
Facility name: Bon Appetit @ USF -Market Cafe 

Date: 9.18.2018 

Time in: 9:30, time out 12:15 (took about three hours) 

Inspection type: Routine 

Re-inspection date: TBD 

 

Person in Charge - Micah Cavalo 

Food safety manager - Stormi C Knights 

 

DEDUCTIONS: 

High risk (14 pts) 

Mod risk (4 pts) 

Low risk (2 pts) 

FINAL SCORE 80 

 

Section 1: High Risk Violations (HRV) 7 points each  

(HRV disqualifies symbol of excellence) 

 

MARKED: #3 High risk food holding temperature 

MARKED: #9 Unclean or unsanitary food contact surfaces 

 

#3​ Always maintain all PHFs (potentially hazardous foods) for cold 
storage at or below 41 F 

 

Repair/replace refrigerators, adjust compressors to maintain a 

temperature of 41 F or below. Use probe thermometers to verify 

internal PHF temperatures 

 

Observed tomato sauce, [illegible], pizza make table inside pizza 

prep refrigerator at 65 F (internal) / 53-55 F (ambient) 

 

Observed chicken salad sandwiches/wraps inside deli display 

refrigerator at 52 F (probe) / 46 F (ambient) 

 

Service technicians on side / repair must be completed today 

 

#9​ ​Always ​ property wash/rinse and sanitize all food contact surfaces 
between use 

 

Ensure to repair high temp dishwasher in order to maintain minimum 

temperature of 160 F 

 

At the utensil surface 



Ensure to properly manually wash, rinse and sanitize in place 

equipment/meat slicer (take apart all components) 

 

Corrected 

 

Observed high temp dishwasher failing two (2) heat strip 

tests/insufficient final rinse temperature of 160 F. Redirect final 

rinse to a 3 compartment sink with chemical sanitizer at 100 ppm 

chlorine or 200 ppm [illegible] for at least 1 minute. 

 

Observed old residue build-up around blade/blade guard at main 

kitchens slicer 

 

#31 ​Maintain a consistent professional pest control service to 
monitor/eliminate vermin activity. 

Clean and sanitize all areas affected by vermin droppings. 

 

Seal all points of entry with metal wide mesh and/or stainless steel 

plates 

 

Vermin proof on floors/windows (screens) walls 

 

Observed mice droppings on floor/corners of chemical storage unit 

Several dead cockroaches inside glue traps 

 

#43 ​Maintain all equipment approved clean and in good repair 
Replace deteriorated rubber gaskets inside several refrigerators  

 

Repair leaking cooler at cookline 

 

?Noie? 

 

Hot water > 120 F 

All hand wash stations supplied/accessible  

Call inspector Osnorsky to schedule a re-inspection within 7 days 










