zfo 1 a3vd (6L02°01 dos "AY ) sjjesnyoesse JO UHESMUOWWOD fuedwo) Y132V UE ‘6102 @SWL09D

000t-865 (182} 10610 VIN NNAT 10F¥ wooy *bs {feH AU € YyilesH jo pieog uufT yo Ao

3}Iom 991N
wddgoz 1enD

*Kpedoid suop pue jueliidwos sboj Bulpioy 10H
¢ puuad

anmv_,_hgu sTrSibLboz |
©nipoewaL| Tt INrsul
EHTEE SR s, O
el :SUORBIOIA [BIRUD 0 #

~A1dWod TInd
. L smels
- 9122-L10Z-dHE

leqUUNN HuRd

‘ona MsiY
~ . Q06MMk | L10Z[SLLE
“:Ag J0auoQ)| pejoadsy) sed
A\. LT alpdued EdlUoy]

) z10309dsu]

__ ~20id |
T ...s10oyds 2lignd uuAi
et 11I8UMO

ﬁ T 089ices (182 |

" sauoydeeL

-

smes way

59 :aj00g Bunied 00} 19409§ o0l  eic0sxeW  oApoenans edAiBuncds [ idOIVH

uondadsuj INILNOY - LINNAd (33¥HL IdAL) INFWHSTIEVLS3 3DIAY3S 4004

uudT fo 411D o

NYogv g0y ANV mehwc‘m A1 4
wwi)y, UIGY)




7 fo 7 a8og (6102°0) des "Asy ) spesNYJesSseW 1O Yjeamuouwios Auerdwio] Y1300V U ‘6102 @SN 109D

000+-865 (184) 106L0 VI NNAT L0y wooy °bs (el &g ¢ yijesH jo pieog uuf] jo Ao

smeg way



} 4o | ebed 810Z ®SNL03D

KjaejnBai yuls siy} szplues pue uea|2 Aay} Jey)} S93els Old

*auj] 991AI9S dU} Uo pasn sijey} SI9ulejuod

pooj eBuelo ueajo 0} pasn os|e Sl YoIyM Bole USydID] Ul juispuey | Kjuo si a1y Apusing
jueijdwos sdws) pue uonesabuyey

d40¥7] sueag 00E}

Jzv1 1ebing Aaxnl

‘uaJe)| uelpolsnd wWol} jsenbaa uodn jonuod ised LV

(ZFN4dO

¢ puLIdd 1INIJWINOD TVHINIO

INLLNOY - LINYAd (3FHHL IdAL) INIWHSIIEVLSE JDIAN3S QOO0
uuf jo A310
S0Z1-8102-dHd 07 3NV Nu3LSV3 20V

i




Food Establishment Inspection

Name: Aborn Elementary School
Address: 407 Eastern Ave

Phone: 781-477-7320

Emall:
Owner: City of Lynn
personn-charge: Laurie
Inspector:  C.Carlson

—

IN=in complalnce QUT = out compliance  N/O

[N OUT NIA N/O COS R

Compliance Status
“Supervi

1 Person-in-Charge present,

demonstrates knowledge, and

performs duties

2 Certified Food Protection Manager

' Employee Health

3 Management, food employee and
conditional employee; Knowledge,
responsibilities, and reporting

4 Proper use of restriction and exclusion| In

5 Procedures for responding to vomiting | In
and diarrheal events

Good Hygienic Praclices

8 Proper eating, tasting, drinking, oF n/

tobacco use

sion

e f

No discharges from eyes, noseand |In

| tobacco °r
7
mouth ||
Han

Preventin

g Contamination b)f
8 Hands clean and properly washed In)

LT

__E__No bare hand contact with RTE food
10 Adequate handwashing sinks properly

supplied and accessible
~ Approved Source

11 Food obtained from source
12 Food received at proper temperature | |
13 Food received in good condition, safe, | In

and unadulterated

Inspection Date: 03/1 4/2019

Time Infout: 10:00 am / 10:48 am
Permit No.
Risk Category: 3
Type of Operation: Food Service
Type of inspection: Routine

Dale of Re-Inspection:

o LA
FOODBORNE ILLNESS RISK FACTORS AND

= not observed N/A =

Lynn Board of Health
3 City Hall Sqrare, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447
Email: mdesmarais@lynnma.gov
Number of Priority and Priority O
Foundation Viclation(s):
0

Report

Number of Repeat P and PF
Vialation(s):

HACCP: No

- —
Previous Inspection Date:

—

PUBLIC HEALTH INTERVENTIONS

not applicable cOSs*= corrected on-site R = repeat violation

e
Compliance Status

" Protection from Contamin
15 Food separated and protected In
16 Food contact surface; cleaned
and sanitized
17 Proper disposition of returned,
previously served, reconditioned
and unsafe food
TimelTemperature

18 Proper cooking times & temperatures | in T i
19 Proper reheating procedures for hot |In
holding |
20 Proper cooling time and temperature
24 Proper hot holding temperature
22 Proper cold holding temperature
23 Proper date marking and disposition
24 Time as a Public Health Control
Consumer Advisory

| e e
25 Consumer advisory provided for raw/ n/
under cooked food
tble Populations

O e
— Requirements for Highly Susce
26 Pasteurized foods used; prohibited
foods not offered
Food/Color Additives and T
27 Food additives; approved and
properly used
28 Toxic substances properly identified,
stored and used

Conformance

14 Required records available, shellstock
tags, parasile destruction

OFFICIAL ORDER FOR CORRECTION:
today, the ltems marked "OUT" indlcated violations
below by a Board of Heaith member or
suspension or revocation of the food establishment perm
pursuant to 105 CMR 590,000 you may reque

Based on an inspection

or non-renawal

Inspector:

to 105 CMR 590.000 and applicable sections of 2013

its agent constitutes an order of the Board 0
it and cessatlon of food establishment operaticns. |

st a hearing before the board of health in accor

29 Compliance with variance/specialized

process!HACCP plan
FDA Food Code. This

f Health. Fallure to correct violations cited In this report may result in

f you are subject to a notice of suspension,

dance with 105 CMR 590.015(8).
e

roport, when signed

person In Charg

wo‘f‘“-

Page 1




Food Establishment Inspection Report o Solons, LLC

Date: 03/14/2019 page 2 0f 3

Establishment: Aborn Elementary School
GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN =in caomplaince OUT =out compliance N/O =not observed NJ/A =not applicable c0OS= corrected on-site R= repeat viclation

Safe food and Wat

er 48 Warewashing facilities: installed,

30 Pasteurized eggs used where nia maintained, and used: test strips
required

l 49 Non-food contact surfaces clean
31 Water and ice from approved source -- --i '

Physical Facilities

32 Variance obtained for specialized 50 Hot and cold water available;

processing methods adequate pressure
Food temperature co

51 Plumbing installed; proper
23 Proper cooling methods used; backflow devices
adequate equipment for 52 Sewage and waste water properly I
disposed

temperature control
34 Plant food properly ¢00 53 Toilet features; property,
constructed sup slied,and cleaned

holding
35 Approved thawing methods used Garbage and refuse properly
disposed; facilities maintained

3g Thermometer provided and accur
55 Physical facilities installed,

Food Identification I
maintained, and clean

37 Food properly labeled: original
container 56 Adequate ventitation and lighting:
designated areas used

Massachusetts Red uirements
M1 Anti-choking procedures in food o
service establishment

M2 Food allergen awareness o
M3 Caterer - o

M4 Mobile Food Operation
M5 Temporary Food Establishment

M6 Public Market; Farmers Market
M7 Residential Kitchen; Bed-and-

[N OUT NiA N/O COS R Compliance Status IN OUT N/A N/O COS R

ked for hot

Prevention of Food Cont
38 Insects, rodents, and animals not
present
39 Contamination prevented during
food preparalion,storage and

display

40 Personal cleanliness
41 Wiping cloths: properly used and
stored
42 Washing fruits and vegetables

Proper Use of Utens Breakfast Operation
43 In-use utensils property stored V& Residential Kitchen: Cottage Food Il nlo
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled M9 School Kitchen; USDA Nutrition nfo
45 Single»usefsingle-service articles: l Program
properly stored and used M10 Leased Commercial Kitchen nlc
--- | [ innovation Operaton e
Utensils, Equi sment and Vending Local Req uirements

7 Food and non-food contact surfaces
cleanable, property designed,
constructed and used

4

L1 Locallaw or regulation i n/ 1
|i‘- l ‘n.-‘



Establishment: Aborn Elementary School Date: 03/14/2019 Page 3of3

DESCRIPTION OF VIOLATION
Fail Code
Discussion Establishment is a public school that serves three lunch
periods. First junch begins at 11:00am and last lunch period ends at
12:40pm.
OBSERVATION: Observed hot holding cabinet and two refrigerators in back
room without secondary thermometers. PIC retrieved thermometers from
storage and placed in units immediately.
4-204.112 REGULATION: Temperature Measuring Devices-Functionality
Discussion Observed pre-packaged salads in refrigeration at 38°r via

infared thermometer.
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Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447

Food Establishment Inspection Report ¢ . iosin@ymmagos

Name: Annex Cafe LVTI Inspectlon Date: 0G/12/2019 Number of Priority and Priority
Address: 90 Commercial Street Time InfOut: 11:45 pm /12;15 pm Foundation Vlolation(s): 1
Phone: 781-477-7431 Permlt No.: Number of Repeat P and PF
Emall: Risk Category: 3 HACCP: No Viotatlon(s): O
Owner: City of Lynn Type of Operatlon: Food Service

Person-in-charge:  Cathy Type of Inspection: Routine lPrevious Inspection Date:

Inspector: C,Carlson Date of Re-Inspection: (9/22/2019 or After

"FOODBORNE [LLNESS RISK - FACTORS AND PUBLIC HEALTH INTERVENTIONS

]N in complaince QUT = out compllance N/O = not abserved NJA = notapplicable COS = corrected on-slite R = repeat violation

Comphance Status | IN.OUT N/A NIO COS R Compliance Status | INOUTNIA N/O COSK
i ' Lo supervigion T . s TR .-~ .- Protection from Contamination
1 Person—ln~Charge present In P i 15 Food separated and protected n'g
demonstrates knowledge, and . 16 Food contact surface; cleaned In
performs duties and sanitized
2 Certified Food Protection Manager In i 17 Proper disposition of returned, In
: : Employee Health = " ..~ . previously served, reconditioned
3 Management food employee and In and unsafe food
conditional employee; Knowledge, .. TimelTemperature Control for Safety . -
responsibilities, and reporting 18 Proper cooking times & temperatures n/a
4 Proper use of restriction and exclusion| fn : 19 Proper reheating procedures for hot [In
5 Procedures for responding to vomiting | In 1" holding
and diarrheal events . _ 20 Proper cooling time and temperature n/o
s " Good Hygienic Practices - - .|| 21 Proper hot holding temperature out
6 Proper eating, tasting, drinking, or In ' 22 Proper cold holding temperature In
tobacco use - 23 Proper date marking and disposition n/g
7 No discharges from eyes, nose and In el 24 Tlme as a Public Health Control n/4
mouth o it Je T “Consumer Advisory -
: Preventing Contamination by Hands.~ < == || 25 Consumer advisory provided for raw/ nig -
8 Hands clean and properly washed In v under cooked food
9 No bare hand contact with RTE food | In " Requirements for Highly Susceptble Populations .
10 Adequate handwashing sinks properly | In ! 26 Pasteurized foods used; prohibited n/g
supplied and acceSS|bIe b B foods not offered i
T .  Approved SOurce . . - % ... e || ... Food/Color Additives and. Toxic Substances:
11 Food obtamed from source In 27 Food additives; approved and nig
12 Food received at proper temperature n/o properly used :
13 Food received in good condition, safe, | In R 2 28 Toxic substances properly identified, |In
and unadulterated ™ oe stored and used _
14 Required records available, shellstock n/a " “Conformance with Approved Procedures: . * - -
tags, parasite destruction I 29 Compliance with variance/specialized nig "
OFFICIAL ORDER FOR CORRECTION: Based on an Inspection process/HACCP plan

today, the items marked "OUT" indlcated violations to 105 CMR 590.000 and applicable sections of 2013 FDA Feod Code. This report, when signed
below by a Board of Health member or Its agent constitutes an order of the Board of Health, Failure to corract violatlons cited in this report may result In
suspension or revocation of the food establishment parmit and cessation of food establishment operations, If you are subject to a notice of suspenslon,
or nori-renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health In accordance with 105 CMR 590.015(B).

Inspector: / Person In Charg :
W Coty Yl

Page 1 of 3




Food Establishment Inspection Report

MaJiN Solutlons, LLC

Est'ablishrnEHt Annex Cafe LVTI

Date: 09/12/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS .

IN = n coﬁ‘tplarnce OUT = outcompliance N/O = notobserved N/A = notapplicable COS = corrected on-site R = repeat violation

cleanable, properly designed,
constructed and used

Compliance Status I IN OUT NIA NIO GOS R Compliance Status IN OUT N/A N/O COS R
e . ‘Safe food and Water 48 Warewashing facilities: installed, |~
30 Pasteurized eggs used where nla maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source |- ! _ _-:_fPhYSiCEI Facilities
32 Variance obtained for specialized nfa 50 Hot and cold water available;
processmg methods adequate pressure
' Food temperature control -~ . 51 Plumbing installed; proper
33 Proper coollng methods used; n/o backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot nfo 53 Toilet features; properly,
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly
36 Thermometer provided and accurate disposed; facilities maintained
' _Food Identification - 55 Physical facilities installed,
37 Food properly labeled: original maintained, and clean
container ) 56 Adequate ventilation and lighting;
Prevention of Food Contamination : designated areas used
38 Insects, rodents, and animals not ; : - Massachusetts Requirements
present M1 Anti-choking procedures in food In
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness In
display M3 Caterer n/o
40 Personal cleanliness M4 Mabile Food Operation n/ol
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o
stored M6 Public Market; Farmers Market n/o
42 Washlng frmts and vegetables _ M7 Residential Kitchen; Bed-and- nfo
S ETE " Proper Use of Uténsils - . Breakfast Operation
43 In -use utensﬂs properly stored i x M8 Residential Kitchen: Cottage Food nlo
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled % M9 School Kitchen; USDA Nutrition n/o
45 Single-use/single-service articles: Program
properly stored and used M10 Leased Commercial Kitchen n/o
46 Gloves used properly % M11 Innovatlon Operation nfo
 Utensils; Equipment and Vendirigf"f:é e R " Local Requiréments . S
47 Food and non-food contact surfaces | L1 Local Iaw or ragulatlon nfo
L2 Other n/o




Establishment: Annex Cafe LVTI Date: 09/12/2019 Page 3 of 3

Fail Code

DESCRIPTION OF VIOLATION

3-501.16(A) (1) -P

OBSERVATION: Observed chicken wings in hot holding table at 121°F, PIC to
determine source of temperature abuse and correct immediately.
REGULATION: Holding TCS Food, Hot

Discussion

Observed salad in containers on ice packs at service line at

65°F. PIC states salad items are removed from refrigeration for service
around 10:00am and returned to refrigeration prior to 1:00pm. PIC states
a new cold holding table has been has already been ordered and will be
used to hold salad items once it arrives.

9.001

Correct Priority Item and Priority Foundation Item violations immediately;
Core Item violations within 10 days. Correct all violations in entirety
and maintain. Train and supervise staff. Failure to correct all
violations and maintain corrections may result in administrative action
and or fines. The text in this report is an unofficial version of the
state regulations. Official version of the state regulations may be found
at www.mass.gov/dph/fpp or by contacting the State House Book Store.

Discussion

Observed chicken patties coming out of oven at 179°F.
Observed ham slices in quad-dcor refrigerator at 39°F.
observed milk in milk chest refrigerator at 37°F via infrared thermometer.

.
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Eel- (Former)

Food Establishment Inspection Report

Lynn Board of H

ealth

3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 585-9447
Email: ltobin@tynnma.gov

Name: Annex Discovery

Inspection Date: 09/12/2019

Address: 90 Commercial Street

Time InfOut: 12:25 pm /12:41 pm

Number of Priority and Priority
Foundation Violation(s): O

| Phone: 781-477-7431

Permit No.:

Email:

Risk Catagory: 3

HACCP: No

Number of Repeat P and PF
Violation(s): O

Owner: City of Lynn

Type of Operatlon: Food Service

Person-in-charge: Jussara

Type of Inspection: Routine

]Prevlous Inspection Date:

Inspector: C.Carlson

Date of Re-Inspection:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = In complaince QUT = out compliance N/O = not observed N/A = not appllcable COS = corrected on-site R = repeat violation

Compliance Status | INGUT N/A NO COS R Com pliance Status | A COSIR
Supervision. i ki * Protection from Contammahon
1 Person-[n-Charge present, In 15 Food separated and protected n,*’a
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs duties and sanitized
2 Certlfled Food Protection Manager In 17 Proper disposition of returned, In [l
Employee Health: previously served, reconditioned
3 Management food employee and In and unsafe food
conditional employee; Knowledge, - “Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures n/o
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot n/o
5 Procedures for responding to vomiting | In holding
and diarrheal events 20 Proper cooling time and temperature n/o
. Good Hygienic Practices 21 Proper hot holding temperature n/o
6 Proper eating, tasting, drinking, or In 22 Proper cold holding temperature In
tobacco use 23 Proper date marking and disposition n/o
7 No discharges from eyes, nose and In 24 Tlme as a Public Health Contro} n/a
mouth K “-Consumer Advisory_ "
' 25 Consumer adwsory provided for rawf n/d

Preventing Contamination by. Hands el

under cooked food

8 Hands clean and properly washed In .
9 No bare hand contact with RTE food n/o " Regquirements for Highly Susceptble Populations: -:
10 Adequate handwashing sinks properly| [out}- = | 26 Pasteurized foods used; prohibited nfg:

supplled and accessible s foods not offered fad

: . Approved Solifce’_ . " Food/Color Additives and. Toxic Substances

11 Food obtained from source In 27 Food additives; approved and nfg .|
12 Food received at proper temperature nfo properly used i
13 Food received in good condition, safe, | In i 28 Toxic substances properly identified, |In

and unadulterated

stored and used

14 Required records available, shellstock

tags, parasite destruction

Wa

- Conformance with Approved Procedures - .

OFFICIAL ORDER FOR CORRECTION: Based on an inspection
today, the items marked "OUT" indlcated violations to 105 CMR 590.000 and applicable secfions of 2013 FDA Foad Code. This report, when signed

below by a Board of Health member or its agant constitutes an order of the Board of Heaith. Failure to correct violations cited in this report may result In
suspenslon or revocation of the food establishment permit and cessatlon of food establishment cperatlons. If you are subject to a notice of suspenslon,

or non-renawal pursuant ta 105 GMR 590.000 you may request a hearing before the board of health In accordance with 105 CMR 5§80.015(B).

29 Compliance with variance/specialized

nfg i

process/HACCP plan

Inspector:

fH

Person In Charg

by (N

Page 1 of 3



Food Establishment Inspection Report

ModJiN Solutions, LLC

Establishment: Annex Discovery

Dale: 09/12/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS -

IN =.I|.1 complalnce QUIT = out compllance N/O = not observed NJA = not applicable COS = correcled on-slite R = repeat violatlon

cleanable, properly designed,
constructed and used

[ Compliance Status INOUT N/A N/O COS R Compliance Status fN OUT NfA N/O COS R
G SR ‘Safe food and Water: . || 48 Warewashing facilities: installed, '

30 Pasteurized eggs used where n/a. : maintained, and used; fest strips

required e 49 Non-food contact surfaces clean
31 Water and ice from approved source | L4 & .= 7 "Physical Facllifies
32 Variance obtained for specialized nfa. 50 Hot and cold water available;

processing methods [ R adequate pressure
e ~ ° Food temperature control - - .. 51 Plumbing instafled; proper
33 Proper cooling methods used, nlo backflow devices

adequate equipment for 52 Sewage and waste water properly

temperature control disposed
34 Plant food properly cooked for hot n/o 53 Toilet features; properly,

holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse propetly
36 Thermometer provided and accurate ’ disposed; facilities maintained

. “'Food |dentification 55 Physical facilities installed,

37 Food properly labeled: original | maintained, and clean

container 56 Adequate ventilation and lighting;

Prevention of Food Contamination . - designated areas used

38 Insects, rodents, and animals not ; ; ; " Massachusetts Requirements_ .

present M1 Anti-choking procedures in food In
39 Contamination prevented during L service establishment

food preparation,storage and M2 Food allergen awareness In

display M3 Caterer n/o
40 Personal cleaniiness M4 Mobile Food Operation n/o
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o

stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables & : M7 Residential Kitchen; Bed-and- n/o
T wa. . L ProperUse of Utensils ‘.- Breakfast Operation
43 In-use utensils properly stored 5 M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operation

properly stored,dried, and handled M9 School Kitchen; USDA Nutrition nfo
45 Single-usefsingle-service articles: Program

properly stored and used e M10 Leased Commercial Kitchen n/o,
46 Gloves used properly i M11 Innovation Operation n/o
T Utensils, Equipment and Vending - T 4. v Local Requirements v
47 Food and non-food contact surfaces | - : L1 Local law or regulation nfo

L2 Other n/o




Establishment: Annex Discovery Date: 09/12/2019 Page 3 of 3

DESCRIPTION OF VIOLATION
Fail Code - X W
Discussion Establishment formerly known as "Early Childhood Center™.
Discussion PIC states food is prepared / cooked in kitchen located
downstairs ("Annex Cafe LVTI"). PIC states after service, dishes are
washed, rinsed, & sanitized in 3-compartment sink located downstairs as
well.
Discussion Last lunch period finishing upon arrival for inspection. No
food observed being served at time of inspection.
OBSERVATION: No handwashing signage observed at handwashing sink. PIC to
ensure proper signage is posted at handwashing sink.
6-301.14 REGULATION: Handwashing Signage
9.001 Correct Priority Item and Priority Foundation Item violations immediately;
Core Ttem violations within 10 days. Correct all violations in entirety
and maintain. Train and supervise staff. Failure to correct all
violations and maintain corrections may result in administrative action
and or fines. The text in this report is an unofficial version of the
state regulations., Official version of the state regulations may be found
at www.mass.gov/dph/fpp or by contacting the State House Book Store.
Discussion Observed milk in milk chest refrigerator at 39°F via infrared

thermometer.
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Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447

Email: ltobin@lynnma.gov

Number of Priority and Priorlty
Foundation Violation{s):

Food Establishment Inspection Report

Inspectlon Date: 09/12/2019
Time Injout: 08:30 am /09:3
Parmit No.:

| Name: Breed Middle School
Address: 90 O'Callaghan Way

0 am

Number of Repeat P and PF

Phone: 781-477-7330
Email: Risk Categary: 3 HACCP: No Violation(s):
I———
Type of Operation: Food Service

-
Owner: City of Lynn
Previous Inspection Date:

Person-in-charge: Marianne
nspector: G.Carlson

~ FOODBORNE ILLNESS RIS
T = out compilance N/O

Type of Inspection: Routine
Date of Re-Inspection:

K FACTORS AND PUBLIC HEALTH INTE

= not observed ' N/A = not applicable coS= corrected on-site R =€l

I
‘ Compliance Status [N OUT N/A N/O COS R

e ————————

RVENTIONS

e

peat viclation

/
IN=in complaince QU

N OUT N/A NIO COSR
SR ¥ P Protection from Contamination’

Compliance Status
i e T Supervision ¢
1 Person-In-Charge present,
demonstrates knowledge, and
performs duties
2 Certified Food Protection Manager
‘ T Emptdyes_'HéaiiH;...:_"".' PO

15 Food separated and protected
16 Food contact surface; cleaned
and sanitized

17 Proper disposition of returned,
previously served, reconditioned

and unsafe food

Sl e STET SR
3 Management, food employee and
conditional employee; Knowledge, F Time/Temperafure Control for Safety
responsibilities, and reporting 2 SR 18 Proper cooking times & temperatures n/
11| || 19 Proper reheating procedures for hot

4 Proper use of restriction and exclusionj Inl 1 b .} i
2 holding

5 Procedures for responding to vomiting| In 4
and diarrheal events [ \ 20 Proper cooling time and temperature -

6 Proper eatihg, tasting, drinking, or 22 Proper cold holding temperature
23 Proper date marking and disposition

tobacco use . ..
7 No discharges from eyes, nose and o | 24 Time as a Public Health Control
ol e ~ Consumer Advisory -
25 Consumer advisory provided for raw/
under cooked food
~ Requirements for Highly Susceptble P
26 Pasteurized fcods used; prohibited
foods not offered

mouth _
T Preventin Contamination b Hands =

8 Hands clean and properly washed B

9 No bare hand contact with RTE food

10 Adequate handwashing sinks properly

supplied and accessible

TR R s R Ty Approved Source - 777 Eodl/Color. Additives and Toxic Subs

14 Food obtained from source 27 Food additives; approved and I

12 Food received at proper temperature properly used

13 Food received in good condition, safe, 28 Toxic substances properly identified, (In
stored and used

d Procedures

. This report, when slgned

7 “Conformanice with Approve
29 Compliance with variance/specialized

tags, parasite destruction ||
CORRECTION: Basedonan Inspection process/HACCP plan

OFFICIAL ORDER FOR

today, the ltems marked "OUT" indicated viofations to 105 CMR 590.000 and applicable sections of 2013 FDA Food Cod

beiow by a Board of Health member or its agent constitutes an order of the Board of Health, Fallure to correct violatlons clted In this report may result In

suspension or revocation of the food astablishment permit and cessatton of food estabilshment operations. if you are subject o a notlce of suspension,
before the board of health In accordance with 105 CMR 590.015(B).

n-renawal pursuant to 105 CMR 590.000 you may request a hearing
Person In Charg

Inspector:
Page 1 of

and unadulterated
14 Required records available, shellstock

or nol




1L F’RACTICES AND.MA
ce NJO =not observed N/IA =

" GOODR

N. in comp'.alnce QUT =out oorrmﬂan

Pas{eurtied eggé Ltséd where
required

30

36 The

31 Water and ice from approved source : A T, '
32 Variance obtained for specialized 50 Hol and colcl water available; ' |
processing methods adequate pressure l I l &
o “Food temperature contro‘. - 51 Plumbing installed; proper
33 Proper coolmg methods used; backflow davices
adequate equipment for 52 Sewage and waste water properly l
temperature control disposed |
Plant food properly cooked for hot 53 Toilet features, property,
holding constructed supplied,and cleaned k.
-m 54 Garbage and refuse praperly I
rrnorneter prowded and accurate - disposed; facilities maintained l .

