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walk-in cooler 38.0

Cody Hoyt

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Vinegar Slaw walk-in cooler 32.0

Lettuce walk-in cooler 41.0

Broccoli Salad walk-in cooler 39.0

Potato Salad walk-in cooler 38.0

Grilled Chicken upright cooler 38.0
Curry Chicken
Salad make-unit 40.0

Pasta Salad make-unit 44.0

3 Bean Salad make-unit 43.0

Potato Salad make-unit 44.0

Ham Mix upright cooler 40.0

C. Sani sprayer 200.0

Quat Sani 3-compartment sink 200.0

Hot Water 3-compartment sink 140.0

choyt58@gmail.com

info@mrspumpkins.com



 

Comment Addendum to Inspection Report
Establishment Name:  MRS. PUMPKIN'S Establishment ID:  3034012696

Date:  02/01/2023  Time In:  1:00 PM  Time Out:  3:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Cody Hoyt Food Service 08/12/2020 08/12/2025

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: The following items measured at
temperatures above 41 F: (make-unit) pasta salad (42 F-44 F), 3 bean salad (43 F), and potato salad (44 F). Potentially
hazardous items shall be maintained at a temperature of 41 F or below. CDI: Items were discarded.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking-PF: A container of chicken broth prepared
Friday was without date-marking. Potentially hazardous food prepared and held in a food establishment for more than 24 hours
shall be clearly marked to indicate the date or day by which the food shall be consumed on the premises, sold, or discarded
when held at 41F for a maximum of 7 days, with the date of prep counting as Day 1. CDI: PIC discarded item.//3-501.18 Ready-
To-Eat Time / Temperature Control for Safety Food, Disposition-P: A container of ham was dated for 1/23/23. (A) A food
specified in 3-501.17(A) or (B) shall be discarded if it: (1) Exceeds the temperature and time combination specified in 3-
501.17(A), except time that the product is frozen. CDI: The PIC discarded the item.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: The chester freezers are damaged. Equipment shall be
maintained in good repair.

51 5-205.15 System Maintained in Good Repair-C: A leak was observed at the faucet of the front bakery prep sink and the faucet of
the back women's restroom. A plumbing system shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk around toilets. Physical facilities
shall be maintained in good repair.


