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9/28/2022

YAMAS MEDITERRANEAN STREET FOOD

624 W. 4TH ST.
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Hannah Duncan 00 beet salad walk-in cooler 38

Kaie Sothard

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 133 cooked mushrooms walk-in cooler 40

final rinse dishmachine 174 quinoa walk-in cooler 38

Cl sanitizer (ppm) 3-comp sink (after correction) 200 red slaw walk-in cooler 39

Cl sanitizer (ppm) sani bucket 50 feta walk-in cooler 37

chicken final cook 193 gyro meat walk-in cooler 40

cooked mushrooms serving line - CH 37 yellow rice walk-in cooler 38

gigante beans serving line - CH 38

couscous serving line - CH 40

chickpeas serving line - CH 37

chicken salad serving line - CH 40

hummus serving line - CH 39

brown rice serving line - HH 141

yellow rice serving line - HH 145

bean soup serving line - HH 138

chicken serving line - HH 153

gyro meat serving line - HH 150

chicken warming cabinet 137

ambient air 2-door glass cooler 29

hummus chef drawer 40

christakism@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  YAMAS MEDITERRANEAN STREET FOOD Establishment ID:  3034012602

Date:  09/23/2022  Time In:  10:15 AM  Time Out:  1:25 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.

10 6-301.12 Hand Drying Provision (Pf) Handsink by mop sink had a nonfunctioning, automated paper towel dispenser - due to
dead batteries - and no paper towels or other means of hand drying provisions. Each handwashing sink or group of adjacent
handwashing sinks shall be provided with individual, disposable towels; a continuous towel system that supplies the user with a
clean towel; or a heated-air hand drying device. CDI: Loose paper towels were stocked at this handsink until batteries can be
replaced in dispenser. - 0 pts

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Cholrine sanitizer solution in 3-comp sink was measured at a concentration of 0 ppm. A chemical sanitizer used in
a sanitizing solution for a manual or mechanical operation at contact times specified under 4-703.11(C) shall meet the criteria
specified under §7-204.11 Sanitizers, Criteria, shall be used in accordance with the EPA-registered label use instructions.
CDI:REHS intervention; Cl solution was corrected by adding additional bleach to a concentration of 200ppm. - 1.5 pts

19 3-403.11 Reheating for Hot Holding (P) Pulled lamb meat was measured in steam well at a range of 112-124F. Upon inquiry,
food employee stated the lamb is reheated to 145F before storing in hot holding. Time/temperature control for safety food that is
cooked, cooled, and reheated for hot holding shall be reheated so that all parts of the food reach a temperature of at least 165F
for 15 seconds. CDI: Education provided on proper reheating procedures for cooked, cooled TCS foods; meat was out of
temperature control for <4 hours and reheated to 185F. - 1.5 pts

28 7-102.11 Common Name - Working Containers (Pf) 1 spray bottle of degreaser and 1 spray bottle of a cleaning solution were
not labeled. Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk
supplies shall be clearly and individually identified with the common name of the material. CDI: Both spray bottles were labeled
appropriately. - 0 pts

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Handled scoop in sugar bin was stored with its handle in direct contact with
sugar. During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored in the food with
their handles above the top of the food and the container. CDI: Scoop was removed a stored with its handle outside of the bin. -
0 pts

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Several stacks of metal pans on clean dish racks were stacked wet
after washing. After cleaning and sanitizing, equipment and utensils shall be air-dried or used after adequate draining. CDI:
REHS intervention; pans were pyramid stacked to allow for adequate drying/draining. - 0 pts

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement. Repair/resurface peeling paint/finish
on interior door and walls of walk-in cooler. Significant ice build up is present on refrigerant piping in walk-in freezer. Equipment
shall be maintained cleanable and in good repair. - 0.5 pts

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) Additional cleaning is needed on inside surface of sliding doors in
dishmachine to remove accumulated food residues. A warewashing machine; the compartments of sinks, basins, or other
receptacles used for washing and rinsing equipment, utensils, or raw foods, or laundering wiping cloths; and drainboards or
other equipment used to substitute for drainboards as specified under § 4-301.13 shall be cleaned throughout the day at a
frequency necessary to prevent recontamination of equipment and utensils and to ensure that the equipment performs its
intended function; and if used, at least every 24 hours. - 0.5 pts

51 5-205.15 (B) System Maintained in Good Repair (C) Repair leaking drainpipe under handsink by mop sink. Replace missing nut
on toilet seat in front-right restroom so that it is secure. A plumbing system shall be maintained in good repair. - 0 pts