‘Food [dentification...___
37 Food properly labeled: original

container
;. “Prevention of Food Contamlnat!on
38 Insects, rodents, and animals not .
present
39 Contamination prevented during
food preparation, storage and
display
personal cleanliness
perly used and

“lout

40
41 Wiping cloths: pro
stored
Washing fI’UItS and vegetables
‘Proper. Use of. Utensils
In-use utensﬂs properly stored
Utensils, equipment and linens:
proper! stored,dried, and handied
Smgle-use!smgle _service articles:
properly stored and used
Gloves used properly
S g 7 Dtenisils, Equi sment |
47 Food and non-food contact surfaces
cleanable, properly designed,
constructed and used

1

42

ey

45

46

ModJiN Solutlons, LLC

CTIONS

pat vlolallort

ETTS- ONLY SE

Qs= = corrected on-site R =rep

Compliance Status
48 Warewashing facilities: installed,
ained, and used; test strips
ces clean

maint
Non—food contact surfa
Physlcal Facilities -

49

Physical facilities installed,
maintained, and clean
Adequate ventilation and lighting;
designated areas used
] “Massachusetts,
M1 Anh-chokmg procedures in food
service establishment
M2 Food allergen awareness
M3 Caterer
M4 Mobile Food Operation
M5 Temporary Food Establishment
M6 Public Market; Farmers Market
M7 Residential Kitchen; Bed-and-
Breakfast Operation -
M8 Residential Kitchen: Cottage Food
Operation
M9 gchool Kitchen; us
Program
M10 Leased Commercial Kitchen
M11 lnnovatlon Operation
Local Requirements
L1 Local 1aw or regulation
L2 Other

56

Req uirements
In

\

DA Nutrition




Date: 09/12/2019 Page 3 of 3

Establishment: Breed Middle School

Fail Code

DESCRIPTION OF VIOLATION

3-304.13

OBSERVATTON: Observed wiping cloths being used to cover containers of
celery in walk-in refrigerator. Discussed with PIC to use approved covers
for food containers, such as plastic wrap.

REGULATION: Linens and Napkins, Use Limitations

5-501.17

OBSERVATION: No covered receptacle available in unisex staff toilet room.
A covered receptacle shall be provided for disposal of sanitary napkins.

REGULATION: Toilet Room Receptacle, Womens, Covered

9.001

Correct Priority Item and Priority Foundation Item violations immediately;
Core Item violations within 10 days. Correct all violations in entirety
and maintain. Train and supervise staff. Failure to correct all
violations and maintain corrections may result in administrative action
and or fines. The text in this report is an vnofficial version of the
state regulations. Official version of the state regulations may be found
at www.mass.gov/dph/fpp or by contacting the State House Book Store.

Discussion

Observed chicken wings in hot holding cabinet at 147°F.
Observed shredded cheese in walk-in refrigerator at 40°F,
Observed milk in milk chest refrigerator at 37°F.
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1assachusetts Department of P

vision of Food and Drugs

20D ESTABLISHMENT INSPECTION REPORT

lame: Brickett School
123 Lewis Street
781-477-7333

Gity of Lynn

ddress:
‘elephone:
wner.

erson in Charge(PIC): pPatricla Libby

Jspector. M. Lee

sch violation checked requires an explanation on then

fiolations Related ss Interven
fiolations marked may pose an imminent health hazard and requir
ction as determined by the Board of Health.

‘00D PROTECTION MANAGEMENT _ '

T 1. PIC Assigned / Knowledgeable / Duties

:MPLOYEE HEALTH ' l

:I 2. Reporting of Diseases by Food Employee and PIC
7 3. Personnel with Infections Restricted/Excluded

00D FROM APP_ROVED SOURCE

1 4. Food and Water from Approved Source
B: Receivlng.-’(:ondition

7 6. Tags!Records.*Accuracy
q 7. Conformance wilth Approved Procedu

)ROTECTION FROM CONTAMINATION
8. Separation/ Segregation/ Protection

7 9. Food Contact Surfaces Cleaning and Sanitizing

7 10. Proper Adequale Handwashing

7 41. Good Hyglenic Practices

of Ingredient Statements
res/HACCP Plans

fiolations Related to Good Retail Practices

“ritical (C) violations marked must be corrected immediately
o within 10 days as determined by the Board of Health.
lon-critical(N) violations must be corrected immediately or

jithin 90 days as determined by the Board of Health.

(FG-2)(590.003)
(FC-3)(590.004)
(FC-4)(590.005)
(FC-5)(590.008)
(FC-6)(590.007)

Materials (FG-7)(590.008)
(590.009)

23. Management and Personnel
24. Food and Food Protection
25, Equipment and Utensils

26. Water, Plumbing and Waste
27. Physical Facility
28. Poisonous or Toxic
29, Special Requirements
30. Other

ublic Health

to Foodborne itne

Lynn Board of Health

18 Shipley Circle

Westford MA 01886

Tel 978 692-1096 Fax 978 692-1096
Email: Ofﬁce@mojinsolutions.cﬂm

e of Operation Type of Ins ection

Date:12/17/2018 )3

. Food Service J] Routine
Risk Retall (] Re-Inspection
Level () Residential Kitchen ~ Date! Next routine
Moblie Date:
_ [] Temporary Pre-operation
Caterer () Suspect Hiness
Permit No: General Complaint
. Other:
Permit No. [] Other

of specific provision(s) violated
Non-compliance with:

arative page(s) and a citation

tions and Risk Factors. Anti-Choking 580.009(E)
5 Immediate corrective [} Tobacco 590.609(F)
] Allergen Awareness 590.009(G)

12. Prevention of Contemination from Hands

™ 13, Handwash Facilities

PROTECTION FROM GHEMICALS

14, Approved Food or Color Additive
[] 15. Toxic Chemicals

TIMEJTEMPERATURE CONTROLS(Pote
l:] 16 Cooling Temperalures

O 17. Reheating

[[] 18. Cooling

[ 19. Hot and Cold Holding

O 20. Time As @ public Health Control

_________._—-————‘—""*'_._____-—-——. ——
R HIGHLY SUSCEPTIBLE POPULATIONS

REQUIREMENT FO
21. Food and Food Preparation for HSP

CONSUMER ADVISORY
[ ] 22. Posting of Consumer

Number of Violated Provisions Related
To Foodborne lliness Interventions 0
and Risk Factors (ltems 1-22).

Official Order for CorrectionBased on an inspection

Official Ordel 1= ——— - &
today, the items checked indicate violations of 105 CMR
o. This report, when signed below

590.000/federal Food Cod
by a Board of Health member or its agent consltitutes an
order of the Board of Health. Failure ©© correct violations
cited in this report may result in suspension of revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have arightto a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order.

E-INSPECTIO Next routine

ntially Hazardous Foods)l

________,___.-—-———-'______..._-—-_._

Advisories




Establishment: Brickett School Date: 1211 712018 page 2 0f 2

DESCRIPTION OF VIOLATION

Fall Code

school serving pre*packaged ready to reheat packaged meals.

pelivered frozen, reheated and served in sealed package- pasta w/ meat
gauce 153F, beans in process of re-heatind, milk 40F, milk chest ampient
40F. Band sink'available and stocked, equipment in clean condition.
freezer storade in compliance; no evidence of pests, choke certified
staff {teachers) adjacent to Cafe during meal gervice per pIC.

Refrigeration ambient 38F.

piscussion

er / at gervice area / Re-locate £o hand sink -

OBSERVATION: Hinad ganitiz
virus controls and handwashingd

use after handwash only. piscussed noro

with PIC.
2,301.16 REGULATION: Hand sanitizers may not be used in place of a 20~-gecond hand

wash. Use only after 20-second hand wash.

Correct critical violations immediately; non-critica

9.001 1s within 10 days.
correct all violations in en i

tirety and maintain. Train and gupervise

staff. Failure to correct all violations and maintain corrections may

result in administrative action and Of fines. The text in this report is
an unofficial version of the state regulations. official yersion of the
state regulations may be found at www.mass.gov!dph}fpp or by contacting

the State House Book Store.

Hand sanitizer relocated during inspection.



Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447
Email: tobin@lynnma.gov
Number of Priority and Priorily
Foundatlon Violation(s):
Nuraber of Repeat P and PF
Viglation(s):

Food Establishment Inspection Report

Inspection Date: 09/06/2019
Time InfOut: 09:45 am / 09:59 am

Permit No.:

Risk Category: 3 HACCP: No

Type of Operation: Food Service

_T_y-pe of Inspection: Routine

Date of Re-Inspection:

Name: Brickett Elementary School
Address: 123 Lewis Street

Phone: 781-477-7333
Email:

owner: City of Lynn

person-in-charge: Genevie

“Inspector: C.Carison
FOODBORNE |ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
t applicable cOS= corrected on-site R= repeat violation

=in complaince QUT = out compllance  N/O = not abserved N/A =ho

Previous Inspection Date:

IN

[ Compliance Status JN OUT NJA NfO COS R Compliance Status | IN OUT NJA NfO COS R
Protection from Contamination

b

Supervision e
1 Person-In-Charge present, In 15 Food separated and protected nflg |

16 Food contact surface; cleaned
and sanitized

17 Proper disposition of returned,
previously served, reconditioned
and unsafe food

Time/Temperature Control for

18 Proper cooking times & temperaiures
19 Proper reheating procedures for hot

holding

demonstrates knowledge, and
performs duties
2 Cerlified Food Protection Manager In
Employee Health
3 Management, food employee and
conditional employee; Knowledge,
responsibllities, and repotting
clusion| In

4 Proper use of restriction and ex
In
20 Proper coaling time and temperature

| 5 Procedures for responding to vomiting
ienic Practices 21 Proper hot holding temperature

and diarrheal events
In 22 Proper cold holding temperature

Good H

6 Proper eating, tasting, drinking, or
23 Proper date marking and disposition
24 Time as a Public Health Control

tobacco use =
Consumer Advisor

7 No discharges from eyes, nose and In
mouth l
25 Consumer advisory provided for raw/
under cooked food

ion by Ha_rlqls B
Requirements for Hi

: Preventing Contaminati
26 Pasteurized foods used; prohibited

8 Hands clean and properly washed in| | |

g No bare hand contact with RTE food | | | |
10 Adequate handwashing sinks properly| In

supplied and accessible . | | foods not offered
~ Approved Source % Food/Color Additives and Toxic Substances
11 Food obtained from source In 27 Food additives; approved and

12 Food received at proper temperature | | nfo | | properly used
13 Food received in good condition, safe, [ In 28 Toxic substances properly identified,
stored and used

and unadulterated )
14 Required records available, shellstock nl/a COnformancé with A proved Procedures
29 Compliance with variance/specialized

tags, parasite destruction

OFFICIAL ORDER FOR CORRECTION: Based on an inspection processfHACCF’ plan

»QUT" Indicated violations to 105 CMR 590,000 and applicable sectlons of 2013 FDA Food Code. This report,
of Health. Fallure to correct Violations cited in this report may result In

today. the ltems marked when signed

below by & Board of Health member or s agent constitutes an order of the Board
suspenslon or revocation of the food establishment permit and cessation of food establishment operations. If you are sublect to a notice of suspension,
board of health In accordance with 105 CMR 590.015(B).

or non-renewal pursuant to 105 CMR 590.000 you may request a heating pefore the
.Qj& nn.{;ﬁ 7

Inspector: %%v Person In Charg

Y S

T Page1¢



Food Establishment Inspection Report o Sottons, LLO

Dawe: 00/06/2019  Page2of3
USETTS-ONLY SECTIONS

e COS= corrected on-site. R = repeat violation

Establishment: Brickett Elementary School

GOOD RETAIL PRACTICES AND MASSACH
IN=In complaince OuUT =out compliance N/O = Z ot observed NIA = not applicab

Compliance Status IN OUT N/A N/C COS R

Safe food and Water
30 Pasteurized 899s used where
required
e o g sace | |||
32 Variance obtained for specialized
processing methods
" Foo
33 Proper cooling methods used;
adequate equipment for
temperature control
34 Plant food properly cooked for hot
holding
35 Approved thawing methods used
36 Thermometer provided and accurate
Food ldentification
37 Food properly labeled: original
container

Compliance Status \N OUT N/A NIO COS R

78 Warewashing facilities: installed, out
maintained, and used; test strips )
Physical Facilities _

50 Hotand cold water available;
adequate pressure
51 Plumbing installed; proper
backflow devices
52 Sewage and waste

disposed
53 Toilet features; pro

water properly

perly,
constructed supplied,and cleaned

54 Garbage and refuse properly
disposed: facilities maintained

55 Physical facilities installed,
maintained, and clean

56 Adequate ventilation and ||ght|ng,
designated areas used
Massachusetts Requirements
M1 Anti-choking procedures in food !

Prevention of Food Co
28 Insects, rodents, and animals not
oresent
39 Contamination prevented during
food preparation, storage and
display

40 Personal cleanliness
41 Wiping cloths: properly used and

stored

o v andvegeaves || 1
: Proper Use of Ute
23 In-use utensils properly stored

rvice establishment

se
2 Food allergen awareness E

Caterer

Mobile Food Operation

M5 Temporary Food Establishment |
Public Market; Farmers Market
M7 Residential Kitchen; Bed- and-
Breakfast Operation

M8 Residential Kitchen: Cottage Food

44 Utensils, equipment and linens: Operation
oroper| stored,dried, and handled M9 School Kitchen; USDA Nutrition
45 Single- _use/single-service articles: Program
10 Leased Commercial Kitchen -

M
M11 Innovation Operation

Local Requireme uirements
L1 Locallawor regu!ahon
L2 Other

properly stored and used

llll i

Utensils, EC uipment and Vending

47 Food and non-food contact surfaces
cleanable, properly designed,

constructed and used




_Establishmant: Brickett Elementary School Date: 09/06/2019 pPage 3 of 3
DESCRIPTION OF VIOLATION

Fail Code

OBSERVATION: pPTC unable to provide sanitizer test strips at time of
inspection. pPIC to ensure test strips are readily available at all times.
4-302.14-P% REGULATION: Sanitizing golutions, Testing Devices

— |

9.001 Correct priority Item and Priority Foundation Item violations immediately;
Core Item violations within 10 days. correct all violations in entirety
and maintain. Train and supervise staff. Failure to correct all
violations and maintain corrections may result in administrative action

and or fines. The text in this report is an unofficial version of the
state regulations. official yversion of the state regulations may pe found
at www.mass.gov/dph/fpp or by contacting the state House Rook Store.

Observed cheese sticks in single-door refrigexator at 40°F

via infrared thermometer. observed milk in milk chest refrigerator at
38°F via jnfrared thermometer.
= rr___————"'F—__————_—___ﬁ———r_*___--—___r_—‘*——_—____rM——F
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Lynn Board of Healt ith
3 City Hall Square, Lynn, MA A 01901

H Tel (781) 598- .4000 Fax (781) 505-9447
hment ‘nspeCt‘On Report Email: ltobin@lynnma. .gov

Date: 05/23/2019 Number of Priority and

Food Establis

Name: Callahan Elementaty

Inspection Priority

Address: 200 O'Cal,[aghan Street Time In/Out: 11: 30 am | 14:55 am Foundation Violation(s):
Permit No.. Number of Repeat P and PF

Phone: 781-477-7340

Risk Category: 3 HACCP: No Violation(s):

Type of Operation: Food Service
Type of Inspection: Routine

Owner: City of Lynn
Person-in-charge: Jennifer
Inspecter: C. Carlson Date of Re-! Inspaction:

OODBORNE [LLNESS RISKF FACTORS AND PUBLIC HEALTH INTERVENTIONS

= In complaince outT= out compliance N/Q =not observed NfA = not applicable c0S*= = corrected onsite R= = repeat violation

Previous Inspection Date:

IN=

i Compliance Status T OUT NIA NIO COS R Compliance Status [N OUT WA NIO COS R
1 _,_-.___1__4_.—1_
Suemsion Protection from Contammatlon

1 Person-in-Charge present, 15 Food se arated and protected
demonstrates knowledge, and 16 Food contact surface; cleansd
performs duties and sanitized

2 Certified Food Protection Manager 17 Proper disposition of retumed
Em previously served, recondmoned

ployee Health
and unsafe food
" TimelT emperature Control for Safety
18 Proper cookind times & .

3 Management, food employee and
19 Proper reheating proce lﬁ

conditional employee; Knowledge,
ing time and temperaturé || od |

i

responsibilities, and reporting
4 Proper usé of restricti
5 Procedures for respon
and diarrheal events
Good H
g Proper eating, tasting,
tobacco use
7 No discharges from eyes,
mouth

Consumer Advisor

Preventing Contamina 25 Consumer advisory provided for raw/ :
& Tiands clean and property washed -- under cooked food

9 No bare hand ontact with RTE food ~Requirements for Highly Susceptble Populations

10 Adequate handwashing sinks properly ln 26 Pasteurized foods used; prohibited n/
foods not offered

supphed and accessmle
Food/Color Additives and Toxic Substances _

sproved Source
27 Food additives; approved and n/

11 Food obta'.ned from source

12 Food received at proper temperature E- m- properly used
13 Food received in good condition, safe, In I l 28 Toxic substances properly identified,
and unaduiterated stored and used

14 Required records available, shellstock l Sonformance with Approved Procedures
tags, parasite desteuction 29 Compliance with vanancefspecialized n/ i

OFFICIAL ORDER FOR CORRECTIO ON; Basedonan Inspection process!HACCP plan
today, the tems marked "OUT" indicated viotations to 105 CMR 590. 000 and applicable sections of 2013 £DA Food Code. This report, whar

below by @ goard of Health member or its agent constitutes an order of the Board of Health, Faliure to correct violations chted in this report may resul

s. If you are subject toa notice of suspensit

rdance with 106 CMR 590. 015(8).
A==

y signed

suspension of revocation of the food ostablishment permit and cessation of food establishment operation
or non-renewal pursuant to 105 CMR 590.000 you may request & hearing before the poard of health in accol

Inspector: ML person 1D Charg W
e ree————

Paaé



MoJIN Solutions, e

Food Establishment Inspection Report

Establishment: Callahan Elementary Date: 05/23/2019
GOOD R_E_T_AIL PRACTICES AND MASSACHUSETTS~ONLY SECTIONS

onsite R = repeat violation

e
= In complaince OUT =out compliance NJO =not observed NIA = not applicable CcOos*= corrected

Compliance Status Compliance Status [N QUT N/A NJO COS R
Safe food and Water 48 Warewashing facilities: installed,
I maintained, and used; test strips - ;

30 Pasteurized eggs used where
49 Non-food contact surfaces clean

required
Physical Facilities

31 Waterandice
32 Variance obtained for specialized Hot and cold water available;
adequate pressure

processing methods Il
51 Plumbing installed; proper I
backflow devices
52 Sewage and waste water properly ll
disposed e
53 Toilet features; properly, l

5

o

33 Proper cooling methods used;
adequate equipment for
temperature control

34 Plant food properly coo
holding

55 pproved aving methiods ed__|_
2 Thermometer provided and accurate
F
37 Food properly labeled: origi
container

Food tem
constructed sup slied,and cleaned
54 Garbage and refuse properly

disposed; facilities maintained

55 Physical facilities installed,
maintained, and clean
56 Adequate ventilation and lighting} l

designated areas used

Massachusetts ReC uirements
M1 Anti-choking procedures in food
service establishment

nal

Prevention of F0OO
138 Insects, rodents, and animals not
present
39 Contamination prevented during
food preparation,storage and
display

40 Personal cleanliness

41 Wiping cloths: praperly used and
stored
42 Washing fruits and yegetables

M3 Caterer
M4 Mobile Food Operation
M5 Temporary Food Establishment
’MG Public Market; Farmers Market
M7 Residential Kitchen; Bed-and-

Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food l 0
44 Utensils, equipment and linens: Operation

M9 School Kitchen; USDA Nutrition
Program

10 Leased Commercial Kitchen

Aia
M - -
’Mﬂ InnoV. -

N

properl stored,dried, and handled
45 Single—usefsingle-ser\rice articles:
properly stored and used
Illlll
Utensils, Equipment and Vendind
47 Food and non-food contact surfaces
cleanable, properly designed,
constructed and used

ation Operation
Local Requirements
L1 Locallaw or regulation n/o

L2 Other || nf/c

&
U
s T |




Establlshment: Callah

Fail Code

7-102.

9.001

11-Pf

piscussion

Discussion

Date: 05/23/2019 Page 3 of 3

an Elementary

DESCRIPTION OF VIOLATION

BTt

OBSERVATION: Observed spray pottles containing sanitizer without any
identifying information. Coached PIC to identify common name of chemical
on all working containers of sanitizer.

REGULATION: Common Name-Working Containers

Correct critical violations immediatelyi non-criticals within 10 days.
correct all violations in entirety and maintain. Train and supervise
sgaff. Failure to correct all violations and maintain corrections may
result in administrative action and or £ines. The text in this report is
an gnofficial version of the state regulations. official version of the
state regulations may be found at www.mass.govidph/fpp or by contacting
the State House Book Store.

Milk in milk chest refrigerator opserved at 37°F via infared
thermometer. Chicken nuggets in hot holding unit observed at 157°F via
infared thermometer.

————

Observed ambient thermometer in hot holding unit intended for
use in refrigeration. Discussed with PIC to obtain & thermometer intended

for hot holding.

.
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Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

' . H Tel (781) 598-4000 Fax (781) 585-9447
Food Establishment Inspection RePOrt sl tobin@lymma.gor
inspection Date: 09/1 0/2019 Number of Priority and Priority
Address: 235 O'Callaghan Way Time i/out: 42:00 pm {12:44 pm s):
Phone: 781.477-7404 ext. 59802 permit No.: Number af Repeat P and PF
Risk Category: 3 HACCP: No Violation(s):
Type of Operailon: Food Service
Type of inspection: Routine lPrevious inspection Date:
Date of Re-Inspection:

ESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

=not appllcable c0S= corrected on-site R= ropeat violation

~ame_Classical High School

Foundation Viol ation(

owner: City of Lynn
person-n-charge: Mary Jane
inspector: C.Carlson

FOODBORNE ILLN

——'—""'__._-_-_- -
IN=in complaince QUT=out compliance N/O =not observed N/A

P
1N OUT NIA NIO COS R

Compliance Status

Protection from Contamination

15 Food separated and protected

16 Food contact surface; cleaned
and sanitized

17 Proper disposition of returned, i
previously served, reconditioned
and unsafe food

TimelTemperature Control for Safety
78 Proper cooking times & temperatures -i

19 Proper reheating procedures for hot Eﬁ '
/o {

holding
20 Proper cooling time and temperature
21 Proper hot holding temperature E B
m

Person-in-Charge present,
demonstrates knowledge, and
performs duties
Certified Food P

3 Management, food employee and
conditional employee; Knowledge,
responsibilities, and reporting

Proper use of restriction and exclusion
Procedures for respond
and diarrheal events

22 Proper cold holding temperature
23 Proper date marking and disposition
24 Timeas & public Health Control
“Consumer Adviso
25 Consumer advisory provided for raw/

under cooked food

Requirements for Highly Susceptble Po ulations
26 Pasteurized foods used; prohibited
foods not of_f_ew'_ed

" Food/Color Additives and T oxic Substances

27 Food additives; approved and
properly used
28 Toxic substances properly identified,

stored and used _

Conformance with Approved Procedures

29 Compliance with Varlancefspecialized n/4

ction proceserACCP plan
0 and applicable sections of 2013 FDA Food Code. This report, when signed

today, the items marl
r or its agent constitutes an order of the Board of Health. Failure to correct violations cited in this report may result

pelow by @ Board of Health membel
nd cessatlon of food establishment ope

suspension or revocation of the food establishment permit a
00 you may request a hearing before the board of health In accordance with 105 CMR 500.015(B).

person In Chaxg
NI

Proper eating,
tobacco use

No discharge
mouth

Hands

9 No bare hand contact with RTE food
10 Adequate handwashing sinks properly
supplied and accessible
el . ~ Approved Source
11 Food obtained from source
o eomodatpopertrpoaire |||
13 Food received in good condition, safe,
and unadulterated
14 Required records available, shellstock
tags, parasite destruction

OFFICIAL ORDER FOR CORRECTION: Based on an inspe
xed "OUT" indlcated viclations to 105 CMR §90.00

c

rations. If you are subjectto a notice of suspenslo

ar non-renewal pursuant to 105 CMR 590.0

Inspector: M

Page



MoJiN Solutions, e

pate: 09/10/2019

A oS
ASSACHUSETTS—ONLY- SECTIONS

not applicable cOoSs*= corrected on-site R = repeal viplalion

Compliance Status
] stalled,

48 Warewashing facilities: in

gh School
D RETAIL PRACT

out compliance N/O = not

Compliance Sta
‘Safe fo0
30 pasteurized eggs Use
required
31 Water and ice from approved source
32 Variance obtained for specialized
processing methods
~ Food temperature control
33 Proper cooling methods used;
adequate equipment for
temperature control
34 Plant food proper

holding
35 Approved thawing methods used ||
3g Thermometer provided and accurate m

Food identification
37 Food properly labeled: original
container

maintained, and used; test strips

49 an-food contact surfaces clean -- !

