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chicken final cook 190

cheese reach in cooler 40

cut tomato reach in cooler 40

cut lettuce reach in cooler 40

milk walk in cooler 40

cooked cabbage walk in cooler 52
cooked cabbage
with sauage walk in cooler 53

cheese walk in cooler 40

chili reheat 166
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Comment Addendum to Inspection Report
Establishment Name:  TOP NOTCH KITCHEN CATERING SERVICE LLC Establishment ID:  3034020899

Date:  12/01/2022  Time In:  9:30 AM  Time Out:  12:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Christopher Hayes 22465401 Food Service 08/05/2022 08/05/2027

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Food employee was eating while working with food. The food employee sates it
was a couch drop. Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross
contamination.

20 3-501.14 Cooling (P) Cooked cabbage and cooked cabbage with sauage was placed in the cooler last night and was still above
41F this morning at 9:45 am. Quickly cool cooked foods within 2 hours from 135F to 70F; and within a total of 6 hours from
135F to 41F. CDI: Person in charge (PIC) voluntarily discarded the containers of cooked cabbage and cooked cabbage with
sauage.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) One container of beans and one container
of roasted red pepper had a preparation date of 11/17. Potentially hazardous foods shall be discarded after seven days with the
preparation date counted as day one. CDI- PIC voluntarily discarded items 
3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (PF) One container of milk located in walk in
cooler did not have a discard or open date. Ready to eat potentially hazardous foods shall be labeled with the preparation date or
discard date after being held for more than 24 hours. CDI- Person in charge stated the milk was opened on the 11/29/22. The
item was labeled.

25 3-603.11Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf)
The consumer advisory on the menu is missing the disclosure statement for the lamb meat. Disclosure shall identify the animal-
derived food by asterisking them to a footnote that states that the items are served raw or undercooked, or contain (or may
contain) raw or undercooked ingredients. CDI: Person in charge hand wrote it on the menus.

28 7-207.11 Restriction and Storage - Medicines (P) A food employee had mouthwash stored above clean, equipment and utensils
in the dry storage area. Medicines that are in a food establishment for the employees use shall be labeled as specified under § 7-
101.11 and located to prevent the contamination of food, equipment, utensils, linens, and single-service and single-use articles.
CDI: The PIC moved the items to a different area.

33 3-501.15 Cooling Methods (Pf) Two deep containers of cooked cabbage were placed in the walk-in cooler on top of each other
with tight fitting lids. Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-
501.14 by using one or more of the following methods based on the type of food being cooled: Placing the food in shallow pans;
Separating the food into smaller or thinner portions; (3) Using rapid cooling equipment. CDI: The food was voluntarily discarded
and the person in charge was educated on cooling methods.

39 3-307.11 Miscellaneous Sources of Contamination (C) A food employee had there drink stored on the top of the prep table that
they were preparing food. Food shall be protected from contamination.

40 2-402.11 Effectiveness - Hair Restraints (C) A food employee working with food was not wearing a hair restraints on their beard.
Food employees shall wear hair restraints such as hats, hair coverings, or nets to effectively keep their hair from contacting
exposed food clean equipment, utensils, and linens; and unwrapped single-service and single-use articles.


