fixed Equipment, Spacing or Sealing - Installation (C) Caulk peeling from hood. Equipment that is fixed because it is
not easily movable shall be installed so that it is spaced to allow access for cleaning, spaced from adjoining equipment, walls,
and ceilings a distance of not more than one thirty-second inch; or sealed to adjoining equipment or walls.

4-402.12 Fixed Equipment, Elevation or Sealing (C) Caulk separtaing from flashing under three-compartment sink basins.
Counter-mounted equipment that is not easily movable shall be installed to allow cleaning of the equipment and areas
underneath and around the equipment by being sealed or elevated on legs.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed on all gaskets. Cleaning needed on make unit surface where cutting
board is stored. Clean outside surface of machine between oil machines. Non-food contact surfaces of equipment shall be
cleaned at frequency to prevent accumulation of soil residue.

51 5-205.15 System Maintained in Good Repair (C) Mop sink has a leak. Maintain a plumbing system in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Floor cleaning needed under oil machine. Wall cleaning needed throughout
(under sinks, around hot well and back prep area). All physical facilities shall be maintained in good repair and shall be cleaned
as often as necessary to keep them clean and by methods that prevent contamination of food products.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace missing ceiling tile by three-
compartment sink and mop sink. Floors, walls, and ceilings including the attachments such as soap and towel dispensers; light
fixtures; and heat/ac vents shall be maintained in good repair.

6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) No longer using eco-lab chemical tower at three-
compartment sink, rotisserie oven or pest control device by back door. The establishment shall maintain a premises which is free
of items that are unnecessary to the operation or maintenance of the establishment, such as litter or equipment that is
nonfunctional or no longer used .

Additional Comments
Person in charge stated all utensils expect one large pot and tea urn are cleaned inside dish machine. Tea urn and large pot are
sanitized with bleach. Approved contact-surface bleach available along with test strips. Establishment uses sanitizer wipes for
equipment.