~ Physical Facilities

50 Hot and cold water available;
adequate pressure

51 Plumbing installed; proper
packflow devices

52 Sewage and waste water properly l
disposed _

53 Toilet features, pro

perly,
constructed sup plied,and cleaned
Garbage and refuse properly
disposed; facilities n_w_a‘.ntained
55 Physical facilities installed,
maintained, and clean

56 Adequate ventilation and lighting;
designated areas used

Massachusetts Requirements
M1 Anti-choking procedures in food
service establishment

M2 Food allergen awareness E

54

L “Prevention
38 Insects, rodents, and animals not
present
39 Contamination prevented during
food preparation,storage and
displa!
40 Personal cleanliness
A1 Wiping cloths: properly used and
L stored
42 Washing fruits and vegetables
" Pproper Use Of Utensi
In-use utensils properly stored
44 Utensils, equlpmenl and linens:

M3 Caterer
M4 Mobile Food Operation
od Establishment

M5 Temporary Fo -
Me Public Market; Farmers Market -
n/o

Breakfast Operation l I -

M8 Residential Kitchen:

M7 Residential Kitchen, Bed-and-
Cottage Food n/o
Operation

proper! stored,dried, and handled M9 Schoot Kitchen; USDA Nutrition n/o
45 Single-usefsingla-servlce articles: Program

properly stored and used 1410 Leased Commercial Kitchen (]| oo
Gloves used properly V14 Innovation Operation | ] nic

o, o Local Requirements '
7 Local law or regutation [ _lnke
L2 Other nf

uipment and
A7 Food and non-food contact surfaces

cleanable, properly designed,
constructed and used




Establishment: Classical High School Date: 09/10/2019 Page 3 of 3

DESCRIPTION OF VIOLATION

Fail Code

4-204.112

OBSERVATION: No ambient thermometer observed in wyictory" warming cabinets
located in kitchen / service line. PIC to ensure all hot holding &
refrigeration units are provided with proper ambient thermometers.

REGULATION: Temperature Measuring Devices-Functionality

6-202.11

OBSERVATION: Observed unprotected lightbulb in walk-in refrigerator.
Discussed with PIC to ensure lightbulb is shielded / protected from
shatter.

REGULATION: Light Bulbs, Protective Shielding

5-205,11-PF

OBSERVATION: Observed access to service line handwashing sink blocked by
hot holding unit. Discussed with PIC to relocate hot holding unit to
ensure handwashing sinks are accessible at all times.

REGULATION: Handwashing Sink-Operation and Maintenance

9.001

Correct Priority Item and Priority Foundation Ttem violations immediately:
Core Item violations within 10 days. Correct all violations in entirety
and maintain. Train and supervise staff. Failure to correct all
violations and maintain corrections may result in administrative action
and or fines. The text in this report is an unofficial version of the

state regulations. official version of the state regulations may be found
at www.mass.gov/dph/fpp or by contacting the State House Book Store.

Discussion

Observed pizza in hot holding cabinet on service line at

147°F. Observed salad in cold holding table on service line at 41°F.
Observed sliced tomatoes in cold holding table on service line at 40°F.
observed milk in milk chest refrigerator at 38°F via infrared
thermometer. Observed uncooked pizzas in walk-in refrigerator at 41°F.
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Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

» i T l(781)598-4000F (781)595-9447
Food Establishment Inspection Report e O !

Narmer Cobbelt Elementary School Inspection Date: 09/10/2019 0

Address: 40 Franklin Street Tima InfOut: 09:00 am /09:32 am Foundation Violation(s):

!

Phone: 781_477_7341 Permit No.; Number of Repeat P and PF 0

Oowner: City of Lynn Type of Operatlon: Food Service
Parson-in-charge: Beverly Lane Type of Inspection: Routine Previous Inspection Date:
Date of Re-Inspection:

Inspector: C.Carison

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN=in complaince ouT= out compliance NJO = net observed N/A = not applicable coSs~= corrected on-site R = repeat violation

e
Compliance Status Compliance Status N OUT NIA N/O COS R
Supervision .k Protection from Contamination

present, 15 Food separated and protected z
16 Food contact surface; cleaned
and sanitized

\

1 Person—in-Charge
demonstrates knowledge, and
performs duties

2 Certified Food Protection Manager --I 17 Proper disposition of returned,
: — - Employee Health B previously served, reconditioned

3 Management, food employee and il!ll and unsafe food
conditional employee; Knowledge, ~ . Time/T emperature Control for Safety
responsibilities, and reporting | - nid
4 Proper use 0 jusion| In|__| 1

19 Proper reheating procedures for hot

holding
50 Proper cooling time and temperature

|ding temperalure
7 No discharges from eyes, NOS

24 Time as a Public
mouth ' “Consumer Advisor

" Preventing Contamination by Hands 25 Consumer advisory provided for raw/ nla

P T 1| under cooked food

T | L] _Re “romonts for Hignly Susceptble
10 Adequate handwashing sinks properly 26 Pasteurized foods used; prohibited
supplied and accessible foods not offered
' ~Food/Color Additives and Toxic Substances
27 Food additives; approved and II
properly used
28 Toxic substances properly identified, ll

stored and used
Conformance with Approved Procedures

5 Procedures fol
and diarrheal events
Good Hygien

¢l

| s

6 Proper eating,
tobacco use

HEEE
11
HEER
\
\

e and

Populations

11 Food obtained from source
12 Food received at proper temperature
13 Food received in good condition,
and unadulterated

14 Required records avallable, shellstock
tags, parasite destruction 29 Compliance with variancefspecialized :
OFFICIAL ORDER FOR CORRECTION: Based on an inspection processJHACCP plan

today, the items marked "OUT" indicated violatlons o 105 CMR 590.000 and applicable sections of 2013 FDA Food Code. T
below by a Board of Health member of its agent constitutes an order of the Board of Health. Fallure to correct violations cited In this report may result!
suspension oF revocation of the food establishment permit and cessation of food establishment operations. If you aré subjecttoa notlce of suspensiol
.000 you may request 8 hearing before the hoard of health in accnrdance' with 105 CMR 590.015(8).
e

Tis report, when signed

or non-renewal pursuant to 105 CMR 590

Inspector:

person 1n Char
g,@ ] gL

R

_
Page’



Food Establishment Inspection Report

Establishment:  Cobbett Elementary Schoot _ Date: 09/10/2019
GOOD RETAIL PRACTICES AND MASSACHUSETTS—ONLY SECTIONS

IJINS
= \n complaince ouT= out compliance NIO = not abserved NJA =not applicable cOSs~= corrected on-site R= repeat viglation

Compliance Status Comptiance Status IN OUT N/A NIO COS R

Safe food and Water 48 Warewashing faciities: installed,
30 Pasteurized eggs Y maintained, and used; test strips
required on-food contact surfaces clean
_ Physical Facilities
Hot and cold water available;
adequate pressure
51 Piumbing installed; proper
backflow devices
52 Sewage and waste water properly
disposed
53 Toilet features, properly,
constructed sup slied,and cleaned
54 Garbage and refuse properly
disposed; facilities maintained
Physical facilities installed,
maintained, and clean
56 Adequate ventilation and lighting,
designated areas used
Massachusetts Rec uirements
Wi Anti-choking procedures in food Il
service establishment -
Food allergen awareness
Caterer
M4 Mobile Food Operation
M5 Temporary Food Establishment
M6 Public Market; Farmers Market
M7 Residential Kitchen; Bed-and-

ModJIN Solutions, LLC

33 Proper cooling methods used;
adequate equipment for
temperature control
34 Plant food properly CO

holding
!llmc‘-.ll
IIIIII

Food Identification
37 Food properly labe
container

Preventio

38 Insects, rodents, and animals not
present

39 Contamination prevented during
food preparation,storage and

displa

} Pr Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitcher: Coftage Food
44 Utensils, equipment and linens: Operalion

Mg School Kitchen; USDA Nutrition

proper! stored,dried, and nandled
45 Singte-usefsingie-service articles:
properly stored and used

76 Gloves used properly B

Program
M10 Leased Commercial Kitchen
M11 Innovation Operation

‘Utensils, Equipment and ! ~ Local Re quirements
47 Food and non-food contact surfaces 7 Local law or regulation [ [__Inio
L2 Other n/o

cleanable, properly designed,
constructed and used



Establishment: Cobbett Elementary School Date: 09/10/2019 Page 3 of 3

DESCRIPTION OF VIOLATION
Fall Code

Discussion No violations observed.

Discussion pPre-packaged pineapple slices observed in chest refrigerator
at 38°F via infrared thermometer. Observed milk in chest refrigerator at
379F via infrared thermometer. Observed pancakes in hot holding cabinet
at 156°F. Food in walk-in freezer appears frozen solid.
Sanitizer and test strips available.

Discussion Observed 1 hot holding cabinet non-operational at time of

inspection. PIC states unit works but is not being used due to electrical
outlet issues. PIC states repair services has been requested for outlet.
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) Lynn Board of Health
1assachusetts Department of Public Health Q,Sai{}*g}ghg{fggem

vision of Food and Drug® Tol 978 692-1096 Fax 978 692-1096

20D ESTABLISHMENT INSPECTION REPORT Email: Office@majinsolutions.com

jame:  Connery School Date:12/18/2018 Type of Operation Type of Inspection

Food Service Routine

ddress: 60 Elm Street Ei5k| * Retail Re-Inspection
evet: it Date:

olephone:  781-447-7344 0 ﬁiﬂﬁ:"“a‘ Kitchen 8%

= —-——"-_____.—-————-"-—__.___‘_______-———-—_'__._

. Ci [C] Temporary () Pre-operation
Jumer: Glty of Ly | [] Caterer {7] Suspect liness
rerson in Charge(PIC): Melhout Time: [C] Permit No: (] General Complaint
rerson in Charge(PIC)  TETo— ————————"""" 14:59 am : (] Other:
tspector: M. Lee Permit No. [ Other

of specific provision(s) violated
Non-compliance with:

jch violation checked requires an explanation on the narative page(s) and a citation

liolations Related to Foodborne !liness |nterventions and Risk Factors. Antl-Choking 590.009(E)
Tofations marked may pose an imminent health hazard and require immediate corrective [} Tabacco 590.009(F)

ction as determined by the Board of Health. [] Allergen Awareness 590.008(G)

}00D. PROTECTION MANAGEMENT 12. Prevention of Contemination from Hands
1. PIC Assigned / Knowledgeable | Duties [ 18. Handwash Facillties

]
IMPLOYEE HEALTH . PROTECTION FROM CHEMICALS —_J

7] 2. Reporting of Diseases by Food Employee and PIC 14 "
. . , Approved Food or Color Additive
7 3. Personnel with Infections Restncted/Exc!uded £ 15. Toxic Chemicals

‘00D F oV U \:////:: . : j
oD FROM APPROVED 50 REE TIMEITEMPERATURE CONTROLS(Potentiaily Hazardous Foods)

4. Food and Water from Approved Source

5. Receiving/Condition

6, Tags/Records/Accuracy of Ingredient Statements o Reheating
17 Conformance with Approved ProceduresfHACCP Plans ] 18. Cooling

JROTECTION FROM CONTAMINATION [ 19. Hot and Cold Holding
20, Time As a Public Health Control

T e. Separation/ Segregation/ Protection O
] 9. Food Contact Surfaces Cleaning and Sanitizing REQUIREMENT FQR HIGHLY SU SCEPTIBLE POPULATIONS
— w____.___-——__._j

1 10. Proper Adequate Handwashing 4 and Food Preparation for HS

(] 16 Cooling Temperatures

] 11. Good Hygienic Practices 11,21; Foo
CONSUMER ADVISORY \
liolations Related to Good Retail Practices [ ] 22. Posting of Consumer Advlsories
sritical (C) violations marked must be corrected immediately -
r within 10 days as determined by the Board of Health. ?g?gﬁ&g;:ﬂglﬁ :ﬁggﬁ%{gggﬁ@ﬁ‘:ted 0
fon-critical(N) violations must be corrected Immediately or and Risk Factors (Items 1-22);
jithin 90 days as determined by the Board of Health. o . ' . =
cn e e checked indcal for CorrectionBescd o . 105 CWIR
EAS oday, the items checked Indic iolations
o, . 23. Management and Persgnnei (Fc-zxsgo.ozi) 590.000/federal Food Code. This report, when signed below
24. Food and Food Protec?tlon (FC-3)(590.004) by a Board of Health member or its agent consititutes an

1% Equipment and Utensils (FC-4)(590.005) order of the Board of Health. Failure to correct violations
— || 28.water, Plumbing and Wasts (FC-5)(590.008) cited in this report may result in suspension or revocation of
|| 27.Physical Facility ) (FC-6)(590.007) the food establishment permit and cessation of food
1 |28 Polsonous or Toxic Materials ~(FC-7(590.008) ostablishment operations. If aggrieved by this order, you
]2 Special Requirements (690.009) have a right to a hearing. Your request must be in writing
i . 30. Other and submitted to the Board of Health at the above address

within 10 days of receipt of this order.

DATE OF RE-!NSPECTION:

———————



Establishment: Connery School Date: 12/18/2018 Page 2 of 2
DESCRIPTION OF VIOLATION

Fail Code

pDiscussion NO violations observed. Hand sink stocked, observed hand

wash at required interval, , temperatures recorded, food thermometer
available, freezer storage in compliance, milk cooclers clean condition,
ambient thermometers available, milk 40F, hot holding hotdog 139F, beans
151F. No bare hand contact with fresh fruit. AlL TCS foods received
frozen, reheated, hot held and served.

.

9.001 Correct critical violations immediately; non-criticals within 10 days.
Correct all violations in entirety and maintain. Train and supervise
staff. Falilure to correct all violations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state regulations. Official version of the
state regulations may be found at www.mass .qov/dph/fpp or by contacting
the State House Book Store.




Food Establishment Inspection Report

Address: 50 Elm Street

Email:

Owner: City of Lynn
Person-n-charge: Nacera
inspector:  C.Carlson

=
{N = in complaince OUT =out compllance  N/O

Compliance Status
Supervision
1 Person-In-Charge present,
demonstrates knowledge, and
performs duties
2 Certified Food Protection Manager
Employee Health
3 Management, food employee and
conditional employee; Knowledge,
responsibilities, and reporting
4 Proper use of restriction an
5 Procedures for responding to vo
and diarrheal events

miting

Proper eéting,
_ tobacco use
7 No discharges from eyes, nose and

mouth

8 Hands clean and properly washed
9 No bare hand contact with RTE foo
10 Adequate handwashing sinks properly | In
supplied and accessible

Approved Source
11 Food obtained from source
12 Food received at proper temperature
13 Food received in good condition, safe,

and unadulterated

14 Required records available,
tags, parasite destruction
OFFICIAL ORDER FOR CORREC
today, the items marked
below by a Board of Health member or lts agent co

shellstock

suspenslon or revocation of the
or non-ren

Inspector:

Name: Connery Elementary School

| ione: 781-4T7-7344

e
FOODBORNE [LLNESS RISK FACTORS

= not observed N/A

N OUT /A N/O COS R

[ 1 1]

Preventing Contamination by Hands

ewal pursuant to 105 CMR 590.000 you may

TION: Based on an inspection
"OUT" Indlcated viotations to 105 CMR 590.000 and appl
nstitutes an order of the Board of Health. Failur

food establishment permit and cessatlon
request a hearing before the board of heatth |

Lynn Board of Health
3 City Hall Sqrare, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-0447
Email: mdesmarais@lynnma.gov
Number of Priority and Priorlly
Foundation Viofation(s):
Number of Repeat P and PF
Violation(s):

Inspection Date: 03/14/2019
Time Injout: 08:45 am / 09:36 am
pPermit No.:
Risk Category: 3

HACCP: No 0

Type of Operation:_Food Service ]
Type of Inspection: Routine [Previous Inspection Date: -

Date of Re-Inspection: -___-

AND PUBLIC HEALTH INTERVENTIONS

= hot applicable cOSs= corrected on-slte R = repeat violation

[N OUT NIA NIO COS R
i

jalized

Compliance Status
ntamination
16 Food contact surface; cleaned
previously served, reconditioned
roper cooking times & temperatures| | nid |
L
20 Proper cooling time and temperature . - 0 :
B g
22 Proper cold holding temperature =
Consumer Advisor
foods not offered
properly used
ly identified,
| _Conformance-With Af
icable sections of 2013 FDA Food Code. This report, when signed

Protection from Co
15 Food separated and protected ol L 1}
and sanitized H I
17 Proper disposition of returned,
and unsafe food
Time/Temperature Control for Safety
19 Proper reheating procedures for hot
holding
21 Proper hot holding temperature
53 Proper date marking and disposition n[ | |
24 Time as a Public Health Control - - i
25 Consumer advisory provided for raw/ )
under cooked food
" Requirements fo
26 Pasteurized foods
Food/Color Additives and Toxic Substances
27 Food additives; approved and
[ 28 Toxic substances proper
stored and used
20 Compliance with variance/spec
prccess!HACCP plan
 to carrect violations clted in this report may result ir
ect to & notice of suspension,

of food establishment operations. If you are subj
n accordance with 105 CMR 590.015(B).

Person In Charg ' 5

Page 1



Food Establishment Inspection Report Vo Solutons, LLG

Establishment. Connery Elementary School Date: 03/14/2019
GOOD RET ASSACHUSETTS-ONLY SECTIONS

AlL PRACTICES AND M
IN =in complaince ouUT=out compliance N/O = not observed N/A =not appliceble cOS*= correcied on-site R = repaal violatlen

Compliance Status IN OUT N/A NIO COS R

“Safe food and Water

e | [T ] |
required

31 Water and ice from approved source ---I

32 Variance obtained for specialized
processing methods

e
Compliance Status 1IN OUT N/A N/O COS R
48 Warewashing facilties: installed, I II
maintained, and used: test strips
EEEl
Physical Facilities

50 Hot and cold water available;
adequate pressure

Eood temperature control 51 Plumbing installed; proper II
33 Proper cooling methods used; backflow devices )
adequate equipment for 52 Sewage and waste water properly
temperature control disposed

e

34 Plant food properly cooked for hot 53 Toilet features; properly,

holding constructed supplied,and cleaned

a5 Approved thawing methods used 54 Garbage and refuse properly I
36 Thermometer provided and accurate disposed; facilittes maintained

Food Identification

37 Food properly labeled: original I l

container

55 Physical facifities installed,

maintained, and clean

56 Adequate ventilation and tighting;

designated areas used
Massachusstts Req uirements

| |['m1 Anti-choking procedures in food l - Tnlo
service establishment - -

—H

L)

Prevention of Food
38 Insects, rodents, and animals not
resent

39 Contamination prevented during
food preparation,storage and ' M2 Food allergen awareness
display [ I __J M3 Caterer
40 Personal cleanliness M4 Mobile Food Operation )
41 Wiping cloths: properly used and M5 Temporary Food Establishment
stored M6 Public Market] Farmers Market
42 Washing fruits and vegetables : M7 Residential Kitchen, Bed-and-
Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored l - ]__ M8 Residential Kitchen: Cottage Food
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled L M3 School Kitchen; USDA Nutrition
45 Singie-use!sing!a-sewice articles: _ Program
properly gtored and used . M10 Leased Commercial Kitchen
46 Gloves used properly M11 Innovation Operation
_ Utensils, Equipment and Vending "5 Local Requirements
47 Food and non-food contact surfaces | - [ [nio)
cleanabls, property designed, 1 nlo
constructed and used
1 B}




y Elementary School Date: 03/14/2019 Page 3 of 3

Establishment: Conner,

Fail Code

DESCRIPTION OF VIOLATION

Discussion

Establishment is a public school that serves breakfast and

ilunch to 600+ students. There are three lunch periods. The first lunch
period begins at 11:00am and the last lunch period ends at 12:40pm. The
food served is primarily frozen and re-heated.

4-204.112

OBSERVATION: No secondary thermometer observed in one of the hot holding
cabinets. PIC to ensure all hot holding and refrigeration units have a
secondary thermometer.

RECULATION: Temperature Measuring Devices-Functionality

Discussion

Observed milk in milk chest refrigerator at 38°F.

.

9.001

Correct critical violations immediately; non-criticals within 10 days.
Correct all violations in entirety and maintain. Train and supervise
staff. Failure to correct all violations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state regulations. official version of the
state regulations may be found at www .mass.gov/dph/fpp or by contacting
the State House Book Store.

Discussion

No lunch period in session at time of inspection. Therefore,

no food observed being served.

PIC states hot food (such as chicken wings) and cold food (such as
salads) are served by being placed directly in plastic containers on
counter in cafeteria. PIC states leftover food is discarded after each
lunch period.

since there is no temperature control during serving periods,
establishment is using TAPHC. Discussed with PIC to ensure establishment
has submitted written procedure for TAPHC to health office




Food Establishment Inspection Report

Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447

Name: Connery Elementary School

inspection Date: 09/10/2019

Email; ltobin@lynnma.gov

Address: 50 Elm Street

Time In/Out: 08;25 am / 08:43 a

m Foundation Violation(s):

Phone: 781-477-7344

Permit No.:

Number of Repeat P and PF

Emall:

Rlsk Category: 3

HACCP: No

Number of Priority and Priority

Violation(s):

owner: City of Lynn

Type of Operation: Food Service

person-in-charge: Nacera Melhout

Type of Inspection: Routine

|Previous Inspection Date:

Inspector:  C.Carlson

Date of Re-Inspection:

L

= not observed N/A =not applicable COS = correcled on-slte R = repeat violation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = In complaince OUT = out compliance N/O

Compliance Status

| |r.|louTJ NmrNrolcos R

Compliance Status

| TN OUT NiA N/O COS R|
| | 1 1 (i

Supervision

Protection from Contamination

1 Person-In-Charge present,
demonstrates knowledge, and
performs duties

15 Food separated and protected

n/d

and sanitized

16 Food contact surface; cleaned In

2 Certified Food Protection Manager

17 Proper dispositio

Employee Health

previously served

3 Management, food employee and
conditional employee; Knowledge,

and unsafe food

n of returned, In
, reconditioned

Time/Temperature Control for Safety

mouth

Preventing Contamination by Hands

8 Hands clean and properly washed

responsibilities, and reporting 18 Proper cooking times & temperatures n/a |
4 Proper use of restriction and exclusion| | 19 Proper reheating procedures for hot nfo
5 Procedures for responding to vomiting | | holding

and diarrheal events 20 Proper cooling time and temperature n/d

- Good Hygienic Practices 21 Proper hot holding temperature nld |

6 Proper eating, tasting, drinking, or 22 Proper cold holding temperature In

tobacco use 23 Proper date marking and disposition nl s
7 No discharges from eyes, nose and 24 Time as a Public Health Control n}d

Consumer Advisory

25 Consumer advisory provided for raw/
under cooked food

i

9 No bare hand contact with RTE food

Requirements for Highly Suscepible Populations

10 Adequate handwashing sinks properly

26 Pasteurized foods used; prohibited
foods not offered

alll

supplied and accessible
B ; Approved Source “Food/Color Additives and Toxic Substances
11 Food obtained from source 27 Food additives; approved and nfg -
12 Food received at proper temperature n/o 1. properly used
13 Food received in good condition, safe, | | | | 28 Toxic substances properly identified, [In i
and unadulterated 1 stored and used l
44 Required records available, shellstock n/a Conformance with Approved Procedures

tags, parasite destruction

I

suspension or revocation of the food establishment perm
or non-renewal pursuant to 105 CMR 590.000 you may request a hearlng before the board of health |

OFFICIAL ORDER FOR CORRECTION: Based on an inspagtio
today, the Items marked “OUT" Indicated viclations to 105 CMR 590.000 an

below by a Board of Health member or lts agent constitutes an order of the Bo
It and cessatlon of foo

n

29 Compliance with variance/specialized

process/HACCP plan

I"I.-j T

d applicable seclions of 2013 FDA Food Cede. This report, when signed

ard of Health. Fallure to correct vlolations cifed in this report may result in

d establishment operatlons. If you are subject to a notlce of suspension,
n accordance with 105 CMR 590.015(B).

