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FIRM SAINT PETER SCHOOL HOT LUNCH OWNER _SAINT PETER SCHOOL
ADDRESS 4500 DUXHALL DR LINCOLN NE, 68516

PRIORITY _0 CORE _1

FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY FOUNDATION _0

FOODBDRNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTER\;ENTIONS

GOOD RETAIL PRACTICES

Hem Superwswn 1 Safe Food and Water
m *IN COMPLIANCE o ;’:;e;:ﬁ°"s‘mws knowledge, and 561 INCOMPLIANCE  Pasterurized eggs used where ——
| ‘”_ V‘Erﬁm.bigyﬁ? Health/Responding to Contamination Events I COMPLIANCE  Water and ice from approved source
@ IN COMPLIANCE ~ Management and food employee knowledge, IN COMPLIANCE  Variance obtained or specialized processing
P T 3 methods
INCOMPLIANCE  Proper use of restriction and exclusion R st bt
s : _Good Hygienic Practices IN COMPLIANCE  Proper cooling methods used; adequate
IN COMPLI ANCE Proper eating, tasting, drinking, or tobacco equipment for temperature control
2| INCOMPLIANCE  Plant food properly cooked for hot holdin
E IN COMPLIANCE No discharge from eyes, nose, and mouth & L 9
~__ Control of Hands as  Vehicle of Contamination i 53] INCOMPLIANCE  Approved thawing mefhods used
IN COMPLIANCE  Hands clean properly washed IN COMPLIANCE  Thermometers prowded and aocurate
NOT APPLICABLE ~ No bare hand contact with RTE feods ora [ L e
pre-approved alternate property followed Es] IN COMPLIANCE  Food properly labeled; ongmal sontamer

Adequate handwashing sinks, properly
supplied and accessible

IN COMPLIANCE

] served, reconditioned, and unsafe food
Time Temperature Control for Safety Faod tTcs Food)

s
@

e e " Approved Sotirce : IN COMPLIANGE  Insects, rodents and animals not present
E IN COMPLIANCE  Food obtained from approved source INCOMPLIANCE  Contaiination prevented during food
NOT APPLICABLE ~ Food received at proper temperature preparation, storage and display

Food in good condition, safe, and . \ha .
’1__1J IN COMPLIANCE \inadiltersied IN COMPLIANCE  Personal cleanliness; hair restrained
NOT APPLICABLE ~ Required records available: shelistock tags, IN COMPLIANCE  Wiping cloths; properly used and stored
—— _ parasite destruction
W _Protection from Contamination IN COMPLIANCE ~ Washing fruits and vegetables
IN COMPLIANCE  Food separated and protected i Proper Use of Utensils
INCOMPLIANCE  Food-contact surfaces: cleaned sanitized INCOMPLIANCE  In-use utensils; propedy stored

Proper disposition of returned, previousl 2| OUT OF COMPLIANCE Utensils, equipment and linens; properly
[15] INCOMPLIANCE  Properdisp previously Ll ol e

[+]

NOT OBSERVED  Proper cooking time and temperatures IN COMPLIANCE Gloves used properly
NOT OBSERVED  Proper reheating procedures for hot holding __Utensils. Equipment. and Verding
NOT OBSERVED  Proper cooling time and temperatures 45| INCOMPLIANCE Food and non-food contact surfaces
a cleanable, properly designed, constructed,
NOT OBSERVED  Proper hot holding temperatures and used
IN COMPLIANCE  Proper cold holding temperatures IN COMPLIANCE ~ Warewashing facilities, installed, maintained,
used, test strips
IN COMPLIANCE  Proper date marking and disposition
) d-contact surf: cl
IN COMPLIANCE  Time as a Public Health Control: procedures IN COMPUANCE Riomfbod 6o seEe el
o _ and records | ____ physical Facilities
ST S | Consumer Advisory L IN COMPLIANCE  Hot and cold water available; adequate
E NOT APPLICABLE ~ Consumer advisory provided for raw or pressure
undercaoked food . IN COMPLIANCE  Plumbing installed; proper backflow devices
Highly Susceptible Populatlcm -
. NOT APPLICABLE Pasteunzed foods used; prohibited foods not . IN COMPLIANCE  Sewage and waste water properly disposed
_ IN COMPLIANCE  Toilet facilities: properly constructed,
[t ? Eood/Color Addrtives and Toxic Slibstances supplied, clean
@ NOT APPLICABLE  Food additives: approved and propeﬂy used EEE] IN COMPLIANCE  Garbage and refuse properly disposed;
26| IN COMPLIANCE facilities maintained
Y IN COMPLIANCE  Physical facilities installed, maintained, and
L % Ccmformance wnth Approved Procedures. e clean o o i
D NOT APPLICABLE ~ Compliance with variance, spemaiiz:ad IN COMPLIANCE  Adequate ventilation and lighting; designated

process, ROP criteria or HACCP plan

_ Prevention of Food Contamination

IN COMPLIANCE

Single-use/single-service articles; properly
stored, used

areas used
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TEMPERATURE OBSERVATIONS STAFFING/RECORDS REQUIREMENTS

Ham 4 Freezer Permit Records IN COMPLIANCE

VIOLATION DETAIL

i Code Critical Repeat Corrected Correct By

Priority Level Risk Factor Violation Description Remarks
Location Food Code Citation

4-903.11 ] Single-use cups stored on the floor of the storage. Relocated and CORRECTED
corrected on site.

RF 42 Except as specified in {] (D) of this section, cleaned equipment and utensils, laundered linens, and
single-service and single-use articles shall be stored: (1) In a clean, dry location; (2) Where they
are not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above
the floor.

Remarks:

| 3614600906132022100145 | T [] Follow-up
Printed 06/13/2022 10:32:39 AM FIR201

Phin T o/

Environmental Health Specialist Received by Person-In Charge
NY LE, EHS 62 BOSLAND JANICE LYNN
nle@lincoln.ne.gov (402) 441-8038 EMPLOYEE

Obtain Food Handler and alcohol server/seller permits at
www.lincoln.ne.gov search word "Food".
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