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salad unit 41 Corn 3-compartment sink 155

Whitney Bohlen

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Super Greens salad unit 42 Hot Water 3-compartment sink 155

Spinach salad unit 45 Quat Sani 3-compartment sink 300

Arugula salad unit 41 C. Sani dish machine 100

Saffron Rice hot holding 160 SFS/CFPM Whitney Bohlen 000

Lentils hot holding 176

Beef serving line 163

Mixed Veggies serving line 146

Chicken serving line 173

Lamb serving line 183

Falafel serving line 185

Onions serving line 55

Lentils d/o station 155

Brown Rice d/o station 170

Hot Honey Chicken d/o station 161

Corn d/o station 40

Tomato and Onion d/o station 40

Saffron Rice alto sham 183

Lentils alto sham 156

Tomato Salad walk-in cooler 40



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CAVA Establishment ID: 3034012734

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish area: 9 pans, 1 pan strainer, and 1 china hat strainer. Food-contact surfaces shall be clean to sight and touch. CDI: An employee removed the
times and cleaned them

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at temperatures above 41 F: spinach (45 F), supergreens mix (42 F), cooked onions (55 F). Potentially hazardous food shall be
maintained at a temperature of 41 F or below. CDI: After education was given, the PIC discarded onions and opted to keep the greens, placing them
in the cooler.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Clean pans and equipment are being
stored on soiled shelving. Equipment and utensils shall be stored in a clean, dry location.

47 4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed to shelves in the walk-in cooler, reach-in cooler, and shelves holding cleaned pans and
equipment. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

53 6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning on walls throughout the back of the house area and floors on the serving line. Physical
facilities shall be cleaned as often as necessary to keep them clean.