Inspector:

T

Person In Chargw

Page 1 of



Food Establishment Inspection Report e

Establishment: Connery Elementary School Date: 09/10/2019 Page 2 of 3
GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN=In complaince QUT=out compliance N/OQ = not observed N/A =not applicable COS = carrected on-site R = repeat violation

Compliance Status | IN OUT N/A N0 COS R Compliance Status iN OUT N/A NiO COS R
Safe food and Water 48 Warewashing facilities: installed,
30 Pasteurized eggs used where [ [n/a B maintained, and used; test strips | |
L required | ] 49 Non-food contact surfaces clean | |
34 Water and ice from approved source 1 Physical Facilities
32 Variance obtained for specialized n/a 50 Hotand cold water available; ‘T_’ ] f
processing methods } L.J. l adequate pressuré __J__‘N
Food temperature control 51 Plumbing installed; proper
33 Proper cooling methods used; " n/a e backflow devices _
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot nia 53 Toilet features, property, i
holding e constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly
36 Thermometer provided and accurate disposed; facllities maintained
- Food Identification 155 Physical facilities installed,
37 Food properly labeled: original maintained, and clean
container ) 56 Adequate ventilation and lighting;
Prevention of Food Contamination designated areas used
38 Insects, rodents, and animals not ] ‘ . Massachusetis Reguiremen‘ts
| resent M1~ Anti-choking procedures in food In] ]
39 Contamination prevented during service establishment |
food preparation,storage and : M2 Food allergen awareness In I
display || ||| M3 Caterer || nlo
40 Personal cleanliness S I A M4 Mobile Food Operation nfo] |
41 Wiping cloths: properly used and i M5 Temporary Food Establishment s n/o
stored = M6 Public Market; Farmers Market nlo
42 Washing fruits and vegetables : || M7 Residential Kitchen; Bed-and- nlo
_ " Proper Use of Utensils | Breakfast Operation nE
43 In-use utensils properly stored ] ] M8 Residential Kitchen: Cottage Food n/o
24 Utensils, equipment and linens: Operation I
roperly stored,dried, and handled - | || M9 School Kitchen; USDA Nutrition n/o
45 Single-use!single-sewice articles: ' Program
properly stored and used M10 Leased Commercial Kitchen nol
46 Gloves used properly [f ' M11 Innovation Operation
Utensils, Equipment and Vending. e 7 Local Requirements i
47 Food and non-food contact surfaces _-1 ' L1 Local law or regulation nld
cleanable, properly designed, ' L2 Other n/
constructed and used !
L__ﬂr_______g__.—————t_;L_L_ ]




Establishment: Connery Elementary school Date: 09/10/2019 Page 30f3

DESCRIPTION OF VIOLATION
Fail Code

Discussion No violations observed.

pDiscussion Milk in milk chest refrigerator observed at 38°F via infrared
thermometer. Observed pre—packaged turkey dogs in double-door
refrigerator at 39°F via infrared thermometex .
ganitizer and test strips readily available.
Food in freezer appears frozen solid.
No hot holding observed at time of inspection.
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Lynn Board of Health
3 City Hall Square, Lyon, MA 01901

) . T I(781)598-4000F (781) 595-9447
Food Establishment Inspection Report  grai il

Name: Drewicz Elementary Inspection Date: 05/21/2019 Nurmnber of Priotity end Priotity 1
Address: 34 Hood Street Time InfOut; 09:45 am / 10:21 am Foundation Violation(s):
Phone: 781-477-7350 Permit No.: Number of Repeat P and PF O
Email: Risk Category: 3 HACCP: No Violatlon(s):
“Owner. City of Lynn Type of Operation: Food Service
Personvin-charge:  Kathy Type of Inspection: Routine ‘Prevlous Inspection Date:
Inspector: C.Carlson Date of Re-Inspection:
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH_INTERVENTIONS
L_ IN = In complaince QUT = out compliance N/O = not observed NJA =not applicable COS = corracted on-site R = repeat violation J
Compliance Status [ mouT leworcoi_‘i Compliance Status IN OUT N/AIN@'COS R
Supervision - Protection from Contamination. 2l
1 Person-In-Charge present, In 15 Food separated and protected n/a
demonstrates knowledge, and i 16 Food contact surface; cleaned In
performs duties and sanitized
2 Certified Food Protection Manager In 17 Proper disposition of returned, In
Employee Health previously served, reconditioned
3~ Management, food employee and In 4[4 and unsafe food | |
conditional employee; Knowledge, | TimelTemperature Control for Safety |
responsibllities, and reporting il 18 Proper cooking times & temperatures n/ I
4 Proper use of restriction and exclusion| In | || 19 Proper reheating procedures for hot n/o
5 Procedures for responding to vomiting| in holding
and diarrheal events 20 Proper cooling time and temperature nig |
B Good Hygienic Practices 1 27 Proper hot holding temperature in i
6 Proper eating, tasting, drinking, or In ‘ T 22 Proper cold holding temperature In .
tobacco use 23 Proper date marking and disposition __‘_n!o
7 No discharges from eyes, nose and [In 24 Time as a Public Health Control [_- nld |
mouth ' Consumer Adviso B
Preventing Contamination by Hands " | | 25 Consumer advisory provided for raw/ n/
8 Hands clean and properly washed In ' under caoked food
9 No bare hand contact with RTE food |In Requirements for Highly Susceptble Po ulations
10 Adequate handwashing sinks properly | In : 26 Pasteurized foods used; prohibited nld
supplied and accessible foods not offered L
. Approved Source Food/Color Additives and Toxic Substances
11 Food obtained from source in 27 Food additives; approved and T |n/4
12 Food received at proper temperature n/o i _ properly used
13 Food received in good condition, safe, | In | 28 Toxic substances properly identified, out coS
and unadulterated stored and used L ||
14 Required records available, shellstock n/a Conformance with Approved Proceduras
tags, parasite destruction l ‘ 29 Compliance with varlance/specialized n/
OFFICIAL ORDER FOR CORRECTION: Basedonen Inspection process/HACCP plan ||

today, the items marked "OUT" Indicated vlolations to 105 CMR 580.000 and applicable sections of 2013 FDA Food Code. This repoLrL_\Nhen signed
below by a Board of Health member or its agent constitutes an order of the Board of Health, Fallure to correct violations cited in this report may resuit In
suspenslon or revocatian of the food establlshment permit and cessatlon of food establishment operatlons. If you are subject to a notice of suspension,

or non-renswal pursuant to 105 CMR 580.000 you may request a hearing before the board of heallh In accordance with 105 CMR 590.015(8).

Inspector: Person In Charg
LOL and

Page 1 of



Food Establishm

Establishment: Drewicz Elementary

GOOD RETAIL P

IN=In complaince OUT = out compliance

Compliance Status
Safe food and Water
30 Pasteurized eggs used where
required
31 Water and ice from approved
42 Variance obtained for specialized
processing methods
Foo
33 Proper cooling methods used;
adequate equipment for
temperature control
34 Plant food properly cooked for hot
holding
36 Thermometer provided and accurate
' Food Identification
37 Food properly Jabeled: original
container

Prevention of Food Contamination

38 Insects, rodents, and animals not

nresent

39 Contamination prevented during
food preparation.storage and
display

40 Personal cleanliness

41 Wiping cloths: properly used and
stored

42 Washing fruits and vegetables -

Proper Use of Utensils

43 n-use utensils properly stored 1]

44 Utensils, equipment and linens:
properl stored,dried, and handled

45 Single-uselsingle—servlce articles:
properly stored and used

46 Gloves used properly

| Utensils, Equipment and Vendin

47 Food and non-food contact surfaces
cleanable, properly designed,

constructed and used

nla

RACTICES AND MAS
NJO = not observed N/A =M

IN OUT N/A NiO COS R

ort

MoJiN Solutlons, LLC

Compliance Status
Warewashing facilities: installed,
maintained, and used; test strips
Non-food contact surfaces clean
Physical Faciliies
Hot and cold water available;
adequate pressure
Plumbing installed; proper
backflow devices
Sewage and waste water properly
disposed

53 Toilet features; property,
constructed su pplied,and cleaned
Garbage and refuse properly
disposed; facilities maintained
Physical facilities installed,
maintained, and clean

Adequate ventilation and lighting;

designated areas used ll

“Massachusetts Red uirements

50

5

—

52

54

55

56

i1 Anti-choking procedures in food ll
service establishment

M2 Food allergen awareness --

M3 Caterer .-

M4 Mobile Food Operation =-

M5 Temporary Food Establishment ||

M6

Public Market, Farmers Market

Residential Kitchen; Bed-and-

Breakfast Operation

Residential Kitchen: Cottage Food

Operation

School Kitchen; USDA Nutrition
Program

M40 Leased Commercial Kitchen

MA11 Innovation Operation

“Local Requirements

Local law or regulation

m7

M8

M9




Establishment: Drewicz Elementary Date: 05/21/2019 page 3 of 3

Fail Code

4-204.112

7-102.11-P£f

9.001

Discussion

DESCRIPTION OF VIOLATION

OBSERVATION: No secondary thermometers available in any of the hot holding
cabinets. No secondary thermometexr observed in a milk chest refrigerator.
PIC to ensure all hot holding and refrigeration units have secondary

thermometexs.
REGULATION: Temperature Measuring Devices—Functionality

OBSERVATION: oObserved spray bottles containing sanitizer without any
abeling indicating the common name of the chemical.

1
REGULATION: Common Name-Working Contalners

correct critical violations immediately’ non-criticals within 10 days-
Correct all violations in entirety and maintain. Train and supervise
staff. Failure to correct all violations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state regulations. official yversion of the
state regulations may pe found at www,mass.gov/dph/fpp or by contacting

the State House Book Store.

Milk in chest refrigerator observed at 39°F via infared
thermometer. Pre"paCRaged cooked hamburgers observed in hot holding
cabinet at 175°F via infared thermometer.
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Food Establishment Inspection Report

Lynn Board of Health
3 City Hall Sgrare, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447
Email: mdesmarais@lynnma.gov

Name: Fallon Elementary Inspection Date: 03/21 12019 Number of Priorlty and Priorily O_|
Address: 100 Robinson Street Time InfOut: 08:30 am / 09:02 am Foundatlon Violatlon(s):
Phone: 781-477-7470 Permit No.. Number of Repeat P and PF
Emall: Risk Category: 3 HACCP: No Violation(s): O

[ Owner: City of Lynn

Type of Operation: Food Service

Person-in-charge:  Ann Marie

Type of Inspection: Routine IPrevious Inspection Date:

inspector:  C.Carlson

Date of Re-Inspection:

FOODBORNE |

IN = In complaince OUT = out complian

LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
ce N/O = not abserved N/A

= not applicable COS= carrected on-slite R = repeat violation

suspenslon of revocation of the food establl

loday, the ltems marked "OUT" Indicated violations to 105 CMR 590
below by a Board of Health member or lts agent constltules an order of the
shment permit and cessation of food

or non-renewal pursuant to 106 CMR 590.000 you may request a hearing before

Compliance Status | N out N‘AINJ'OLCfJSlR'] Compliance Status [ N oUT Nia O COS R|
Supervision Protection from Contamination
1 Person-In-Charge present, In 15 Food separated and protected In | |
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs duties and sanitized
2 Certified Food Protection Manager In | | 17 Proper disposition of returned, In
, Employee Health previously served, reconditioned
3 Management, food employee and In and unsafe food
conditional employee; Knowledge, “Time/Temperature Contro! for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures T wd ||
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot n/o
5 Procedures for responding to vomiting | In holding -
and diarrheal events 20 Proper cooling time and temperature n/o
Good Hygienic Practices ; 21 Proper hot holding temperature lid |
6 Proper eating, tasting, drinking, or n/d 22 Proper cold holding temperature In
tobacco use '_zi Proper date marking and disposition {in
7 No discharges from eyes, nose and |In __Zf;r ime as a Public Health Control |_LAL'1"'_Q__|_
mouth Consumer Advisor )
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ ‘nﬂ
8 Hands clean and properly washed In under cooked food v—{
9 No bare hand contact with RTE food_ | In Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly out 26 Pasteurized foods used; prohibited n/
supplied and accessible foods not offered j
~ Approved Source Food/Color Additives and Toxic Substances
11 Food obtained from source In 27 Food additives; approved and o/
12 Food received at proper temperature n/o properly used L
13 Food received in good condition, safe, | In || 28 Toxic substances properly identified, [In
and unadulterated stored and used |
14 Required records available, shellstock n/a “Conformance with Approved Procedures v
tags, parasite destruction l 29 Compliance with variance/specialized n/a
[ OFFICIAL ORDER FOR CORRECTION: Basedonan Inspection process/HACCP plan

000 and applicable sections of 2013 FDA Food Code. This report, when signed
Board of Health. Failure to correct violations clted in this report may result In
astablishment aperatlons. [f you are subject to & notlce of suspsnsion,

the board of heaith in accordance with 105 CMR 590.015(B).

Inspector:

"’ L5

Person In Charg

Page 1 of



Food Establishment Inspection Report

MoJIN Solutions, LLC

Establishment: Fallon Elementary

Date: 03/21/2019

Page 2 of 3

-~ GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY

SECTIONS

IN = in complaince QUT = out compliance N/O = notobserved N/A = not applicable COS = corrected on-

site R = repeat violation

Compliance Status

INIOUT] NIAINIOIC(}SIR

Compliance Status

IN OUT N/A NJO COS R

Safe food and Water 48 Warewashing facilities: installed,

30 Pasteurized eggs used where n/a maintained, and used; test slrips
required 49 Non-food contact surfaces clean

31 Water and ice from approved source Physical Facilities '

32 Variance obtained for specialized n/a 50 Hot and cold water available; [
processing methods adequate pressure

Food temperature control 51 Plumbing installed; proper

33 Proper cooling methods used; n/o backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed

34 Plant food properly cooked for hot n/o 53 Toilet features; properly,
holding constructed supplied,and cleaned

35 Approved thawing methods used n/o 54 Garbage and refuse properly

36 Thermometer provided and accurate | - jout disposed; facilities maintained

Food ldentification 55 Physical facilities installed,

37 Food properly labeled: original maintained, and clean [ |

container 56 Adequate ventilation and lighting;
Prevention of Food Contamination designated areas used

38 Insects, rodents, and animals not Massachusetts Requirements
present M1 Anti-choking procedures in food n/

39 Contamination prevented during service establishment N
food preparation,storage and M2 Food allergen awareness n/o
display M3 Caterer n/o

40 Personal cleanliness M4 Mobile Food Operation n/o

41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o
stored M6 Public Market; Farmers Market nfo

42 Washing fruits and vegetables M7 Residential Kitchen; Bed-and- n/o

Proper Use of Utensils Breakfast Operation 1B

43 In-use utensils properly stored M8 Residentiat Kitchen: Cottage Food nlo

44 Utensils, equipment and linens: Operation
properly stored,dried, and handled M9 School Kitchen; USDA Nutrition n/o

45 Single-use/single-service articles: Program
properly stored and used M10 Leased Commercial Kitchen nio |

46 Gloves used properly M11 Innovation Operation nfo, |

Utensils, Equipment and Vending Local Requirements

47 Food and non-food contact surfaces L1 Local law or regulation n/o

cleanable, properly designed, L2 Other n/o;

constructed and used




Establishment: Fallon Elementary Date: 03/21/2019 Page 3 of 3

DESCRIPTION OF VIOLATION
Fail Code
Discussion Establishment is a small public school with around 50

students. Meals are primarily frozen and re-heated.
OBSERVATION: Observed secondary thermometer in single-door refrigerator
reading 20°F. Ambient temperature of refrigerator observed at 40°F via
infared thermometer. Secondary thermometer appears to be broken. PIC to
replace thermometer.

4-203.12-Pf REGULATION: Temperature Measuring Devices, Ambient Air and Water-Accuracy
OBSERVATION: No handwashing signage observed at handsink in kitchen. PIC
to post handwashing signage.

6-301.14 REGULATION: Handwashing Signage

9.001 Correct critical violations immediately; non-criticals within 10 days.

Correct all violations in entirety and maintain. Train and supervise
staff. Failure to correct all violations and maintain corrections may
result in administrative action and or fines., The text in this report is
an unofficial version of the state regulations. Official version of the
state regulations may be found at www.mass.gov/dph/fpp or by contacting
the State House Book Store.
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Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-8447
Email: itobin@lynnma.gov
Number of Priority and Priorily

Foundation Violation(s):

lishment Inspection Report
Inspection Date: 09/09/2019
Time In/Out: 09:25 am / 09:56 am

Food Estab

Name: Ford Elementary

Address: 40 Hollingsworth Street
Phone: 781-477-T475 Permit No.. Number of Repeat P and PF
e - 475 ————
Risk Calegory: 3 HACCP: No Violation(s):
e

Emall:
Owner.
Person-in-charge:

Type of Operation: Food Service
Type of Inspection: Routine

. Inspector: O.Llupo Date of Re-Inspaction:
NE ILLNESS RISK FACTORS AND PUBLIC HEALTH iN_TERVENTIONS
t violation

Previous Inspection Date:

—_—

—

Marion

=not appllcable cOS*= corrected on-site R = repea

FOODBOR (
= not observed N/A

= in complaince QUT = out compliance N/O

IN

Compliance Status IN OUT N/A N/O COS R
' ‘Supervision B

In —_]

1 Person-In-Charge present,
demonstrates knowledge, and
performs duties
2 Certified Food Protection Manager
Employee Health
3 Management, food employee and
conditional employee; Knowledge,
responsibilities, and reporting

——
P

15 Food separated and protected

IN OUT N/A NIO COS R

pliance Status
rotection from Cont

Com
amination

16 Food contact surface; cleaned
and sanitized

7 Proper disposition of returned,
previously served, reconditioned

and unsafe food

Time/Temperatu
er cooking times & temperatures
ures for hot

1

18 Prop
19 Proper reheating proced

holding

4 Proper use of restriction and exclusion
5 Procedures for responding to vomiting
and diarrheal evenis

6 Proper eating,
tobacco use

7 No discharges from ey
mouth

nation b Hands

Preventing Contami
g Hands clean and properly washed in
9 No bare hand contact with RTE food |In
10 Adequate handwashing sinks properly | In
supplied and accessible

' "~ Approved Source
11 Food obtained from source
12 Food received at proper temperature
13 Food received in good condition, safe,

and unadulterated

20 Proper cooling time and tem
21 Proper hot holding temperature
22 Proper cold holding temperature _
23 Proper date marking and disposition
24 Time as a Public Health Control
" Consumer Advisor
25 Consumer advisory provided for raw/
under cooked food
Uirements for Highly Susce tble P
26 Pasteurized foods used; prohibited
foods not offered
Food/Color Additives and Toxic Substances
27 Food additives; approved and
properly used
28 Toxic substances properly identified,
stored and used
Conformanc

opulations

quired records available, shellstock

29 Compliance with variance/specialized

14 Re
tags, parasite destruction
OFFICIAL ORDER FOR CORRECTION: Based on an Inspaction
530.000 and

Indicated violations to 105 CMR

today, the items marked "OUT*
its agent constitutes an order of 1

y a Board of Health member or
or revocation of the food es
wal pursuant to 105 CMR 590.000 you may 1e

(I

below b
suspension

or non-rense

Inspector:

he Board of Health. Failure to correct viol

tablishment permit and cessation of foo
quest a hearing befote

procassfH!\CCF‘ plan
pplicable seclions of 2013 FDA

This report, when signed

jations cited in this report may result in
a notlce of suspension,

a

If you are subjecl to

d establishment operations.
105 CMR 590.015(B).

he board of health in accordance with

person In Charg [/(‘" /qw




Food Establishment Inspection Report JodiN Sotlons, LLC

Establishment: Ford Elementary _ Date: 09/09/2019 page 2 of 3
GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS '

IN=in complaince QUT = out compllance  N/O = not observad N/A = not applicable cOoS*= correoted on-site R = repeat violation

Compliance Status N OUTNANO COS
Safe food and Water 48 Warewashing facilities: installed, lll

30 Pasteurized eggs used where nfa ‘ B maintained, and used; test sirips I
required ] || ] 49 Non-food contact surfaces clean ..- l

31 Water and ice from approved source | | | ! Physical Facilities

32 Variance obtained for specialized nfa | 50 Hot and cold water available; I
processing methods l || adequate pressure | ‘

Food temperature control ) 51 Plumbing installed; proper

33 Proper cooling methods used; { ‘ n/a packflow devices w ______
adequate equipment for 52 Sewage and waste water propetly
temperature control || disposed

34 Plant food property cooked for hot n/a 1| 53 Toilet features; properly, [ '
holding constructed sup slied,and cleaned | | )

35 Approved thawing methods used 54 Garbage and refuse properly

disposed, facllities maintained

36 Thermometer provided and accurate

_ Food Identification
37 Food properly labeled: original
container

55 Physical facillties installed, II I
maintained, and clean
56 Adequate ventilation and lighting;
designated areas used :
Massachusetts Req uirements
M1 Anti-choking procedures in food
service establishment
M2 Food allergen awareness
| M3 Caterer
f__‘ M4 Mobile Food Operation
M5 Temporary Food Establishment
M6 Public Market; Farmers Market

Prevention of Food Contamination

38 Insects, rodents, and animals not
present

ag Contamination prevented during
food preparation,storage and
display

40 Personal cleanliness

41 Wiping cloths: properly used and

stored
42 Washing fruits and vegetables | M7 Residential Kitchen; Bed-and-
Proper Use of Utensils B Breakfast Operation )
43 In-use utensils properly stored ! ]___J ‘_ M8 Residential Kitchen: Cottage Food
44 Utensils, equipment and linens: Operation
proper! stored,dried, and handled | | | | 1 M9 School Kitchen; USDA Nutrition
45 Single-use!slng!e—service articles: Program
properly stored and used | M40 Leased Commercial Kitchen

] [ M1t Innovation Operation
< Utensils, Equipment and Vendin Local Requirements
47 Food and non-food contact surfaces | ‘ ‘ 11 Locallaw or regulation
cleanable, properly designed, L2 Other
constructed and used

46 Gloves used properly




Establishment: Ford Elementary

Date: 09/09/2019 Page 3 of 3

DESCRIPTION OF VIOLATION
Fail Code
Discussion Establishment has small kitchen with two hot holding units,
freezer, and oven. Food is received from preferred Foods and is
pre-cooked.
Discussion Observed secondary ambient thermometers in both hot holding

units and refrigeration units. Observed quaternary sanitizer at 300ppm
using QT test strips.
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Food Establishment Inspection Report

Lynn Board of Health
3 City Hall Sgrare, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447
Email: mdesmarais@lynnma.gov

Name: Harrington Elementary School Inspection Date: 03/13/2019 Number of Priority and Priarity 1
Address: 21 Dexter Street Time In/Out: 09:00 am / 10:10 am Foundation Violation(s):
Phone: 781-477-7380 Permit No.: Number of Repeat P and PF
Emall: Risk Category: 3 HACCP: No Viclation(s): O
Owner: City of Lynn Type of Operation: Food Service

Person-In-charge:  Cyndy Type of Inspection: Routine |Previous Inspection Date:

Inspector:  C.Carlson Date of Re-Inspection: 03/23/2019 or After

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = In complaince QUT = out compllance N/Q = not observed N/A =not applicable CQS = corrected on-slte R = repeat violation

Compliance Status [ IN OUT N/A NIO COS R Compliance Status | IN OUT NiA N/O COS R
Supervision Protection from Contamination
1 Person-In-Charge present, In 15 Food separated and protected n
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs duties and sanitized
17 Proper disposition of returned, In

2 Certified Food Protection Manager In

Employee Health

3 Management, food employee and In

previously served, reconditioned
and unsafe food

conditional employee; Knowledge, Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures n/o
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot n/o
5 Procedures for responding to vomiting | In holding
and diarrheal events 20 Proper cooling time and temperature n/a
Good Hygienic Practices 21 Proper hot holding temperature In
6 Proper eating, tasting, drinking, or nlo 22 Proper cold holding temperature out
tobacco use 23 Proper date marking and disposition |In
7 No discharges from eyes, nose and n/o 24 Time as a Public Health Control n/o
mouth | Consumer Advisory
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ n/4q
'8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food n/o ‘Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly| In 26 Pasteurized foods used; prohibited n/a
supplied and accessible foods not offered
~ Approved Source Food/Color Additives and Toxic Substances
11 Food obtained from source In _ 27 Food additives; approved and n/4
12 Food received at proper temperature n/o properly used

13 Food received in good condition, safe, | In
and unadulterated

28 Toxic substances properly identified,
stored and used

In

" 14 Required records available, shellstock n/a
tags, parasite destruction |

Conformance with Approved Procedures

OFFICIAL ORDER FOR CORRECTION; Based on an Inspsction

29 Compliance with variance/specialized

process/HACCP plan

n/a

today, the items marked "OUT" indlcated violations to 105 CMR 690.000 and applicable seclions of 2013 FDA Food Code. This report, when signed
below by a Board of Health member or its agent constitutes an order of the Board of Health. Failure to correct violatlons cited in this report may result in

suspension or revocation of the food establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension,

or non-renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health In accordance with 105 CMR 580.015(B).

Inspector:
L3y

Perscn In Charg

P o

Page 1 of 3



Food Establishment Inspection Report

ModJiN Solutions, LLC

Establishment: Harrington Elementary Schooal

Date: 03/13/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = In complaince QUT = out compllance N/Q = not observed N/A =not applicable COS = corrected on-site R = repeat violation

Compliance Status i OUT NSSICGIEOE Compliance Status IN OUT N/A N/O COS R
Safe food and Water 48 Warewashing facilities: installed,
30 Pasteurized eggs used where nfa maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source Physical Facilities
32 Variance obtained for specialized n/a 50 Hot and cold water available;
processing methods adequate pressure
Food teimperature control 51 Plumbing installed; proper
33 Proper cooling methads used; n/o backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot n/o 53 Toilet features; propetly, out
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly
36 Thermometer provided and accurate disposed; facilities maintained
Food Identification 55 Physical facilities installed,
37 Food properly labeled: original maintained, and clean
container 56 Adequate ventilation and lighting;
Prevention of Food Contamination - designated areas used
38 Insects, rodents, and animals not ! Massachusetts Requirements
present M1 Anti-choking procedures in food n/a
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness n/o
display M3 Caterer n/o
40 Personal cleanliness M4 Mobile Food Operation n/o
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o
stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables M7 Residential Kitchen; Bed-and- n/o
Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen; Cottage Food n/o
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled M9 School Kitchen; USDA Nutrition n/o
45 Single-use/single-setvice articles: Program
properly stored and used M10 Leased Commercial Kitchen n/o
46 Gloves used properly M11 Innovation Operation n/o
I " Utensils, Equipment and Vending “Local Requirements
47 Food and non-food contact surfaces L1 Local law or regulation nfo
cleanable, properly designed, L2 Other n/o

constructed and used




Establishment: Harrington Elementary School Date: 03/13/2019 Page 3 of 3

Fail Code

DESCRIPTION OF VIOLATION

3-501.16(A) (2) (B} -F

OBSERVATION: Observed many individually pre-packaged turkey & ham
sandwiches sitting in cardboard boxes on counter in kitchen at 66°F. PIC
states these are delivered fresh the morning of serving day and kept in
either double door refrigerator or milk chest refrigerator and then
placed into the cardboard boxes which are delivered to classrooms for the
pre-k students. PIC states these boxes are delivered at 10:30 am,
Discussed with PIC to ensure temperature control is maintained on TCS
foods up until they are to be brought up to the classrooms.

REGULATION: Holding TCS Food, Cold

Discussion No lunch period in session at time of inspection. Therefore,
no food observed being served. [PIC states first lunch period begins at
11:00 am and final lunch period ends at 12:40 pm]
PIC states hot food (such as BBQ chicken) and cold food (such as orange
slices) are served by being placed directly in plastic containers on
counter in cafeteria. PIC states leftover food is placed in hot holding
cabinet and refrigerators, respectively, in between lunch periods. PIC
states the leftover food after the final lunch period for the day is
discarded.
Since there is no temperature control during serving periods,
establishment is using TAPHC. Discussed with PIC to ensure establishment
has submitted written procedure for TAPHC to health office.
OBSERVATION: No covered receptacle observed in unisex employee restroom
located in back room of kitchen.

5-501.17 REGULATION: Toilet Room Receptacle, Womens, Covered
Discussion Milk in chest refrigerator observed at 39°F via infared

thermometer.

9.001

Correct critical violations immediately; non-criticals within 10 days.
Correct all violations in entirety and maintain. Train and supexvise
staff. Failure to correct all violations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state requlations. Official version of the
state regulations may be found at www.mass.gov/dph/fpp or by contacting
the State House Book Store.
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Lynn Board of Health
3 City Hall Squarse, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447

Food Establishment Inspection Report ¢ i iebn@ymmagov

Name: Hood Elementary Inspection Date: 05/22/2019 Number of Priority and Priority O
Address: 24 Oakwood Ave Time In/Out: 09:45 am /10:04 am Foundation Viclatlon(s):
Phene: 781-477-7390 Permit No.: Number of Repeat P and PF
Email: Risk Category: 3 HACCP: No Violation(s): 0
Owner: City of Lynn Type of Operation: Food Service

Person-in-charge: Vicenia Type of Inspection: Routine [Prevlous Inspection Date:

Inspector: C.Carlson Date of Re-Inspection:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in complaince QUT = out compllance N/QO = not observed N/A = not applicable CQOS = corrected on-site R = repeat violation

Compliance Status [ IN OUT N/A N/O COS R Compliance Status | T Ty
_ Supervision : Protection from Contamination
1 Person-In-Charge present, In 15 Food separated and protected n/a
demonstrates knowledge, and 16 Food contact surface; cleaned in
performs duties and sanitized
2 Certified Food Protection Manager In 17 Proper disposition of returned, In
Employee Health previously served, reconditioned
3 Management, food employee and In and unsafe food
conditional employee; Knowledge, Time/Temperature Control for Safety
responsibilities, and reporting : 18 Proper cooking fimes & temperatures nlo
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot (In
5 Procedures for responding to vomiting | In holding
and diarrheal events 20 Proper cooling time and temperature n/g
Good Hygienic Practices 21 Proper hot holding temperature nfa
6 Proper eating, tasting, drinking, or n/o 22 Proper cold holding temperature In
tobacco use 23 Proper date marking and disposition n/g
7 No discharges from eyes, nose and In \ 24 Time as a Public Health Control n/a
mouth Consumer Advisory
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ n/a
'8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food | In Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly | In| - 26 Pasteurized foods used; prohibited n/a
supplied and accessible foods not offered
Approved Source Food/Color Additives and Toxic Substances |
11 Food obtained from source In 27 Food additives; approved and nla
12 Food received at proper temperature nfo properly used
13 Food received in good condition, safe, | [n 28 Toxic substances properly identified, (In
and unadulterated stored and used
14 Required records available, shellstock n/a Conformance with Approved Procedures
tags, parasite destruction [ 29 Compliance with variance/specialized n/a
OFFICIAL ORDER FOR CORRECTION: Based on an [nspection process/HACCP plan

today, the Items marked "OUT" Indicated vialations to 105 CMR 590.000 and applicable sections of 2013 FDA Food Code. This report, when signed
below by a Board of Health member or its agent canstitutes an order of the Board of Health. Failure to correct violatlons cited in this report may result in
suspenslon or revocation of the food establishment permit and cessation of faod establishment operations. If you are subect to a notice of suspension,

or non-renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of heaith in accordance with 105 CMR 590.015(B).

Inspector: ﬂﬂﬂ w. 2

Person In Charg”

Page 1 of 3



Food Establishment Inspection Report R

Establlshment: Hood Elementary Date: 05/22/2019 Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

[N = In complaince QUT = out compllance N/O = not cbserved NJA =not applicable COS = correcled on-site R = repeat violation

Compliance Status IN QUT N/A N/O COS R Compliance Status IN OUT N/A N/O COS R
Safe food and Water 48 Warewashing facilities: installed,
30 Pasteurized eggs used where n/a maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source Physical Facilities
32 Variance obtained for specialized n/a 50 Hot and cold water available;
processing methods | adequate pressure
Food temperature control 51 Plumbing installed; proper
33 Proper cooling methods used; n/o| backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot n/o 53 Toilet features; properly,
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly
36 Thermometer provided and accurate disposed; facilities maintained
Food Identification ' : 55 Physical facilities installed,
37 Food properly labeled: original maintained, and clean
container 56 Adequate ventilation and lighting; ]
Prevention of Food Contamination ' designated areas used
38 Insects, rodents, and animals not Massachusetts Requirements
| present M1 Anti-choking procedures in food n/o
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness out
display M3 Caterer nfo
40 Personal cleanliness M4  Mobile Food Operation n/o
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o)
stored . || M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables ! M7 Residential Kitchen; Bed-and- n/o
Proper Use of Utensils g 5 Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food n/o
44 tensils, equipment and linens: . Operation
properly stored,dried, and handled | M9 School Kitchen; USDA Nutrition n/o
45 Single-use/single-service articles: : Program
properly stored and used ; M10 Leased Commercial Kitchen n/o
46 Gloves used properly _ M11 Innovation Operation n/o
Utensils, Equipment and Vending Local Requirements
47 Food and non-food contact surfaces - L1 Local law or regulation n/o
cleanable, properly designed, L2 Other n/o
constructed and used




Establishment: Hood Elementary Date: 05/22/2019 Page 3 of 3

Fail Gode

DESCRIPTION OF VIOLATION

590.111

OBSERVATION: No allergen certificate available. PIC to obtain allergen
training awareness certification and send copy of certificate to health
office.

REGULATION: Food allergy awareness

9.001

Correct critical violations immediately; non-criticals within 10 days.
Correct all violations in entirety and maintain. Train and supervise
staff. Failure to correct all violations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state regulations. Official version of the
state regulations may be found at www.mass.gov/dph/fpp or by contacting
the State House Book Store.

Discussion

Observed milk in milk chest refrigerator at 39°F via infared
thermometer.

.
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. Lynn Board of Health
lassachusetts Department of Public Health B e

vision of Food and Drugs Tel 978 692-1096 Fax 978 692-1096
DOD ESTABLISHMENT INSPECTION REPORT Email: Office@mgjinsolutions.com
lame: Ingalls School Date:12/17/2018| Type of Operation  Type of Inspection
] '| Food Service N] Routine
ddress; 1 Collins Street Terrace ﬁiskI Retail ] Re-Inspection
evell ial Ki Date: next routi
‘clophone:  781-477-7400 0 Resldantial Kitchen — Date: "o o
. : Temporary [ Pre-operation
ywner: _ City of Lynn Caterer [ Suspect lilness
‘erson in Charge(PIC):  Shela Valrie Time: [1 Permit No: [ ] General Complaint
12:38 am . e
spector: M. Lee Permit No. [ Other

ich violation checked requires an explanation on the narative page(s) and a citation of specific provision(s) violated
Non-compliance with:

fiolations Related to Foodborne lliness Interventions and Risk Factors. [[] Anti-Choking 590.009(E)

iolations marked may pose an imminent health hazard and require immediate corrective [[] Tobacco 590.009(F)

ction as determined by the Board of Health. [[] Allergen Awareness  590.009(G)

00D PROTECTION MANAGEMENT 0 12. Prevention of Contemination from Hands

71 1. PIC Assigned f Knowledgeable / Duties [] 13. Handwash Facillties

MPLOYEE HEALTH I PROTECTION FROM CHEMICALS

7] 2. Reporting of Diseases by Food Employee and PIC .

7] 3. Personnel with lnfections. Restricted/Egcluded g :g’ '.?sz:)é?‘i;?:;sor Color Additive

‘00D FROM APPROVED SOURCE e a1 '
: I TIMETEMPERATURE CONTROLS(Potentially Hazardous Foods)

4. Food and Water from Approved Source

15 Receiving/Condition [[] 16 Cooling Temperatures

7 6. Tags/Records/Accuracy of Ingredient Statements [] 17. Reheating
7] 7. Conformance with Approved Procedures/HACCP Plans [] 18. Cooling
ROTECTION FROM CONTAMINATION ' L] 19. Hot and Cold Holding
8. Separation/ Segregation/ Protection [] 20. Time As a Public Heaith Control
] ? F;od Co;l\l;lcl Sutrfakcl:estIea;'ing and Sanitizing 'REQUIREMENT FOR HIGHLY SU_SCEPTiBLE POPULATIONS
—J 1?‘ G?::Liygsa?llij: :racat?cewsias ng [] 21. Food and Food Preparation for HSP
CONSUMER ADVISORY
fiolations Related to Good Retail Practices [] 22. Posting of Consumer Advisories

sritical (C) violations marked must be corrected immediately Number of Violated Provisions Related
r within 10 days as determined by the Board of Health. To Foodborne liness Interventions 0
lon-critical(N) violations must be corrected immediately or and Risk Factors (Items 1-22):
/ithin 90 days as determined by the Board of Health. )

Official Order for Correction;Based on an inspection

CIN today, the items checked indicate violations of 105 CMR
V| 23.Management and Persc?nnel (FC-2)(590.003) 590‘gOO/federal Food Code. This report, when signed below
24, Food and Food Protection  (FC-3)(590.004) by a Board of Health member or its agent consititutes an
25. Equipment and Utensils (FC-4)(590.005) order of the Board of Health. Failure to correct violations
26. Water, Plumbing and Waste  (FC-5)(590.006) cited in this report may result in suspension or revocation of
27. Physical Facility ~ (FC-6)(590.007) the food establishment permit and cessation of food
28. Pousqnous or.Toxm Materials  (FC-7)(590.008) establishment operations. If aggrieved by this order, you
29, Special Requirements (690.009) have a right to a hearing. Your request must be in writing
30. Other and submitted to the Board of Health at the above address
within 10 days of receipt of this order.
1 8:500inspectFormé-14.doc DATE OF RE-INSPECTION: next routine

///,-——-./\

Inspector | / 2 ™ \A{sz—‘____ Page 1 of 2
S S = __




Establishment: Ingalls School Date: 12/17/2018 Page 2 of 2

DESCRIPTION OF VIOLATION

Fail Code '
OBSERVATION: Hand sanitizer at work station - relocate to hand sink.
Discussed noro virus controls. Corrected during inspection

2.301.16 REGULATION: Hand sanitizers may hot be used in place of a 20-second hand
wash. Use only after 20-second hand wash.

Discussion No evidence of pests, milk 40F, refrigeration ambient 39F,

observed meals defrosting in refrigeration , freezer storage in
compliance, facility and equipment in clean condition. Food thermometer
available, no sanitizing of equipment on site - no open food handling on
site - all meals delivered frozen, package. Reheated and served in sealed
package. On site certified PIC, teachers in cafe /Choke.

9.001 Correct critical violations immediately; non-criticals within 10 days.

Correct all violations in entirety and maintain. Train and supervise
staff. Failure to correct all vioclations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state regulations. Official version of the
state requlations may be found at www.mass.gov/dph/fpp or by contacting
the State House Book Store.




Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447

Food Establishment Inspection Report ¢ . conaymmagor

Name: |ngalls Elementary Inspection Date: 09/03/2019 Number of Priorlty and Priority
Address: 1 Collins Street Terrace Time In/Out: 08:30 am /08:56 am Foundation Violation(s): O
Phone: 781-477-7400 Permit No.: Number of Repsat P and PF
Email: Risk Calegory: 3 HACCP: No Violatlon{s): 0
Owner: City of Lynn Type of Operation: Food Service

Person-in-charge: Sheila Type of inspectlon: Routine ‘Prevlous Inspection Date:

Inspector:  C.Carlson Date of Re-Inspection:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in complaince QUT = out compllance N/O = not observed N/A =not applicable CQOS = corrected on-site R = repeat violation

Compliance Status | INOUT N/A NfO COS R Compliance Status | IN OUT NiA NID COS R|
~ Supervision . - Protection from Contamination
1 Person-In-Charge present, In 15 Food separated and protected n/d
demonstrates knowledge, and - 16 Food contact surface; cleaned In
performs duties ' and sanitized
2 Certified Food Protection Manager In 17 Proper disposition of returned, in
Employee Health ' previously served, reconditioned
3 Management, food employee and In and unsafe food
conditional employee; Knowledge, Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperaturas n/a
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot n/a
5 Procedures for responding to vomiting | [n holding
and diarrheal events 20 Proper cooling time and temperature n/4
Good Hygienic Practices 21 Proper hot holding temperature nfo
6 Proper eating, tasting, drinking, or In 22 Proper cold holding temperature In
tobacco use 23 Proper date marking and disposition n/o
7 No discharges from eyes, nose and In 24 Time as a Public Health Contral n/4a
mouth ' - Consumer Advisory
Preventing Contamination by Hands : 1| 25 Consumer advisory provided for raw/ n/g
8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food n/o, -'Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly | In 26 Pasteurized foods used; prohibited nfg
supplied and accessible : foods not offered
Approved Source ~ Food/Color Additives and Toxic Substances
11 Food obtained from source In 27 Food additives; approved and n/a
12 Food received at proper temperature no properly used
13 Food received in good condition, safe, | In 28 Toxic substances properly identified, |In
and unadulterated ] stored and used
14 Required records available, shellstock n/a T -Conformance with Approved Procedures |
tags, parasite destruction | 29 Compliance with variance/specialized n/4
OFFICIAL ORDER FOR CORRECTION; Based on an Inspection process/HACCP plan

taday, the itsms marked *OUT" indicated violations to 105 CMR 590.000 and applicable sections of 2013 FDA Food Gode. This report, when signed
below by a Board of Health member ar ils agent constitutes an order of the Board of Health. Fallure to correct violations cited In this report may result in
suspenslon or revocation of the food establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension,
or non-renewal pursuant to 105 CIMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Inspector: //,2 Person In Charg _
ﬂ‘ S A }(Q)\/-a

Page 1 of 3




Food Establishment Inspection Report

ModJIN Solutions, LLC

Establishment: |ngalis Elementary

Date: 09/03/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = In complaince QUT = aut compliance N/QO = not observed N/A = not appllicable CQOS = corrected on-site R = repeat vialation

Compliance Status

IN'OUTl N/AI NIOICOSIR

Compliance Status

IN QUT N/A NfO COS R

Safe food and Water

48 Warewashing facilities: installed,

cleanable, properly designed,
constructed and used

30 Pasteurized eggs used where nfa maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Woater and ice from approved source _ Physical Facilities
32 Variance obtained for specialized nfa 50 Hotand cold water available,
processing methods adequate pressure
Food temperature control 51 Plumbing installed; proper
33 Proper cooling methods used,; n/a backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot nfa 53 Toilet features; properly,
holding constructed supplied,and cleaned B
35 Approved thawing methods used nfo 54 Garbage and refuse properly
36 Thermometer provided and accurate disposed; facilities maintained
Food |dentification 55 Physical facilities installed,
37 Food properly labeled: original maintained, and clean
container 56 Adequate ventilation and lighting;
Prevention of Food Contamination designated areas used
38 Insects, rodents, and animals not Massachusetts Requirements
present M1 Anti-choking procedures in food In
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness In
~ display M3 Caterer nfof | |
40 Personal cleanliness M4 Mobile Food Operation n/o
41 Wiping cloths: properly used and M5 Temporary Food Establishment niol
stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables ; M7 Residential Kitchen; Bed-and- n/a
Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operation
properly stored dried, and handled M9 School Kitchen; USDA Nutrition nfa
45 Single-usefsingle-service articles: Program
propetly stored and used M10 Leased Commercial Kitchen n/o,
46 Gloves used properly M11 Innovation Operation n/o
i Utensils, Equipmeént and Vending ' Local Requirements
47 Food and non-food contact surfaces | - L1 Local law or regulation n/a
L2 Other n/o




Establishment: Ingalls Elementary

Date: 09/03/2019

Page 3 of 3

DESCRIPTION OF VIOLATION

Fail Code
Discussion PIC provided QT test strips that expired in 2016. Coached PIC
on replacing test strips if/when they expire.
Discussion All refrigeration observed running at 41°F or below. Observed

milk in milk chest refrigerator at 38°F via infrared thermometer.
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Food Establishment Inspection Report

Lynn Board of Health
3 City Hall Sgrare, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447
Email: mdesmarais@Ilynnma.gov

Name: [jncoln-Thompson Elementary School

Inspection Date: 03/15/2019

Address: 115 Gardiner Street

Time InfOut: 08:00 am / 08:46 am

Number of Prlorlty and Priority
Foundation Violation(s):

1

Phone: 781-477-7460

Permit No.:

Emaik:

Risk Category: 3

HACCP: No

Number of Repeat P and PF

Violation(s): 0

Owner: City of Lynn

Type of Operallon: Food Service

Parson-in-charge:

Nadia

Type of Inspactlon: Routine

IPrevious Inspectfon Date:

Ingpector:  C.Carlson

Date of Re-Inspection:

_ FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = In complaince QUT = out compliance N/O = not observed N/A =not appllcable COS = corrected on-site R = repeat violation

tags, parasile destruction

Compliance Status | INOUT NIA NIO COS R Compliance Status | INOUT NiA NIO COSR
Supervision : Protection from Contamination
Person-In-Charge present, In 15 Food separated and protected In hi
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs duties and sanitized
Certified Food Protection Manager In 17 Proper disposition of returned, In
Employee Health previously served, reconditioned
Management, food employee and In and unsafe food
conditional employee; Knowledge, Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures n/o
Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot n/c
Procedures for responding to vomiting| In holding
and diarrheal events 20 Proper cooling time and temperature n/a E
Good Hygienic Practices 21 Proper hot holding temperature n/d
Proper eating, tasting, drinking, or n/o 22 Proper cold holding temperature In
tobacco use 23 Proper date marking and disposition |In
No discharges from eyes, nose and | In 24 Time as a Public Health Control n/o
mouth Consumer Advisory
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ nfa
8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food | In Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly 26 Pasteurized foods used; prohibited n/a
supplied and accessible foods not offered
. Approved Source Food/Color Additives and Toxic Substances |
11 Food obtained from source In . 27 Food additives; approved and n/d
12 Food received at proper temperature n/o properly used L
13 Food received in good condition, safe, | In 28 Toxic substances properly identified, out
and unadulterated stored and used
14 Required records available, shellstock n/a Conformance with Approved Procedures

OFFICIAL ORDER FOR CORRECTION: Based on an Inspectian
today, the [tems marked "OUT" Indicated violations to 105 CMR 580,000 and applicable sections of 2013 FDA Food Code. This report, when signed

below by a Board of Health member or its agent constitutes an order of the Board of Health. Fallure to correct violations clted In this report may result in
suspenslion or revocation of the food establishment permit and cessation of food establishment operatlons. If you are subject to a notice of suspension,

or non-renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

29 Compliance with variance/specialized

process/HACCP plan

n/d

Inspector:

A

Person In Charg W

Page 1 of 3




Food Establishment Inspection Report

ModJiN Solutions, LLC

Establishment: | incoln-Thompson Elementary School

Date: 03/15/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = in complalnce QUT = out compliance N/QO = not observed N/A = not applicable (COS = corracted on-site R = repeat violation

Compliance Status lNlOUTl NIAIN/0|COS|R Compliance Status IN QUT N/A N/O COS R
' 3 Safe food and Water 48 Warewashing facilities: installed,
30 Pasteurized eggs used where n/a maintained, and used; test strips
required 4% Non-food contact surfaces clean
31 Water and ice from approved source : Physical Facilities
32 Variance obtained for specialized nfa 50 Hot and cold water available;

processing methods

adequate pressure

Food temperature control

51 Plumbing installed; proper

33 Proper cooling methods used, nio backflow devices

adequate equipment for 52 Sewage and waste water properly

temperature control disposed |
34 Plant food properly cooked for hot n/o 53 Toilet features; properly,

holding constructed supplied,and cleaned
35 Approved thawing methods used nfo, 54 Garbage and refuse properly

36

Thermometer provided and accurate

disposed; facilities maintained

Food ldentification

37

Food properly labeled: original
container

55 Physical facilities installed,
maintained, and clean

Prevention of Food Contamination

56 Adequate ventilation and lighting;
designated areas used

38 Insects, rodents, and animals not Massachusetts Requirements
present M1 Anti-choking procedures in food n/o
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness nfo
display M3 Caterer n/o
40 Personal cleanliness M4 Mobile Food Operation n/o|
41 Wiping cloths: properly used and M5 Temporary Food Establishment h/ol
stored M6 Public Market; Farmers Market n/o|
42 Washing fruits and vegetables M7 Residential Kitchen; Bed-and- n/o
Proper Use of Utensils Breakfast Operation
43 In-use utensils propetly stored M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operaticn
properly stored,dried, and handled M9 School Kitchen; USDA Nutrition n/o
45 Single-use/single-service articles: Program
properly stored and used M10 Leased Commercial Kitchen n/o
46 Gloves used properly M11 Innovation Operation n/o
Utensils, Equipment and Vending ~-Local Requirements '
47 Food and non-food contact surfaces L1 Local law or regulation n/o
L2 Other n/o

cleanable, properly designed,
constructed and used




Establishment: Lincoln-Thompson Elementary School Date: 03/15//Page 3 of 3

DESCRIPTION OF VIOLATION

Fail Code
Discussion Establishment is a public school that serves 3 lunch periods. ;
OBSERVATION: Observed spray bottle containing what was identified by PIC |
as sanitizer without any kind of labeling. Coached PIC to ensure working |
containers of chemicals are labeled with the common name of the chemical.
7-102.11-PFf REGULATION: Common Name-Working Containers ]
Discussion Observed milk in milk chest refrigeration at 40°F. |
i
9.001 Correct critical violations immediately; non-criticals within 10 days.

Correct all violations in entirety and maintain. Train and supervise |
staff. Failure to correct all violations and maintain corrections may [
result in administrative action and or fines. The text in this report is |
an unofficial version of the state regulations. Official version of the

state regulations may be found at www.mass.gov/dph/fpp or by contacting f
the State House Book Store. |

f
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Food Establishment Inspe

‘_Name: Lynn English High School
_i\:iiiressz 50 Goodridge Street
Phone: 781-477-7366

Emalt:

Owner. City of Lynn

Persondn-charge: Trisha
inspector:  C.Carison

— FOODBORNE!
|N = in complaince OUT =ou

LLNESS RISK FACT

Compliance Status
" Supervision -
1 Person-in-Charge present,
demonstrates knowledge, and
performs duties
2 Certified Food Protection Manager
: " Employee Health
3 Management, food employee and
conditional employee; Knowledge,
responsibllities, and reporting
4 Proper use of restriction and exclusion| In

in

ction Report

t compliance  N/O = not obsarved N/A

I OUT N/A N/O COS R

e

Lynn Board of Health
3 City Hall Sgrare, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447

Email: mdesmarais@lynnma.gov

Number of Priority and Prority
Foundation Vlolalion(s)'.

Number of Repeat P and PF

Violation{s):

Risk Category: 3 HACCP: No
Type of Operation: Food Service
Type of Inspection: Routine
Dato of Re-Inspection: 03/26/2018 or
ORS AND PUBLIC HEALTH |

= not applicable cOS5~= corrected on-site

cos= e
Compliance Status TN OUT NIA N/O CCS R
tion - 'y

Previous Inspection Date:
After
NTERVENTIONS

R = repeat violation

Protection from Contamina
15 Food separated and protected
16 Food contact surface; cleaned
and sanitized
17 Proper disposition of returned,
previously served, reconditioned
and unsafe food
Time/Temperatur
18 Proper cooking times & temperatures
19 Proper reheating procedures for hot

5 Procedures for responding to vomiting| In
and diarrheal events

holdin
20 Proper cooling time and temperature

Good Hygienic Practices _
6 Proper eating, tasting, drinking, or
tobacco use
7 No discharges from eyes, nose and
mouth
~Preve
8 Hands clean and properly W
g No bare hand contact with RTE food

'Hands
In
In]

today, the items marked "OUT" indlcated violations to 106

below by
suspension or revocation of th

n-renewal pursuant to 105 CMR 590,000 you may request @

or no

Inspector:

CMR 590.000 and ap!
a Board of Health member or its agent conslitutes an order of the Board of Health, Fallure to
e food establishment permit and cessatlon of

21 Proper hot holding temperature
22 Proper cold holding temperature
23 Proper date marking and disposition _|In
24 Time as a Public Health Control

under cooked food II I

_ Consumef Advisor

25 Consumer advisory provided for raw/
“Requirements for Highly Susceptble Populations

26 Pasteurized foods used; prohibited

e

10 Adequate handwashing sinks properly | in _
supplied and accessible L...l_J_ foods not offered )
: Approved Source - ! ~Food/Color Additives and Toxic Substances
11 Food obtained from source In : ||| 27 Food additives; approved and
12 Food received at proper temperature n/o, | properly used
13 Food received in good condition, safe,| In I [+ | [ 28 Toxic substances
and unadulterated - stored and used
14 Required records available, shellstock n/a b ~Conformance with A
tags, parasite destruction \__L 29 Compliance with variance/specialized
OFFICIAL ORDER FOR CORRECTION: Based on an inspection process/HACCP plan

plicable sectons of 2013 FDA Food Code. This report, when signed

carrect violations clied In this report may resutt in

ratlons. If you are sublectto @ notice of suspension,

n accordance with 105 CMR 590.015(B).

food establishment ope
hearing befare the poard of health |

son In Charg _
Geohl{usiti

Per




Food Establishment lnspection Report 1o Soluons, LLC
P;ge 20f3
TS.—ONLY SECTIONS o

SET _
= not applicable cos*= corrected onsite R repeal violation

Compliance Status

48 Warewashing facilities: installed,
maintained, and used: test sirips
e ~Physical Facilities
Hot and cold water available;
adequate pressureé
Plumbing installed; proper
backflow devices
52 Sewage and waste water pro
disposed
Toilet features; properly,
constructed sup plied,and cleaned

Garbage and refuse properly

holding
35 Approved thawing methods used --m- 54
36 Thermometer provided and accurate --- disposed; facilities maintained
“Food ldentification E

30 Pasteurized eggs used where
red

Compliance Status
Safe food and Water " _

requi

ods used;
perly

33 Proper cooling meth
adequate equipment for
temperature control

34 Plant food properly co0

55 Physical facilities installed,

maintained, and clean

Adequate ventilation and lig

designated areas used

Massachusetts Requil

N1 Anti-choking procedures in food I o
service establishment

M2 Food allergen awareness -

M3 Caterer

M4 Mobile Food Operation

M5 Temporary Food Establishment

M6 Public Market; Farmers Market

M7 Residential Kitchen; Bed-and-

Breakfast Operation L
M8 Residential Kitchen: Cottage Food

37 Food properly tabeled: original
hting;

container

Preventio
38 Insects, rodents, and animals not
nresent
39 Contamination prevented during
food preparation,storage and
displa
40 Personal cleanliness
41 Wiping cloths: prope
stored
42 Washing fruits and vegetables
ok Proper Use of Utensils
43 In-use utensils properly stored
44 Utensils, equipment and linens:
properly stored,dried, and handled M9 School Kitchen;
45 Single-usef'single-service articles: Program
properly stored and used M10 Leased Commercial Kitc
46 Gloves used properly QOperation
~Utensils, Equipment an )
47 Food and non-food contact surfaces
cleanable, properly designed,
constructed and used

riy used and




r—_ )

Fail Code

Establishment: Lynn English High School Date: 03/15/2019 Page 3 of 3

DESCRIPTION_ OF VIOLATION

3-501.

16(a) (1)-P

OBSERVATION: Observed cooked chicken parm in hot holding cabinet located
on the service line at 125°F. Also observed chicken sandwich in another
hot holding cabinet tocated on the service line at 110°F. PIC to
determine source of temperature abuse and correct immediately.
REGULATION: Holding TCS Food, Hot

3-501.

16{A) (2) (B)-F

OBSERVATION: Observed packaged tuna sandwich in single-door Crescor
pranded refrigerator located on service line at 51°F. Case of apple slice
in same unit observed at 52°F. Thermometer gauge located on door of unit
observed at 60°F. PIC removed all food items from unit and is to have
unit repaired. PIC shall send copy of repair slip to health office upon
completion.

REGULATION: Holding TCS Food, Cold

4-204.

112

OBSERVATION: No secondary thermometers observed in any of the hot holding
cabinets or display cases. PIC to ensure all hot holding and
refrigeration units have a secondary thermometer.

REGULATION: Temperature Measuring Devices-Functionality

3-302.

11-P

OBSERVATION: Observed carton of raw eggs being stored on a middle shelf of
walk-in refrigerator, directly above various RTE foods. PIC states these
raw eggs belong to an employee and they are for personal use. Discussed
with PIC to dedicate a bottom shelf in walk-in refrigerator for personal
food to help reduce the rink of cross contamination.

REGULATION: packaged and Unpackaged Food-Separation, pPackaging, and
Segregation

2-401.

11

OBSERVATION: Observed staff member drinking from a water bottle in kitchen
and proceed to prepare food without washing their hands. Coached PIC to
ensure staff members eat and drink in a designated area, separate from
food preparation, and drink from a container with a 1id and straw to
prevent cross contamination.

REGULATION: Eating, prinking, or Using Tobacco

5-501.

17

OBSERVATION: No covered receptacle observed in women's staff restroom.
REGULATION: Toilet Room Receptacle, Womens, Covered

Discussion

observed handwashing signage at @ sink with a spray hose that
a staff member states is used to wash fruits and vegetables. Discussed
with PIC to remove sign due to sink not being a handwashing sink.

Di.scussion

Milk in milk chest refrigeration observed at 39°F via infared
thermometer. Salad in walk-in refrigerator observed at 40°F.

9.001

Correct critical violations immediately: non-criticals within 10 days.
Correct all violations in entirety and maintain. Train and supervise
staff. Failure to correct all violations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state regulations. Official version of the
state requlations may be found at www.mass.qgov/dph/fpp or by contacting
the State House Book Store.




‘Food Establishment Inspection Report

Inspection Date: 04/01/2019

Fiorme: Lynn Englsh High Schod@
Address: 50 Goodridge Street

Email:

Owner: City of Lynn
Person-n-charge:  Mia
[ Inspector: C.Carlson

————]

IN=

1 Person-in-Charge present,

demonstrates knowledge, and

i _p_e_rﬂ)rms duties
2 Certified Food P

rotection Manager
Employee Health

responsibilities, and reporting
ﬁ Proper use of restriction and exclusion| in

In

Good Hygienic Practices
6 Proper eating, tasting, drinking, or
tobdcco use

7 No discharges from eyes, nose and

Ty
Type of Inspection: Re-Inspection

CCarlson _________———— o _
FOODBORNE JLLNESS RISK FACTORS A

in complaince QUT = out compliance  N/O = not observed N/A

' Compliance Status [N OUT N/A N/O COS R
Supervision 3

3 Management, food employee and l In 1 : B
conditional employee; Knowledge, i

5 Procedures for responding to vomiting
and diarrheal events i 1

Time InfOut: 09:00 am /
Permit No.:
Rlsk Category: 3
po of Operation: Food Service

Date of Re-Inspection:
ND PUBLIC HEALTH INTERVENTIONS

= not applicable cOSs= corrected on-site R = repeat violation

mouth
Preventin Contamination b Hands
8 Hands clean and properly washed in{ |
9 No bare hand contact with RTE food |In
10 Adequate handwashing sinks properly | In
supplied and accessible

' ~Approved Source
11 Food obtained from source
12 Food received at proper temperature
13 Food recsived in good condition, safe,
and unadulterated

LT

n/

nla

CORRECTIO
Indicated violations to 105 CMR 590

OFFICIAL ORDER FOR
today, the items markad "OUT"

suspenslon of revocation of the food establishment permit and ce
oF non-renewal pursuant to 105 CMR 590.000 you may request a

LBL

Inspector:

14 Required records available, shelistock
tags, parasite destruction
{: Basedonan inspaction

pelow by a Board of Health member or Its agent constitutes an order of the
ssation of food establishment operations. If you are subject

hearing befare the board of health in accordance with 105 CMR 590.015(B).

(DR Gl AL
15 Food separated and protected

| £ o ——
22 Proper cold holding temperature

23 Proper date marking and dispositor i
24 Time as a Public Heatth Control

Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel {781) 598-4000 Fax (781) 595-9447
Email: tobin@lynnma.gov
Number of Priority and Pl ority | ‘
Foundation Violation(s): 0
Number of Repeat P and PF
Violation(s):

10:08 am

HACCP: No

Previous Inspection Dale: 03/15/201 6—

IN OUT N/A NIO COS R

Compliance Status
Protection from Contamination

16 Food contact surface; cleaned

and sanitized

17 Proper disposition of returned,

previously served, reconditioned

and unsafe food

TimelTemperature Control for Safety

18 Proper cooking times & temperatures

19 Proper reheating procedures for hot

holding

20 Proper cooling time and temperature

21 Proper hot holding temperature in

3 Proper date marking and disposition_|In

Consumer Adviso
25 Consumer advisory provided for raw/
under cooked food
Requirements for Highly Susce
26 Pasteurized foods used; prohibited
foods not offered
Food/Color Additives and Toxic Substances
27 Food additives; approved and
properly used
28 Toxic substances properly identified,
stored and used
~Conformance with Approve
29 Compliance with variance/specialized
process!HACCP plan

n!aWR
l__

1000 and applicable seclions of 2013 FDA Food Code.
Boatd of Health. Fallure to correct violatlons cited In

This report, when signed
this report may result In

to a notice of suspension,

Person In Charg”



Food Establishment Inspection Report Vs Solutons, LLG
Date: 04/01/2019 Page 2 of 4

Estapiishment: Lynn English High School@ _
7~ GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY‘ SECTIONS

IN =in complaince QUT = out compliance  N/O = not observed N/A = naot applicable COS = corrected on-site R= repeat violalion

Compliance Status

Safe food and Water .

Compliance Status IN OUT N/A N/O GOS R

48 Warewashing facilities: installed, !
maintained, and used; test strips --

|N OUT N/A N/C COS R

30 Pasteurized eggs used where
required | 49 Non-food contact surfaces clean
31 Water and ice from approved source ' . Physical Facilities
32 Variance obtained for specialized 50 Hot and cold water available;
processing methods adequate pressure I l
"~ Food temperature control 51 Plumbing instalied; proper I
33 Proper cooling methods used; ‘ backflow devices
adequate equipment for 52 Sewage and waste water properly I
temperature control disposed -
34 Plant food properly cooked for hot 53 Toilet features; properly, lout l
holding constructed supplied,and cleaned
Approved thawing methods used 54 Garbage and refuse properly
Thermometer provided and accurate disposed, facilities maintained
b Food ldentification 55 Physical facilities installed,
Food properly labeled: original maintained, and clean

container

| _mamniaines, A

56 Adequate ventilation and lighting;

designated areas used

— - Massachuselts Requirements

M1 Anti-choking procedures in food

service establishment |

M2 Food allergen awareness

M3 Caterer

M4 Mobile Food Operation
M5 Temporary Food Establishment [ | .
M6 Public Market; Farmers Market

M7 Residential Kitchen; Bed-and-

: Prevention of Food
38 Insects, rodents, and animals not
resent

Contamination prevented during
food preparaﬁon,storage and
display

40 Personal cleanliness =

41 Wiping cloths: properly used and :
stored 32
42 Washing fruits and vegetables

39

L

Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food
44 Utensils, equipment and linens: Operation
roperly stored,dried, and handled M9 School Kitchen: USDA Nutrition
45 Single-use!slng'.e-service articles: Program
M10 Leased Commercial Kitchen

properly stored and used
46 Gloves used properly
" Utensils, Equipment and Ve
47 Food and non-food contact surfaces
cleanable, properly designed,
constructed and used

Operation

_ Local Requirements
L1 Locallaw or regulation

L2 Other

M11 Innovation

.



Date: 04/01/2019 page 3 of 4

Establishment: Lynn English High School@

Date Verified
Fail Code

DESCRIPTION OF VIOI__ATION

OBSERVATION: Observed cooked chicken parm in hot holding cabinet located
on the service line at 125°F. Also observed chicken sandwich in another
hot holding cabinet located on the service line at 110°F. PIC te
determine source of temperature abuse and correct jmmediately.
**RE—INSPECTION** OBSERVED BAKED pASTA IN HOT HOLDING CABINET AT 145°F.

REGULATION: Holding TCS Food, Hot

yerified 04/01/19

21-3—501.16(A)(1)—'

ORSERVATION: Observed packaged tuna sandwich in single-door Crescor
branded refrigerator located on service line at 51°F. Case of apple slice
in same unit observed at 50°F, Thermometer gauge located on door of unit
observed at 60°F. PIC removed all food items from unit and is to have
unit repaired. pic shall send copy ©of repair slip to health office upon
completion.

**RE—INSPECTION** pIC STATES REFRIGERATOR WAS REPALRED. NO FOOD ITEMS
ORSERVED IN UNIT AT TIME oF RE—INSPECTION, HOWEVER AMBIENT THERMOMETER

OBSERVED AT 30°F.
}—PREGULATION: Holding TCS Food, Cold

verified 04/01/19

22*3-501.16(A)(2)(

ORSERVATION: No secondary thermometers observed in any of the hot holding
cabinets Or display cases. PIC Lo ensure all hot holding and
refrigeration units have & secondary thermometer -

**RE*INSPECTION** OBSERVED SECONDARY THERMOMETERS IN HOT HOLDING
CABINETS. PIC STATES AWALTING ARRIVAL OF MORE THERMOMETERS FOR HOT
HOLDING DISPLAY CASES. PIC 70 PLACE SECONDARY THERMOMETERS TN REST OF HOT
BOLDING UNITS UPON ARRIVAL OF SHIPMENT .

REGULATION: Temperature Measuring DevicesﬂFunctionality

verified 04/01/19

36-4-204.112

OBSERVATION: observed carton of raw eggs being stored on a middle shelf of
walk-in refrigerator, directly above various RTE foods. PIC states these
raw eggs belond to an employee and they are for personal use. piscussed
with PIC to dedicate a bottom shelf in walk-in refrigerator for personal

food to help reduce the rink of cross contamination.
**RE—INSPECTION** NO RAW EGGS OBSERVED. OBSERVED PERSONAL ITEMS SEPERATED

REGULATION: packaged and Unpackaged Food-Separation; packaging, and
gsegregation

verified 04/01/19

15-3-302.11

OBSERVATION: Observed gtaff member drinking from 2 water bottle in kitche
and proceed to prepare food without washing their hands. Coached PIC to
ensure staff members eat and drink in 2 designated aread. separate from
food preparation, and drink from a container with 2 1id and straw to
prevent cross contamination.

**RB—INSPECTION** NO PERSONAL BEVERAGES OBSERVED AT TIME OF RE-INSPECTIU

REGULATION: gating, Drinking, OF Using Tobacco

verified 04/01/19

OBSERVATION: No covered receptacle observed in women's gtaff restroom.
**RE*INSPECTION** NO COVERED RECEPTACLE IN WOMEN'S STAFFE RESTROOM. PIC
STATES AWAITING FOR SCHOOL TO PURCHASE oNE. PIC 10 FOLLOW Up WITH SCHOOI
AND ENSURE A COVERED RECEPTACLE 1S PLACED N WOMEN'S STAFE RESTROOM .
REGULATION: Toilet Room Receptacle, Womens, covered

piscussion oObserved handwashing signage at a sink with a spray hose that
a staff member states is used to wash fruits and vegetables. piscussed

with PIC to remove sign due to sink not being a handwashing sink.




Establishment: Lynn English High School@ Date: 04/01/2019 Page 4 of 4

Date Verified _ DESC RIPT_ION OF VIOLATION
Fail Code - ' : ' :
Discussion Milk in milk chest refrigeration observed at 39°F via infared

thermometer. Salad in walk-in refrigerator observed at 40°F.

0-9.004 violations marked nyerified" have been corrected. Violations not marked
uyerified" remain uncorrected. Uncorrected violations are to be corrected
immediately. Uncorrected violations may resanlt in additional
Re-inspections and fees, fines and Or administrative action including
possible suspension of permit. The text in this report is an unofficial
version of the state regulations. official version of the state
regulations may be found at www .mass .gov/dph/fpp or by contacting the
state House Book Store.
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) Lynn Board of Health
lassachusetts Department of Public Health {308 A siase

vision of Food and Drugs Tel 978 692-1096 Fax 978 692-1096
JOD ESTABLISHMENT INSPECTION REPORT Email: Office@maijinselutions.com
lame: Lynn Techinical Vocational Institute Date:12/18/2018| Type of Operation ~ Type of Inspection
N] Food Service Routine
«ddress: 80 Neptune Bldv EiskI [] Retail Re-Inspsction
evel. Residential Kitch Date: 12/28/2018 or Aft
‘elephone:  781- 4777220 0 E Rosiential iehen  Date R
; Temporary [] Pre-operation
Jwner: _City-of Lynin E Caterer [[] Suspect liness
‘erson in Charge(PIC).  Peggy- Joe Surette Time1:1 2 [ Permit No: E gg]n;[al Complaint
122 am . g
1spector: M. Lee Permit No. [] Other.

ich violation checked requires an explanation on the narative page(s) and a citation of specific provision(s) violated
Non-compliance with:

fiolations Related to Foodborne lliness Interventions and Risk Factors. [[] Anti-Choking 590.009(E)

iolations marked may pose an imminent health hazard and require immediate corrective [[] Tobacco 590.009(F)

ction as defermined by the Board of Health. [ ] Allergen Awareness  590.008(G)

‘00D PROTECTION MANAGEMENT D 12. Prevention of Contemination from Hands
T 1. PIC Asslgned / Knowledgeable / Duties [ 18. Handwash Fagilities

MPLOYEE HEALTH PROTECTION FROM CHEMICALS

] 2. Reporting of Diseases by Food Employee and PIC 14 A d Food or Color Addit

] 3. Personnel with Infections Restricted/Excluded % 15; TZZ?& e;?:alsor ClGiACCING

‘00D FROM APPROVED SOURCE 4]

4. Food and Water from Approved Source
5. Receiving/Condition

" TIME/TEMPERATURE CONTROLS(Potentially Hazardous Foods)
[[] 16 Cooling Temperatures

) R N I |

6. Tags/Records/Accuracy of Ingredient Statements ] 17 Reheating

7. Conformance with Approved Procedures/HACCP Plans [J 18. Cooling
'ROTECTION FROM CONTAMINATION 201 19. Hot and Cold Holding
] 8. Separation/ Segregation/ Protection [ 20 Time As a Public Health Control
7 3 Food Contact Surfaces dC'eaE_‘”g and Sanitizing REQUIREMENT FOR HIGHLY SUSCEPTIBLE POPULATIONS
1 10. Proper Adequate Handwashing L -
T 11. Good Hygienic Practices ] :21. Food and Food Preparation for HSP

CONSUMER ADVISORY

fiolations Related to Good Retail Practices [J 22. Posting of Consumer Advisories

sritical (C) violations marked must be corrected immediately Number of Violated Provisions Related
r within 10 days as determined by the Board of Health, To Foodborne lliness Interventions 2
lon-critical(N) violations must be corrected immediately or and Risk Factors (Items 1-22):
Jithin 90 days as determined by the Board of Health. )

Official Order for CorrectionBased on an inspection

CIN today, the items checked indicate violations of 105 CMR
23. Management and Persc_)nnel (FC-2)(650.003) 590.300/federal Food Code. This report, when signed below
24, Foosi and Food Protec.;tlon (FC-3)(590.004) by a Board of Health membaer or its agent consititutes an
25. Equipment and Utensils (FC-4)(50.005) order of the Board of Health. Failure to correct violations
26. Water, Plumbing and Waste  (FC-5)(590.006) clited in this report may result in suspension or revocation of
27. Physical Facility . (FC-6)(590.007) the food establishment permit and cessation of food
28. Poisonous or Toxic Materials ~(FC-7)(590.008) establishment operations. If aggrieved by this order, you
29. Special Requirements L) have a right to a hearing. Your request must be in writing
30. Other and submitted to the Board of Health at the above address

within 10 days of receipt of this order.
DATE OF RE-INSPECTION: 12/28/2018 or After

A\

i §:5080InspoactF ~14.dot

2/ \
i M= w S =

AN '



Establishment: Lynn Techinical Vocational Institute

Date: 12/18/2018 Page 2 of 2

Fail Code

. DESCRIPTION OF VIOLATION

3.501.16(a) (B)*

OBSERVATION: service line / Black beans 54F. DIscussed storing Canned
product in walk-in to prechill prior to preparation or scheduling prep
day before. Verify food 41F or below before placing in holding unit.
REGULATION: PHF's shall be held at 140F or above or 41F and below.

3.501.16(A) (B)*

OBSERVATION: Hot box / chicken sandwich 109F, PIC to identify source of
temperature abuse and correct.
REGULATION: PHF's shall be held at 140F or above or 41F and below.

Discussion

Walk- in / ground beef cooked previous day and cooled, 39F, 3

bay sink 200ppm quat, no evidence of pest activity, no bare hand contact
observed, observed hand washing at appropriate time, Refrigeration salad
40F, service line salad 40F, sandwich 40F, chicken 147F (item purchased
fully cooked) rice 145F, hot box rice 157F, chicken 167F. Raw storage in
compliance, freezer and dry storage in compliance.

9.001

Correct critical violations immediately; non-criticals within 10 days.
Correct all violations in entirety and maintain. Train and supervise
staff. Failure to correct all violations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state regulations. Official version of the
state reqgulations may be found at www.mass.gov/dph/fpp or by contacting
the State House Book Store.




Lynn Board of Health

lassachusetts Department of Public Health Dy KOO

vision of Food and Drugs
D0OD ESTABLISHMENT INSPECTION REPORT

Tel (781) 598-4000 Fax (781) 595-9447
Email; mdesmarais@lynnma.gov

lame:  Lynn Techinical Vocational Institute@

Date:01/09/2019| Type of Operation ~ Type of Inspection

\ddress: 80 Neptune Bldv

‘elephone:  781-477-7220

wner:  City of Lynn

‘erson in Charge(PIC):  Ellen

wspector:  T.Lee

) Food Service [,] Routine
Risk Retalil i Re-Inspection
Level: Residential Kitchen ~ Date:
Mobile Date:
Temporary [ ] Pre-operation
[] Caterer [] Suspect lliness
Time: [] Permit No: [ ] General Complaint
12:09 am , [] Other:
Permit No. ] Other

ach violation checked requires an explanation on the narative page(s) and a citation of specific provision(s) violated

Non-compliance with:

/iolations Related to Foodborne lliness Interventions and Risk Factors. [[] Anti-Choking 590.009(E)

‘iolations marked may pose an imminent health hazard and require immediate corrective

ction as determined by the Board of Health.

‘00D PROTECTION MANAGEMENT
1 1. PIC Assigned / Knowledgeable / Duties

[] Tebacco 580.009(F)
[] Allergen Awareness  590.009(G)

0 12. Prevention of Contemination from Hands
[0 13. Handwash Facilities

MPLOYEE HEALTH _ l
J 2. Reporting of Diseases by Food Employee and PIC
1 3. Personnel with Infections Restricted/Excluded

:00D FROM APPROVED SOURCE |

4. Food and Water from Approved Source

5. Receiving/Condition

6. Tags/Records/Accuracy of Ingredient Statements

7. Conformance with Approved Procedures/HACCP Plans

ROTECTION FROM CONTAMINATION

8, Separation/ Segregation/ Protection

9. Food Contact Surfaces Cleaning and Sanitizing
1 10. Proper Adequate Handwashing

_] 11, Good Hygienic Practices

O I |

-

IL IL I

fiolations Related to Good Retail Practices

ritical (C) violations marked must be corrected immediately
r within 10 days as determined by the Board of Health.
lon-critical(N) violations must be corrected immediately or
dthin 90 days as determined by the Board of Health.

C|N

23. Management and Personnel  (FC-2)(590.003)
24. Food and Food Protection (FC-3)(590.004)
25, Equipment and Utensils (FC-4)(590.008)
lumbing and Waste  (FC-5)(690.006)
27 Physical Fattk (FC-6)(590.007)
28. Poisonous or ToxicMalerials (FC-7)(590.008)
29. Special Requirements (590.009)
30. Other

) S:5801nspdIFarmB-14.doc

PROTECTION FROM CHEMICALS

[] 14, Approved Food or Color Additive
[J 15. Toxic Chemicals

TIME/TEMPERATURE CONTROLS(Potentially Hazardous Foods)

[[] 16 Cooling Temperatures

O 17. Reheating

[C] 18. Cooling

(] 19. Hot and Cold Holding

[] 20. Time As a Public Health Control

REQUIREMENT FOR HIGHLY SUSCEPTIBLE POPULATIONS
[] 21. Feod and Food Preparation for HSP

CONSUMER ADVISORY
[] 22. Posting of Consumer Advisories

Number of Violated Provisions Related
To Foodborne lliness Interventions 0
and Risk Factors (Items 1-22):
Official Order for CorrectionBased on an inspection
today, the items checked indicate violations of 105 CMR
590.000/federal Food Code. This report, when signed below
by a Board of Health member or its agent consititutes an
order of the Board of Health. Failure to correct violations
cited in this report may result in suspension or revocation of
the food establishment permit and cessation of food
establishment operations. If aggrieved by this order, you
have a right to a hearing. Your request must be in writing
and submitted to the Board of Health at the above address
within 10 days of receipt of this order.

DATE OF RE-INSPECTION:

Inspector

Pl ;/L, //'i_/(/ Page 1 of 2

o /



Establishment: Lynn Techinlcal Vocational Institute@ Date: 01/09/201!Page 2 of 2

Date Verified
Fail Code

DESCRIPTION OF VIOLATION

Verified 01/09/19

3.501.16(A) (B) *

OBSERVATION: service line / Black beans 54F. DIscussed storing Canned
product in walk-in to prechill prior to preparation or scheduling prep
day before. Verify food 41F or below before placing in holding unit.
**re-inspection** observed corn salad at 41F in inline refrigerators.
REGULATION: PHF's shall be held at 140F or above or 41F and below.

Verified 01/09/19

3.501.16(A) (B)*

OBSERVATION: Hot box / chicken sandwich 109F, PIC to identify source of
temperature abuse and correct. **re-inspection** observed sandwhich at
141F in warmer.

REGULATION: PHF's shall be held at 140F or above or 41F and below.

Discussion

Walk- in / ground beef cooked previous day and cooled, 39F, 3

bay sink 200ppm quat, no evidence of pest activity, no bare hand contact
observed, observed hand washing at appropriate time, Refrigeration salad
40F, service line salad 40F, sandwich 40F, chicken 147F (item purchased
fully cooked) rice 145F, hot box rice 157F, chicken 167F. Raw storage in
compliance, freezer and dry storage in compliance.




Lynn Board of Health
3 City Hall Square, Lynn, MA 01201

. . T I(781)598-4000F (781) 595-9447
Food Establishment Inspection Report .- icon@iymma gor

Name: Lynn Vocational Technical Institute Inspection Date: 09/03/2019 Number of Priority and Priority ]
Address: 80 Neptune Blvd Time InfOut: 10:00 am / 11:05 am Foundatlon Violatlon{s): O
Phone: 781-477-7420 Permit No.: Number of Repeat P and PF
Emall: Risk Category: 3 HACCP: No Violation(s): O
Owner: City of Lynn Type of Operation: Food Service

_Id:’—erson-in-charge: Peggy-Jo Type of Inspaction: Routine J Previous Inspection Date:
Inspector: C.Carlson Date of Re-Inspection:

FOODBORNE ILLNESS RISK-FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in complaince QUT = out compliance N/Q = not observed N/A = notapplicable COS = corrected on-site R = repeat violation

Compliance Status | IN,OUT N/A N0 COS R Compliance Status | INOUT NiA N/O COS R
Supervision o Protection from Contarination
1 Person-In-Charge present, In ‘ 15 Food separated and protected n/d
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs duties and sanitized
2 Certified Food Protection Manager In 17 Proper disposition of returned, In
Employee Health previously served, reconditioned
3 Management, food employee and In and unsafe food
conditional employee; Knowledge, - Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures n/o
4 Proper use of restriction and exclusion| In ' 19 Proper reheating procedures for hot nfo
5 Procedures for responding to vomiting | In holding
and diarrheal events il 20 Proper cooling time and temperature no
Good Hygienic Practices 1| 21 Proper hot holding temperature nlo
6 Proper eating, tasting, drinking, or In 22 Proper cold holding temperature In
tobacco use 23 Proper date marking and disposition n/o
7 No discharges from eyes, nose and In 24 Time as a Public Health Control n/4
mouth ' Consumer Advisory
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ n/e
8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food n/o, Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly out 26 Pasteurized foods used; prohibited n/4
supplied and accessible foods not offered
- Approved Source Food/Color Additives and Toxic Substances
11 Food obtained from source In 27 Food additives; approved and n/a
12 Food received at proper temperature nlo properly used
13 Food received in good condition, safe, | In ; 28 Toxic substances properly identified, |In
and unadulterated - stored and used
14 Required records available, shellstock n/a ‘Conformance with Approved Procedures
tags, parasite destruction 29 Compliance with variance/specialized n/a
OFFICIAL ORDER FOR CORRECTION: Based on an Inspection process/HACCP plan

today, the items marked "OUT" indicated violations to 105 CMR £90.000 and applicable sections of 2013 FDA Food Code, This report, when signed
below by a Board of Health member or its agent constitutes an order of the Board of Health. Failure to correct violatlons cited in this report may result in
suspenslon or revocation of the food establishment permit and cessalion of foed establishment operatlons. If you are subject to a notice of suspenslon,
or non-renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of heaith in accordance with 105 CMR 590.015(B).

Inspector: /ﬁ Person In Charg P
=Y Suslly

Page 1 of 3



Food Establishment Inspection Report

MaJiN Solutions, LLC

Establishment: Lynn Vocational Technical Institute

Date: 09/03/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = in compliaince QUT = out compliance  N/Q = notobservad N/A = not applicable COS = correcled on-site R = repeat violation

Compliance Status

IN IOUTLN/A‘N/OJCOSl R

Compliance Status

IN OUT N/A N/O COS R

Safe food and Water

48

Warewashing facilities: installed,

constructed and used

30 Pasteurized eggs used where n/a maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source | :Physical Facilities
32 Variance obtained for specialized nfa 50 Hot and cold water available;
processing methods adequate pressure |
Food temperature control 51 Plumbing installed; proper
33 Proper cooling methods used; n/o backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed il
34 Plant food properly cooked for hot h/o 53 Toilet features; properly, out
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly
36 Thermometer provided and accurate ] disposed; facilities maintained
Food ldentification 55 Physical facilities installed,
37 Foaod properly labeled: original maintained, and clean
container 56 Adequate ventilation and lighting; 5
Prevention of Food Contamination _ designated areas used
38 Insects, rodents, and animals not Massachusetts Requirements
present M1 Anti-choking procedures in food In
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness In
display M3 Caterer n/o
40 Personal cleanliness M4 Mobile Food Operation n/o
41 Wiping cloths: properly used and M5 Temporary Food Establishment nfo
stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables M7 Residential Kitchen; Bed-and- n/o
Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food nfo
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled M9 School Kitchen; USDA Nutrition n/o
45 Single-usefsingle-service articles: Program
properly stored and used M10 Leased Commercial Kitchen n/o
46 Gloves used properly M11 Innovation Operation n/o
Utensils, Equipment and Vendin L Local Requirements
47 Food and non-food contact surfaces L1 Local law or regulation nfo
cleanable, properly designed, L2 Other nfo




Establishment: Lynn Vocational Technical Institute Date: 09/03/201¢Page 3 of 3

Fail Code

DESCRIPTION OF VIOLATION

Discussion

School not in session at time of inspection. Staff on-site
preparing for first day of school (tomorrow).

6-301.13

OBSERVATION: Observed soap dispenser directly above vegetable wash sink.
Discussed with PIC to remove handwashing aids and devices from

non-handwashing sinks.
REGULATION: Handwashing Aids and Devices, Use Restrictions

5-501.17

OBSERVATION: No covered receptacle available in women's staff toilet room.
A covered receptacle shall be provided for disposal of sanitary napkins.
REGULATION: Toilet Room Receptacle, Womens, Covered

9.001

Correct Priority Item and Priority Foundation Item violations immediately:
Core Ttem violations within 10 days. Correct all violations in entirety
and maintain. Train and supervise staff. Failure to correct all
violations and maintain corrections may result in administrative action
and or fines. The text in this report is an unofficial version of the
state regulations. Official version of the state regulations may be found
at www.mass.gov/dph/fpp or by contacting the State House Book Store.

Discussion

Observed milk in milk chest refrigerator at 32°F via infrared
thermometer. Observed chocolate milk in walk-in refrigerator at 39°F via
infrared thermometer. Observed bags of shredded lettuce in produce
walk-in refrigerator at 41°F via infrared thermometer.
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Food Establishment Inspection Report

Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 635-9447
Email: Itobin@lynnma.gov

Name: {ynn Woods Elementary

Inspection Date: 04/26/2019

Number of Priori

Address: 37 Treveit Ave

Time In/Out: 11:28 am /11:36 am

Foundation Vlolation(s):

ty and Priority O

Phone: 781-477-7433 ext. 2567

Permit No.:

Emall:

Risk Category: 3

HACCP: No

Number of Repeat P and PF

Vlolation(s): O

| Owner: Gity of Lynn

Type of Operatlon: Food Service

Person-in-charge: Jjennifer

Type of Inspection: Routine

| Previous Inspection Date:

Inspector:  C.Carlson

Date of Re-Inspection:

~__FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN in complalnce QUT = out compllance N/Q = not observed N/A = not applicable CQS = corrected on-slte R = repeat violation

Compliance Status | IN OUT N/A NO COS R Compliance Status | IN OUT NIA NIO COS R
Supervision Protection from Contamination
1 Person-In-Charge present, In 15 Food separated and protected n/d
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs duties and sanitized
2 Certified Food Protection Manager In 17 Proper disposition of returned, In
‘Employee Health previously served, reconditioned
3 Management, food employee and In and unsafe food
conditional employee; Knowledge, ; Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures n/o
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot n/o
5 Procedures for responding to vomiting| In holding
and diarrheal events 20 Proper cooling time and temperature nlo
Good Hygienic Practices 21 Praper hot holding temperature n/o
6 Proper eating, tasting, drinking, or In 22 Proper cold holding temperature In
tobacco use 23 Proper date marking and disposition n/a
7 No discharges from eyes, nose and In 24 Time as a Public Health Control n/o
mouth Consumer Advisory
25 Consumer advisory provided for raw/ nf4

Preventing Contamination by Hands

under cooked food

8 Hands clean and propetly washed In
9 No bare hand contact with RTE food | In Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly | In 26 Pasteurized foods used; prohibited n/a

supplied and accessible foods not offered

Approved Source Food/Color Additives and Toxic Substances

11 Food obtained from source In 27 Food additives; approved and n/a
12 Food received at proper temperature n/o properly used
13 Food received in good condition, safe, | In 28 Toxic substances properly identified, |In

and unadulterated

stored and used

14 Required records available, shellstock
tags, parasite destruction

n/a

Conformance with Approved Procedures

OFFICIAL ORDER FOR CORRECTION: Based on an Inspection

29 Compliance with variance/specialized

process/HACCP plan

n/g

today, the items marked "OUT" indicated violations to 105 GMR 590.000 and applicable sactions of 2013 FDA Food Code. This report, when signed
below by & Board of Health member or Its agent constitutes an order of the Board of Health. Failure to correct violations cited in this report may result in

suspenslon or revocation of the food establishment permit and cessatlon of food establishment operations. If you are subject to a notice of suspension,

or non-renewal pursuant to 105 CMR 590.000 you may raquest a hearing before the board of health In accordance with 105 CMR 590.015(B).

'_Inspector:

200

Person In Charg'%/l 6‘(7/

Page 1 of 3



Food Establishment Inspection Report VolIN Solulons, LLG

Establishment: Lynn Woods Elementary

Date: 04/26/2019 Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

| IN = in complaince QUT = out compllance N/Q = not observed N/A =notapplicable COS = corrected on-sile R = repeat violatlon

Compliance Status

IN |OUTI NIAINIOlCOSlR

Compliance Status IN CUT N/A N/O COS R

Safe food and Water

48 Warewashing facilities: installed,

constructed and used

30 Pasteurized eggs used where nfa maintained, and used; test strips

reguired 49 Non-food contact surfaces clean
31 Woater and ice from approved source Physical Facilities :
32 Variance obtained for speciallized n/a 50 Hot and cold water available;

processing methods adequate pressure

Food temperature control 51 Plumbing installed; proper

33 Proper cooling methods used; n/o backflow devices

adequate equipment for 52 Sewage and waste water properly

temperature control disposed
34 Plant food properly cooked for hot n/o 53 Toilet features; properly,

holding constructed supplied,and cleaned L]
35 Approved thawing methods used n/o 54 Garbage and refuse properly
36 Thermometer provided and accurate disposed; facilities maintained

Food |dentification 55 Physical facilities installed,

37 Food properly labeled: original maintained, and clean

container 56 Adequate ventilation and lighting;

Prevention of Food Contamination designated areas used

38 |nsects, rodents, and animals not Massachusetts Reguirements

present M1 Anti-choking procedures in food nfo
39 Contamination prevented during service establishment

food preparation,storage and M2 Food allergen awareness n/o

display M3 Caterer n/o
40 Personal cleanliness M4 Mohile Food Operation n/o
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o

stored M6 Public Market; Farmers Market hlo
42 Washing fruits and vegetables | M7 Residential Kitchen; Bed-and- n/o

[ . Proper Use of Utensils Breakfast Operation

43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operation

properly stored,dried, and handled M9 School Kitchen; USDA Nutrition n/o
45 Single-use/lsingle-service articles: Program

properly stored and used M10 Leased Commercial Kitchen nfo
46 Gloves used properly M11 nnovation Operation nfo

Utensils, Equipment and Vendmg * Local Requirements _

47 Food and non-food contact surfaces L1 Local law or regulation n/o

cleanable, properly designed, L2 Other nlo




Establishment: Lynn Woods Elementary

Date: 04/26/2019 Page 3 of 3

DESCRIPTION OF VIOLATION

Fall Code
Discussion Observed a double-door £freezer not operating at the proper
temperature. Food in unit still appears frozen. PIC state they are
monitoring the product and will relocate to working freezer once
necessary. PIC states a service call was placed on 4/25 for repair. PIC
to ensure unit is repaired and frozen food remains frozen.
Discussion Observed milk in milk chest refrigerator at 40°F via infared

thermometer.
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Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

. « Tel (781) 598-4000 Fax (781) 595-9447
Food Establishment Inspection Report ... icon@ynmma.or

Name: Pickering Middle School Inspection Date: 09/04/2019 Number of Priority and Prlority
Address: 70 Conomo Ave Time InfOut: 08:45 am / 09:36 am Foundation Violatlon{s): 3
Phone: 781-477-7440 Permit No.: Number of Repeat P and PF
Emall: Risk Category. 3 HACCP: No Vlolation(s): 0
Owner: City of Lynn Type of Operation: Food Service

Person-in-charge: Holly Type of Inspection: Routine lPrevious Inspection Date:

Inspector: G, Carlson Date of Re-Inspection: 09/14/2019 or After

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in complaince QUT = out compltance N/O = not observed N/A = not applicable CQOS = cotrected on-site R = repeat violation

Compliance Status | INOUT NiA NIO COS R Compliance Status | IN OUT N/A NI COS R
Supervision ' - Protection from Contamination
1 Person-In-Charge present, In 15 Food separated and protected n/d ]
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs duties - and sanitized
2 Certified Food Protection Manager In : 17 Proper disposition of returned, In
Employee Health d previously served, reconditioned
3 Management, food employee and In - and unsafe food
conditional employee; Knowledge, : Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures n/o
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot n/o
5 Procedures for responding to vomiting | In holding
and diarrheal events ; 20 Proper cooling time and temperature n/o
Good Hygienic Practices - ‘|| 21 Proper hot holding temperature out
6 Proper eating, tasting, drinking, or In 22 Proper cold holding temperature out
tobacco use 23 Proper date marking and disposition n/a
7 No discharges from eyes, nose and In 24 Time as a Public Health Control ) n/a
mouth Consumer Advisory
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ n/a
8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food | In - Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly | in 26 Pasteurized foods used; prohibited n/a
supplied and accessible foods not offered _
Approved Source Food/Color Additives and Toxic Substances
11 Food obtained from source In ' 27 Food additives; approved and nfq
12 Food received at proper temperature n/o properly used
13 Food received in good condition, safe, | In iy 28 Toxic substances properly identified, out
and unadulterated . stored and used
14 Required records available, shellstock n/a Conformance with Approved Procedures
tags, parasite destruction J 29 Compliance with variance/specialized nf
OFFICIAL ORDER FOR CORRECTION: Based on an inspection process/HACCP plan

today, the items marked "OUT" indicated violations to 105 CMR 580.000 and applicable sections af 2013 FDA Food Code. This report, when signed
below by a Board of Health member or its agent constltutes an order of the Board of Health. Fallure to correct violations clted In thls report may resull In
suspenslon ar revocation of the food establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension,

or non-renswal pursuant to 105 CMR 590.000 you may request a hearing before the board of health In accordance with 105 CMR 590.015(B).

Inspector: % Person In Charg u .

Page 1 of 3




Food Establishment Inspection Report

MoJiN Solutlons, LLC

Establishment: Pjckering Middle School

Date: 09/04/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = in complaince QUT = out compliance N/O = not observed N/A = not applicable COS = corrected on-site R = repeat violation

Compliance Status

INIOUT] N/AlNIO'COSIR

Compliance Status

IN OUT N/A NJO COS R

Safe food and Water

48 Warewashing facilities: installed,

30 Pasteurized eggs used where na - maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source Physical Facilities
32 Variance obtained for specialized n/a 50 Hot and cold water available;
processing methods adequate pressure
Food temperature control 51 Plumbing installed; proper
33 Proper cooling methods used; n/o backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Piant food properly cooked for hot n/o 53 Toilet features; properly, out |
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly
36 Thermometer provided and accurate disposed; facilities maintained
Food ldentification 55 Physical facilities installed,
37 Food properly labeled: original maintained, and clean
container : 56 Adequate ventilation and lighting;
Prevention of Food Contamination designated areas used
38 Insects, rodents, and animals not out Massachusetts Requirements
present M1 Anti-choking procedures in food In
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness In
display M3 Caterer n/o
40 Personal cleanliness M4 Mobile Food Operation nfo
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/ol
stored M6 Public Market; Farmers Market n/o|
42 Washing fruits and vegetables M7 Residential Kitchen; Bed-and- n/o|
Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled MO School Kitchen; USDA Nutrition n/o
45 Single-use/single-service articles: Program
properly stored and used M10 Leased Commercial Kitchen n/o
46 Gloves used properly M11 Innovation Operation n/o 1
Utensils, Equipment and Vending : - > Local Reguirements _
47 Food and non-food contact surfaces L1 Local law or regulation n/o
L2 Other n/o

cleanable, properly designed,
constructed and used




Establishment: Pickering Middle School Date: 09/04/2019 Page 3 of 3

Fail Code

DESCRIPTION OF VIOLATION

3-501.16 (A) (2) (B) -F

OBSFRVATION: Observed romaine lettuce in cold holding table at 52°F,
Observed chopped melons in same unit at 56°F. PIC states these items were
prepped recently and placed directly into cold holding table. Discussed
with PIC to return TCS foods to enclosed refrigeration after prep to
ensure temperatures are returned to 41°F or below and only place them
into cold holding table immediately before service. PIC states salad
items are typically held in milk chest refrigerator prior to service, but
space is limited today. PIC returned salad items to double-door
refrigerator located in kitchen.

REGULATION: Holding TCS Food, Cold

3-501.16(A) (1)-P

OBSERVATION: Observed chicken sandwiches in "Cres Cor™ brand hot holding
cabinet at 117°F. Observed temperature gauge located on outside of unit
reading 135°F, PIC to determine source of temperature abuse and correct
immediately.

REGULATION: Holding TCS Food, Hot

6-202.15

OBSERVATION: Observed back door located in kitchen with a gap along it's
bottom and screens in poor repair, allowing access for pests. Back door
to be repaired using approved methods / materials to prevent access for
pests.

REGULATION: Pests, Outer Openings, Protected

7-102.11-Pf

OBSERVATION: Observed unlabeled bottle of dish scap at 3-compartment sink.
Observed sanitizer spray bottles with labeled name ("Sanitizer") wearing
off the bottle. Discussed with PIC to ensure all working containers of
chemicals are clearly labeled with the common name of the material.
REGULATION: Common Name-Working Containers

5-501.17

OBSERVATION: Observed unisex toilet room located near the kitchen without
a covered receptacle. A covered receptacle shall be provided for disposal

of sanitary napkins,
REGULATION: Toilet Room Receptacle, Womens, Covered

9.001

Correct Priority Item and Priority Foundation Item violations immediately;
Core Item viclations within 10 days. Correct all violations in entirety
and maintain. Train and supervise staff. Failure to correct all
violations and maintain corrections may result in administrative action
and or fines. The text in this report is an unofficial version of the
state regulations. Official version of the state regulations may be found
at www.mass.gov/dph/fpp or by contacting the State House Book Store.
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Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

: . Tel (781)598-4000F (781)595-9447
Food Establishment Inspection Report .. ,tobin@,ymmj;‘ov

Name: Sewell Anderson Elementary Inspection Date: 05/24/2019 Number of Prlorlty and Priority
Address: 25 Qntario Street Time InfOut: 09:00 am / 09:18 am Foundatlon Violation(s): 2
Phone: 781-477-7444 Permit No.: Number of Repeat P and PF
Emall: _ Risk Category: 3 HACCP: No Violation(s): 0
Owner: City of Lynn Type of Operation: Food Service

Person-in-charge: Roberta Type of Inspeclion: Routine |Prevlous Inspection Date:

Inspactor: C,Carlson Date of Re-Inspection: 06/03/2019 or After

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN =in complalince QUT = out compllance N/O = not observed N/A = notapplicable CQS = corrected on-site R = repeat violatlon

Compliance Status | INOUT N/A NO COSR Compliance Status | IN OUT NA N/O COS R
Supervision ; ; Protection from Contamination
1 Person-In-Charge present, In A ! 15 Food separated and protected n/a
demonstrates knowledge, and ! 16 Food contact surface; cleaned In
performs duties E and sanitized
2 Certified Food Protection Manager In 17 Praper disposition of returned, In
_ Employee Health previously served, reconditioned
3 Management, food employee and In ' and unsafe food
conditional employee; Knowledge, : ' ~ Time/Temperature Control for Safety
responsibilities, and reporting o IS 18 Proper cooking times & temperatures n/o
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot nfo
5 Procedures for responding to vomiting| In : holding
and diarrheal events 20 Proper cooling time and temperature nfo
Good Hygienic Practices m 21 Proper hot holding temperature n/o
6 Proper eating, tasting, drinking, or _ n/o 22 Proper cold holding temperature out
tobacco use ' 23 Proper date marking and disposition n/d
7 No discharges from eyes, nose and In j 24 Time as a Public Health Control n/g
mouth Consumer Advisory
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ n/4
8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food n/o Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly | In ' 26 Pasteurized foods used; prohibited n/a
supplied and accessible foods not offered
Approved Source ' Food/Color Additives and Toxic Substances
11 Food obtained from source In 27 Food additives; approved and n/4
12 Food received at proper temperature n/o properly used
13 Food received in good condition, safe, | In : 28 Toxic substances properly identified, out
and unadulterated i stored and used
14 Required records available, shellstock n/a ~Conformance with Approved Procedures
tags, parasite destruction | 29 Compliance with variance/specialized n/g
OFFICIAL ORDER FOR CORRECTION: Based on an inspection process/HACCP plan

today, the ltems marked "OUT" indicated violations to 105 CMR 590.000 and applicable sections of 2013 FDA Food Code. This report, when signed
below by a Board of Health member or Its agent constilutes an order of the Board of Heallh. Fallure to correct violations clted In this report may result In
suspension or revocation of the foad establishment permit and cessation of food establishment operations. If you are subject to a notlce of suspension,

or non-renewal pursuant to 105 CMR 590.000 you may request a hearlng before the board of health In accordance with 105 CMR 590.015(B).

Inspector: Zﬁx Person 1In Charg‘ﬂm\ﬁr;ﬁ

Page 1 of 3




Food Establishment Inspection Report

MoJiN Solutlons, LLC

Establishmenl: Sewell Anderson Elementary

Dale: 05/24/2019

Page 2 of 3 |

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = In complaince QUT = out compliance N/O = not observed N/A =not applicable COS = corrected on-site R = repsat violation

Compliance Status

IN|OUT| NIAlN/OlCOSIR

Campliance Status

IN OUT N/A NIQ COS R

Safe food and Water

48 Warewashing facilities: installed,

30 Pasteurized eggs used where n/a maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source _ Physical Facilities
32 Variance obtained for specialized n/a 50 Hot and cold water available;
precessing methods adequate pressure
Food temperature control 51 Plumbing installed; proper
33 Proper cooling methods used; nfa backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot nlo 53 Toilet features; properly,
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly

36 Thermometer provided and accurate

disposed; facilities maintained

Food |ldentification

37 Food properly labeled: original
container

55 Physical facilities installed,
maintained, and clean

Prevention of Food Gontamination

56 Adequate ventilation and lighting;
designated areas used

38 Insects, rodents, and animals not

Massachusetts Requirements

cleanable, properly designed,
constructed and used

present M1 Anti-choking procedures in food n/o
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness n/o
display M3 Caterer n/o
40 Personal cleanliness M4 Mobile Food Operation n/o
41  Wiping cloths: properly used and M5 Temporary Food Establishment n/o
stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables M7 Residential Kitchen; Bed-and- n/o
Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled M8 School Kitchen; USDA Nutrition n/o
45 Single-use/single-service articles: Program
properly stored and used M10 Leased Commercial Kitchen n/ol
46 Gloves used properly M11 Innovation Operation n/o
. Utensils, Equipment and Vending Local Requirements '
47 Food and non-food contact surfaces | - L1 Local law or regulation n/o
L2 Other n/o




Establishment: Sewell Anderson Elementary Date: 05/24/2019 Page 3 of 3

DESCRIPTION OF VIOLATION
Fail Code

OBSERVATION: Observed packaged salads sitting out without temperature
control at 69°F. Packaged carrot slices observed without temperature
control at 64°F. Observed packaged ham sandwiches without temperature
control at 72°F. PIC states these were removed from refrigeration after
breakfast. PIC returned these items to refrigeration. Reviewed
temperature requirements with PIC.

3-501.16(A) (2) (B)~F| REGULATION: Holding TCS Food, Cold

OBSERVATION: Observed several spray bottles containing sanitizer without
proper labeling. Reviewed with PIC to ensure all working containers of
chemicals are clearly identified with the common name of the chemical.
7-102.11-Pf REGULATION: Common Name-Working Containers

9.001 Correct critical violations immediately; non-criticals within 10 days.
Correct all violations in entirety and maintain. Train and superxvise
staff. Failure to correct all viclations and maintailn corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state regulations. Official version of the
state regulations may be found at www.mass.gov/dph/fpp or by contacting
the State House Book Store.
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Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781} 595-9447

Food Establishment Inspection Report . icsnaiymmmagor

|T\Iame: Shoemaker Elementary Inspectlon Date: 09/06/2019 Number of Priorlly and Priority |
Address: 26 Regine Road Time In/Out: 08:30 am / 09:06 am Foundatlon Violation(s): O
Phone: 781-477-7450 Parmit No.; Number of Repeat P and PF
Email: Risk Category: 3 HACCP: No Violatlon(s): 0
Owner: City of Lynn Type of Operation: Fgod Service
Person-in-charge: Kathleen Type of Inspection: Routine IPrevIous Inspection Date:
Inspector:  C.Carlson Date of Re-Inspection:

“ FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in complaince QUT = out compllance N/Q = nol observed N/A = not applicable COS = corrected on-site R = repsat violation

Employee Health

3 Management, food employee and
conditional employee; Knowledge,

i Compliance Status ] INIOUTINIAINIOICOS'R Compliance Status ] INlOUTlN/AIN/OICOSIR
Supervision Protection from Contamination
1 Person-In-Charge present, 15 Food separated and protected n/d
demonstrates knowledge, and 16 Food contact surface; cleansed In
performs duties and sanitized
2 Certified Food Protection Manager 17 Proper disposition of returned, In

previously served, reconditioned
and unsafe food

Time/Temperature Control for Safety

Preventing Contamination by Hand

8 Hands clean and properly washed

responsibilities, and reporting 18 Proper cooking times & temperatures n/d
4 Proper use of restriction and exclusion 19 Proper reheating procedures for hot n/o
5 Procedures for responding to vomiting holding
and diarrheal events 20 Proper cooling time and temperature n/g
_ Good Hygienic Practices 21 Proper hot holding temperature n/g
6 Proper eating, tasting, drinking, or 22 Proper cold holding temperature In
tobacco use 23 Proper date marking and disposition n/a
7 No discharges from eyes, nose and 24 Time as a Public Health Control n/g )
mouth Consumer Advisory
25 Consumer advisory provided for raw/ n/g

under cooked food

9 No bare hand contact with RTE food

Requirements for Highly Susceptble Populations

10 Adequate handwashing sinks properly
supplied and accessible

26 Pasteurized foods used; prohibited n/g
foods not offered

.Approved Souice

Food/Color Additives and Toxic Substances

11 Food obtained from source

12 Food received at proper temperature

n/o

27 Food additives; approved and n/g
propetly used

13 Food received in good condition, safe,
and unadulterated

28 Toxic substances properly identified,
stored and used

n

14 Required records available, shellstock
tags, parasite destruction

n/a

Conformance with Approved Procedures

OFFICIAL ORDER FOR CORRECTION: Based on an Inspeciion
today, the items marked "OUT" Indicated violatlons to 105 CMR 590.000 and applicable sectlons of 2013 FDA Food Code. This repor, when signed

below by a Board of Health member or its agent constitutes an order of the Board of Health. Failure to correct violatlons cited in this report may result In
suspension or revocation of the food establishment permit and cessatlon of food establishment operations. If you are subjact to a notlce of suspension,

or non-renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

29 Compliance with variance/specialized n/g

process/HACCP plan

Inspector: Zﬁ\//

Person In Chargﬁqﬁ
oo ol

Page 1 of 3




Food Establishment Inspection Report E o enllE

Establishment: Shoemaker Elementary Date: 09/06/2019 Page2of3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = In complaince QUT = out compllance N/O = not observed N/A =not applicable CQS = correcled on-site R = repeat violation

Compliance Status INIOUTLN/A'N/OICOS R Compliance Status IN OUT N/A N/O COS R
Safe food and Water- || 48 Warewashing facilities: installed,
30 Pasteurized eggs used where nfa maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source _ Physical Facilities
32 Variance obtained for specialized n/a 50 Hot and cold water available; ]
processing methods adequate pressure
Food temperature control o 51  Plumbing installed; proper
33 Proper cooling methods used; n/a backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot n/a 53 Toilet features; properly, out
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly
36 Thermometer provided and accurate i disposed; facilities maintained
Food ldentification ' 55 Physical facilities installed,
37 Food properly labeled: original maintained, and clean
container . 56 Adequate ventilation and lighting;
Prevention of Food Contamination designated areas used _
38 Insects, rodents, and animals not . - Massachusetts Requirements
present M1 Anti-choking procedures in food In
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness In
display M3 Caterer n/o 2
40 Personal cleanliness M4 Mobile Foad Operation nfo | |
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o
stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables ' M7 Residential Kitchen; Bed-and- n/ol
Proper Use of Utensils : Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food n/o|
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled M9 School Kitchen; USDA Nutrition n/o
45 Single-usefsingle-service articles: ) = Program
propetly stored and used _ ' M10 Leased Commercial Kitchen n/o N
46 Gloves used propetly _ i M11 Innovation Operation nfo
‘Utensils, Equipment and Vending i . i Local Requirements
47 Food and non-food contact surfaces ' L1 Local law or regulation nfo
cleanable, properly designed, | : L2 Other n/o
constrycted and used ;




Establishment: Shoemaker Elementary Date: 09/06/2019 Page 3 of 3

Fall Code

DESCRIPTION OF VIOLATION

Discussion

Observed ventilation grate inside of walk-in freezer in poor
repair. PIC states walk-in freezer sometimes leaks water, causing
build-up of ice on walk-in floor. PIC to ensure walk-in freezer is

maintained in good repair.
[All frozen food in walk-in freezer appears frozen sclid. Unit appears to
be maintaining freezing temperatures.]

5-501.17

OBSERVATION: No covered receptacle available in toilet used by female
kitchen staff. Discussed with PIC to ensure a covered receptacle is
provided for disposal of sanitary napkins.

REGULATION: Toilet Room Receptacle, Womens, Covered

9.001

Correct Priority Item and Priority Foundation Item viclations immediately;
Core Item violations within 10 days. Correct all violations in entirety
and maintain. Train and supervise staff. Failure to correct all
violations and maintain corrections may result in administrative action
and or fines. The text in this report is an unofficial version of the
state regulations. Official version of the state regulations may be found
at www.mass.gov/dph/fpp or by contacting the State House Book Store.

Discussion

Observed milk in milk chest refrigerator at 40°F via infrared
thermometer. Observed pre-made, pre-packaged, salads in double-door
refrigerator at 39°F.
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Food Establishment Inspection Report

Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 585-9447
Email; fobin@lynnma.gov

Name: Edward Sisson Elementary

Inspection Date: 09/04/2019

Address: 58 Conomo Ave

Time In/Oul: 08:00 am / 08:43 am

Number of Priority and Priority
Foundation Violation(s): O

Phone: 781-477-7455

Permit No.:

Email:

Risk Category: 3

HACCP: No

Number of Repeat P and PF i
on(s) 0

Violati

Owner: City of Lynn

Type of Operation: Food Service

Person-in-charge:

Karen

Type of Inspection: Routine

| Previous Inspectlon Date:

Inspector:  C.Carlson

Date of Re-Inspection:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = In complalnce QUT = out compllance N/Q = not observed N/A = not applicable CQS = carrected on-site R =repeat violation

Compliance Status

| IN OUT NJ/A N/O COS R
1 L1 L 1

Compliance Status

| INIOUT‘ NIAIN/OICOSlR

Supervision Protection from Contamination
1 Person-In-Charge present, In 15 Food separated and protected n/a ||
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs duties and sanitized
2 Certified Foed Protection Manager In 17 Proper disposition of returned, In
Employee Health previously served, reconditioned
3 Management, food employee and In and unsafe food
conditional employee; Knowledge, Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures n/a
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot n/o
5 Procedures for responding to vomiting| In holding
and diarrheal events 20 Proper cooling time and temperature nfa
Good Hygienic Practices 21 Proper hot holding temperature n/ol
6 Proper eating, tasting, drinking, or In 22 Proper cold holding temperature In
tobacco use 23 Proper date marking and disposition nfg
7 No discharges from eyes, nose and In 24 Time as a Public Health Control nfa
mouth _ Consumer-Advisory
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ n/g
8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food n/o Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly | In 26 Pasteurized foods used; prohibited n/a
supplied and accessible foods not offered
" Approved Source - Food/Color Additives and Toxic Substances
11 Food obtained from source In 27 Food additives; approved and n/d
12 Food received at proper temperature nfo properly used
13 Food received in good condition, safe, | In 28 Toxic substances properly identified, |in
and unadulterated stored and used
14 Required records available, shellstock n/a Conformance with Approved Procedures
tags, parasite destruction | 29 Compliance with variance/specialized n/a
OFFICIAL ORDER FOR CORRECTION: Based on an inspection process/HACCP plan

today, the ltems marked "OUT" indlcated Vviolations to 105 CMR §90.000 and applicable sections of 2013 FDA Food Code. This report, when slgned
below by a Board of Health member or its agent constitutes an order of the Board of Health. Failure to correct violations clted in this report may resuit in
suspension or revocallon of the food establishment parmit and cessation of food establishment operations. IF you are subject to a notice of suspenslon,

or non-renewal pursuant lo 105 CMR 590,000 you may request a hearing before the board of health In accordance with 105 CMR £80.015(B).

Inspector:

22

Person In Charg

Lo Cmphd)

Page 1 of 3



Food Establishment Inspection Report

MoJiN Solutions, LLC

Establishment: Edward Sisson Elementary

Date: 09/04/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = In complaince QUT = out compliance N/O = not observed N/A =notapplicable COS = corrected on-site R = repeat violation

Compliance Status

| IN OUT N/A NIO COS R

Compliance Status

IN OUT N/A N/O COS R

constructed and used

Safe food and Water 48 Warewashing facilities: installed,
30 Pasteurized eggs used where nfa maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source - Physical Facilities
32 Variance obtained for specialized nfa 50 Hot and cold water available;
processing methods | adequate pressure
Food temperature control 51 Plumbing installed; proper
33 Proper cooling methods used; n/o backflow devices |
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot n/o 53 Toilet features; properly, out
holding constructed supplied,and cleaned
35 Approved thawing methods used nfo 54 Garbage and refuse properly
| 36 Thermometer provided and accurate disposed; facilities maintained
Food Identification 55 Physical facllities installed, N
37 Food properly labeled: original maintained, and clean
container 56 Adequate ventilation and lighting;
Prevention of Food Contamination designated areas used
38 Insects, rodents, and animals not Massachusetts Requirements
present M1 Anti-choking procedures in food In
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness In R
display M3 Caterer n/o
40 Personal ¢cleanliness M4 Mobile Food Operation n/
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o
stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables M7 Residential Kitchen; Bed-and- n/o
" Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled M3 School Kitchen; USDA Nutrition n/q
45 Single-use/single-service articles: Program
properly stored and used M10 Leased Commercial Kitchen n/o B
46 Gloves used properly M11 Innovation Operation n/o
Utensils, Equipment and Vendlng " Local Requirements
47 Food and non-food contact surfaces L1 Local law or regulation n/o
cleanable, properly designed, L2 Other nfa | |




Establishment: Edward Sisson Elementary Date: 09/04/2019 Page 3 of 3

Fail Code

DESCRIPTION OF VIOLATION

5-501.17

OBSERVATION: No covered receptacle available in unisex staff toilet room.
PIC to provide covered receptacle for disposal of sanitary napkins.
REGULATION: Toilet Room Receptacle, Womens, Covered

9.001

Correct Priority Item and Priority Foundation Item violations immediately;
Core Item violations within 10 days. Correct all violations in entirety
and maintain. Train and supervise staff. Fallure to correct all
violations and maintain corrections may result in administrative action
and or fines. The text in this report is an unofficial version of the
state regulations. Official version of the state regulations may be found
at www.mass.gov/dph/fpp or by contacting the State House Book Store.

Discussion

Kitchen serves pre-packaged meals. Establishment only uses
dispoables, not sinks available in kitchen. PIC states handwashing is
done in toilet room,

Discussion

Observed milk in milk chest refrigerator at 41°F via infrared
thermometer.
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Food Establishment Inspection Report

Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447
Email: ltobin@lynnma.gov

Name: Thurgood Marshall Middle School

Inspection Date: 05/20/2019

Address: 100 Brooklin Street

Time In/Out: 08:30 am / 09:16 am

Number of Prlority and Priorlty
Foundation Violation(s). 0

Phone: 781-477-7220

Permit No.:

Emall:

Risk Category: 3 HACCP: No Vlolation(s):

Number of Repeat P and PF 0

Owner: City of Lynn

Type of Operation: Food Service

Person-In-charge: | ynn

Typs of Inspection: Rouline

|Previous Inspaction Date:

Inspector:  C,Carlson

Date of Re-Inspectlion:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in complaince QUT = out compilance N/Q = not observed N/A =not applicable CQS = carrected on-site R = repeat violation

Compliance Status

| INIOUTI NIAINPOICOS!R

Compliance Status

| INlOUTINIA'N/OICOSIR

Supervision

Protection from: Contamination

1 Person-In-Charge present,

15 Food separated and protected n/g

demonstrates knowledge, and
performs duties

16 Food contact surface; cleaned In

and sanitized

2 Certified Food Protection Manager In

Employee Health

3 Management, food employee and In
conditional employee; Knowledge,
responsibilities, and reporting

17 Proper disposition of returned,
previously served, reconditioned
and unsafe food

Time/Temperature Control

18 Proper cooking times & temperatures

4 Proper use of restriction and exclusion| in

5 Procedures for responding to vomiting| In
and diarrheal events

19 Proper reheating procadures for hot
holding

20 Proper cooling time and temperature

Good Hygienic Practices

21 Proper hot holding temperature

6 Proper eating, tasting, drinking, or In
tobacco use

22 Proper cold holding temperature

23 Proper date marking and disposition

7 WNo discharges from eyes, nose and | In
mouth

24 Time as a Public Health Control

Consumer Advisory -

Preventing Contamination by Hands

'8 Hands clean and properly washed In

25 Cdnsumer advisory provided for raw/
under cooked food

9 No bare hand contact with RTE food | In

Requirements for ‘Highly Susceptb

10 Adequate handwashing sinks properly | In
supplied and accessible

26 Pasteurized foods used; prohibited
foods not offered

Approved Source

Food/Color Additives and Toxic

11 Food obtained from source In

12 Food recelved at proper temperature n/o

27 Food additives; approved and
properly used

13 Food received in good condition, safe, | In
and unadulterated

28 Toxic substances properly identified,
stored and used

Populations

14 Required records available, shellstock
tags, parasite destruction

n/a

-Conformance with Approved Procedures

29 Compliance with variance/specialized n/a

OFFICIAL ORDER FOR CORRECTION: Based on an Inspsction
today, the items marked "OUT" indicated violatlons to 105 CMR 590.000 and applicable seclions of 2013 FDA Food Code. This report, when signed

below by a Board of Health member or its agent constitutes an order of the Board of Health. Failure to correct violations clted in this report may resuit in
suspension or ravocation of the food establishment permit and cessation of food establlshment operations. If you are subject to a notice of suspansian,
or non-renewal pursuant to 105 CMR 590,000 you may request a hearing before the board of health in accardance with 105 CMR 590.015(B).

process/HACCP plan

Inspector: ﬂ/)?ﬁ/

Person In Charg'ﬁﬂ
FITH
I‘ ¥ 4‘!—%

Page 1 of 3




Food Establishment Inspection Report

MoJiN Solutlons, LLC

| Establishment: Thurgood Marshall Middle School

Date: 05/20/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = In complaince QUT = out compliance N/O = not observed N/A = not applicable COS = carrected on-site R = repeat violation

Compliance Status

] IN OUT N/A N0 COS R

Compliance Status

IN OUT N/A N/O COS R

cleanable, properly designed,
constructed and used

Safe food and Water 48 Warewashing facilities: installed,
30 Pasteurized eggs used where nfa maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source : Physical Facilities -
32 Variance obtained for specialized n/a 50 Hot and cold water available;
processing methods [ adequate pressure
Food temperature control 51 Plumbing installed; proper
33 Proper cooling methods used; n/o backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot n/o 53 Toilet features; properly, N
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse praperly
36 Thermometer provided and accurate out disposed; facilities maintained
Food Identification 55 Physical facilities installed,
37 Food properly labeled: original maintained, and clean
container 56 Adequate ventilation and lighting,
Prevention of Food Contamination designated areas used
38 Insects, rodents, and animals not ' Massachusetts Requirements
present M1 Anti-choking procedures in food nfo
39 Contamination prevented during service establishment
food preparation,storage and M2 Food allergen awareness n/o
display M3 Caterer n/o
40 Personal cleanliness M4 Moblle Food Operation n/o
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o
stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables M7 Residential Kitchen; Bed-and- n/o
Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled M9 School! Kitchen; USDA Nutrition n/o
45 Single-use/single-service articles: Program
properly stored and used M10 Leased Commercial Kitchen n/o
46 Gloves used properly M11 Innovation Operation h/o
.Utensils, Equipment and Vendlng Local Requirements
47 Food and non-food contact surfaces | - L1 Local law or regulation n/o
L2 Other nfo




Establishment: Thurgood Marshall Middle School

Date: 05/20/201Page 3 of 3

Fall Code

DESCRIPTION OF VIOLATION

4-204.112

OBSERVATION: No secondary thermometers observed in hot holding cabinets.
PIC to ensure all refrigeration and hot holding units have secondary
thermometers.

REGULATION: Temperature Measuring Devices-Functionality

9.001

.

Correct critical violations immediately; non-criticals within 10 days.
Correct all violations in entirety and maintain. Train and supervise
staff. Failure to correct all violations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state requlations. Official version of the
state regulations may be found at www.mass.gov/dph/fpp or by contacting
the State House Book Store.

Discussion

Pork in walk-in refrigerator observed at 39°F. Rice in hot
holding steam table observed at 158°F.
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Food Establishment Inspection Report

Lynn Board of Health
3 City Hall Square, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447
Email: ltobin@lynnma.gov

Name: Tracy Elementary

Inspection Date: 09/04/2019

Address: 35 Walnut Street

Time In/Out: 11:00 am / 11:30 am

Foundation Violatlan(s):

Number of Priority and Prlorlty O

Phone: 781-477-7466 Permit No.: Number of Repsat P and PF O
Email: Risk Category: 3 HACCP: No Violatlan(s):
Owner: City of Lynn Type of Operallon: Food Service

Person-in-charge: | aurie

Type of Inspection. Routine

lPrevIous Inspection Date:

Inspector:  C.Carlson Date of Re-Inspectlon:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN =1In complaince QUT = out compliance N/Q = not observed NJA = not applicable  CQS = corrected on-slte R = repeat violatlon

Compliance Status ] N U NS EOSTH Compliance Status | IN OUT N/A NIO COS R
- Supervision ' Protection from:Contamination-
1 Person-In-Charge present, In 15 Food separated and protected n/d
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs dutles and sanitized
2 Certified Food Protection Manager In 17 Proper disposition of returned, In
Employee Health previously served, reconditioned
3 Management, food employee and In and unsafe food
conditional employee; Knowledge, " Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures n/4 B
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot n/o
5 Procedures for responding to vomiting| In holding
and diarrheal events 20 Proper cooling time and temperature nfo
Good Hygienic Practices 21 Proper hot holding temperature In
6 Proper eating, tasting, drinking, or In 22 Proper cold holding temperature In
tobacco use 23 Proper date marking and disposition n/o
7 Nodischarges from eyes, nose and | In 24 Time as a Public Health Control n/a
mouth - - Consumer Advisory
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ nfg -
8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food n/o Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly | In 26 Pasteurized foods used; prohibited n/g
supplied and accessible foods not offered _
Approved Source Food/Color Additives and Toxic Substances
11 Food obtained from source In 27 Food additives; approved and n/a
12 Food received at proper temperature n/o properly used
13 Food received in good condition, safe, | In 28 Toxic substances propetly identified, |In
and unadulterated stored and used
14 Required records available, shellstock nfa  Conformance with Approved Procedures : :
tags, parasite destruction | 29 Compliance with variance/specialized n/g
OFFICIAL ORDER FOR CORRECTION; Based on an Inspection process/HACCP plan

today, the Items marked "OUT" Indicated violatlons to 105 CMR 690,000 and applicable sections of 2013 FDA Food Code. This report, when signéd
below by a Board of Health member or Its agent constitutes an order of the Board of Health. Fallure to correct violatlons cited In this report may result In

suspenslon or revocation of the food establishment permit and cessalion of food establishment operatlons. If you are subject to a notice of suspansion,

or non-renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health In accordance with 105 CMR 590.015(B).

Inspector: /%/\_

Person In Charg
%mw ‘k}k\,\
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Food Establishment Inspection Report

MoJIN Solutions, LLC

Establishment: Tracy Elementary

Date: 09/04/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN =in complaince QUT = out compliance N/O = not observed N/A = not applicable CQS = corrected on-slte R = repsat violation

Compliance Status NG HATNIGUCOS IS Compliance Status IN OUT N/A N/O COS R
_ Safe food and Water 48 Warewashing facilities: installed,
30 Pasteurized eggs used where n/a maintained, and used,; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source Physical Facilities ©
32 Varlance obtained for specialized n/a 50 Hot and cold water available;

processing methods

adequate pressure

_Food temperature control

51 Plumbing installed; proper

33 Proper cooling methods used; n/a backflow devices
adequate equipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot nfo 53 Toilet features; properly,
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly
36 Thermometer provided and accurate disposed; facilities maintained
_ Food Identification 55 Physical facilities installed,
37 Food properly labeled: original maintained, and clean
container _ 56 Adequate ventilation and lighting;
' Prevention of Food Contamination designated areas used

38

Insects, rodents, and animals not
present

Massachusetts Requirements

39

Contamination prevented during
food preparation,storage and

M1 Anti-choking procedures in food

In
service establishment
M2 Food allergen awareness In

display M3 Caterer n/o
40 Personal cleanliness M4 Mobile Food Operation n/o
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o
stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegetables M7 Residential Kitchen; Bed-and- n/o
) Proper Use of Utensils Breakfast Operation
43 In-use utensils properly stored M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operation
properly stored,dried, and handled M9 School Kitchen; USDA Nutrition n/o
45 Single-use/single-service articles: Program
properly stored and used M10 Leased Commercial Kitchen n/o
46 Gloves used properly M11 Innovation Operation n/o
Utensils, Equipment and Vending Local Requirements
47 Food and non-food contact surfaces ' L1 Local law or regulation n/o
L2 Other n/o

cleanable, properly designed,
constructed and used




Establishment: Tracy Elementary Date: 09/04/2019 Page 3 of 3

DESCRIPTION OF VIOLATION
Fail Code
Discussion No violations observed.
Discussion Observed milk in chest refrigerator at 38°F via infrared

thermometer. Observed chicken patties in hot holding cabinet at 153°F.
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Food Establishment Inspection Report

Lynn Board of Health
3 City Hall Sgrare, Lynn, MA 01901

Tel (781) 598-4000 Fax (781) 595-9447
Email: mdesmarais@lynnma.gov

Name: Washington Elementary

Inspection Date: 03/08/2019

Address: 58 Blossom Street

Time InfOut: 10:40 am / 11:02 am

Number of Prlorlty and Priority
Foundation Vlolatlon(s):

2

Phone: 339-883-1414

Permit No.:

Email:

Risk Category: 3

HACCP: No

Number of Repeat P and PF
Violation(s):

0

Owner: City of Lynn

Type of Operation: Food Service

Person-in-charge:

Robin

Type of Inspection: Routine

IPrevIous Inspection Date: 02/11/2019

Inspector:  C.Carlson

Date of Re-Inspection: 03/18/2019 or After

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = In complaince QUT = out compliance N/Q = not observed N/A = not applicable CQS = cotrected on-slte R = repeat viclatlon

tags, parasite destruction

Compliance Status | INOUT N/A Ni0 COS R Compliance Status [ IN OUT N/A NIO COS R
© Supervision ' :Protection from Contamination
1 Person-In-Charge present, In 15 Food separated and protected In
demonstrates knowledge, and 16 Food contact surface; cleaned In
performs duties and sanitized
2 Certified Food Protection Manager In 17 Proper disposition of returned, In
Employee Health previously served, reconditioned
3 Management, food employee and In and unsafe food
conditional employee; Knowledge, ' Time/Temperature Control for Safety
responsibilities, and reporting 18 Proper cooking times & temperatures n/o
4 Proper use of restriction and exclusion| In 19 Proper reheating procedures for hot |In
5 Procedures for responding to vomiting| In holding
and diarrheal events 20 Proper cooling time and temperature n/o
Good Hygienic Practices 21 Proper hot holding temperature In
6 Proper eating, tasting, drinking, or n/o 22 Proper cold holding temperature out
tobacco use 23 Proper date marking and disposition n/o
7 No discharges from eyes, nose and In/o 24 Time as a Public Health Control n/o
mouth ' Consumer Advisory
Preventing Contamination by Hands 25 Consumer advisory provided for raw/ n/a
8 Hands clean and properly washed In under cooked food
9 No bare hand contact with RTE food nfo Requirements for Highly Susceptble Populations
10 Adequate handwashing sinks properly | [out] . 26 Pasteurized foods used; prohibited n/a
supplied and accessible ' foods not offered
Approved Source Food/Color Additives and Toxic Substances _
11 Food obtained from source In 27 Food additives; approved and n/a
12 Food received at proper temperature n/o properly used
13 Food received in good condition, safe, | In 28 Toxic substances properly identified, |In
and unadulierated stored and used
14 Required records available, shellstock n/a Conformance with Approved Procedures

OFFICIAL ORDER FOR CORRECTION: Based on an Inspection

29 Compliance with variance/specialized

process/HACCP plan

n/a

today, the llems marked "OUT" Indicated vlolations to 105 CMR $90.000 and applicable sections of 2013 FDA Food Code. This report, when signed

below by a Board of H
suspension or rev
or non-renewal

Ith member or Its aggnt constitutes an order of the Board of Health. Fallure to correct violations clted in this repart may result in
ment permit and cessalion of food establishment operations. If you are sublect to a notice of suspension,
00 you may request a hearlng before the board of health in accordance with 105 CMR 590.015(B).

Inspecto

Person In Charge:

R o (e




Food Establishment Inspection Report

MoJiN Solulions, LLC

Establishment: \Washington Elementary

Date: 03/08/2019

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS :

IN = In complalhce QUT = out compliance N/O = not observed N/A = not applicable CQS = corrected on-slte R = repeat violation

Compliance Status INIOUTI NIAlN/OlCOSlR Compliance Status IN OUT N/A N/O COS R
‘Safe food and Water 48 Warewashing facilities: installed,
30 Pasteurized eggs used where n/a maintained, and used; test strips
required 49 Non-food contact surfaces clean
31 Water and ice from approved source Physical Facilities
32 Variance obtained for specialized nfa 50 Hot and cold water available;

processing methods

Food temperature control

adequate pressure

51 Plumbing installed; proper

33 Proper cooling methods used; n/o backflow devices
adequate squipment for 52 Sewage and waste water properly
temperature control disposed
34 Plant food properly cooked for hot n/o 563 Toilet features; properly,
holding constructed supplied,and cleaned
35 Approved thawing methods used n/o 54 Garbage and refuse properly

36

Thermometer provided and accurate |

disposed; facilities maintained

Food Identification

37

Food properly labeled: original
container

Prevention of Food Contamination

55 Physical facilities installed,
maintained, and clean

56 Adequate ventilation and lighting;
designated areas used

38

Insects, rodents, and animals not

Massachusetts Requirements

present M1 Anti-choking procedures in food nfo
39 Contamination prevented during setvice establishment

food preparation,storage and M2 Food allergen awareness n/o

display M3 Caterer n/o
40 Personal cleanliness M4 Mobile Food Operation n/o
41 Wiping cloths: properly used and M5 Temporary Food Establishment n/o

stored M6 Public Market; Farmers Market n/o
42 Washing fruits and vegstables M7 Residential Kitchen; Bed-and- nlo

Proper Use of Utensils Breakfast Operation

43 In-use utensils properly stored ' M8 Residential Kitchen: Cottage Food n/o
44 Utensils, equipment and linens: Operation

properly stored,dried, and handled M9 School Kitchen; USDA Nutrition n/o
45 Single-use/single-service articles: Program

properly stored and used M10 Leased Commercial Kitchen nfo
46 Gloves used properly i M11 Innovation Operation n/o|

Utensils, Equipment.and Vending ' " Local Requirements
47 Food and non-food contact surfaces L1 Lacal law or regulation n/o
L2 Other nfo

cleanable, properly designed,
constructed and used




Establishment: Washin

gton Elementary Date: 03/08/2019 Page 3 of 3

Fail Code

DESCRIPTION OF VIOLATION

5-205.11-Pf

OBSERVATION: Upon arrival, observed green scrub pad and butter knife
sitting inside of kitchen's large handsink. PIC also states that the
limited dishes they have are cleaned in this sink as there is no 3
compartment sink, dish machine or any other sinks in cafeteria. Bandsinks
are to be used to for handwashing only. PIC to contact health office in
regards to establishing a plan to have another sink installed in kitchen.
[Alsc discussed with PIC to relocate handwashing signage by doorway to
directly in front of handwashing sink]

REGULATION: Handwashing Sink-Operation and Maintenance

3-501.16(A) (2) (B)-P

OBSERVATION: Observed container of individually packaged side salads
sitting out on counter underneath ice packs at 51°F. Discussed with PIC
to keep TCS food in refrigeration until it is time for it to be served at
school lunch. Also discussed with PIC to submit a written procedure for
TAPHC to health office since they will be serving TCS food without
refrigeration/hot holding.

REGULATION: Holding TCS Food, Cold

Discussion

PIC states non-frozen food items such as cold sandwiches and

salads are delivered at 6:30am from supplier and are left on counter
until staff arrives to put it away into their limited refrigeration space
(there is no walk-in refrigerator in establishment). Discussed with PIC
to ask supplier about putting TCS food away into refrigeration and keep a
log of temperature of products when staff arrives to ensure TCS food
remains at a safe temperature.

Discussion

Milk in milk chest refrigerator observed at 39°F. Reheated
burritos observed in hot holding cabinet at 146°F.

.

g.001

Correct critical violatlons immediately; non-criticals within 10 days.
Correct all violations in entirety and maintain. Train and supervise
staff. Failure to correct all violations and maintain corrections may
result in administrative action and or fines. The text in this report is
an unofficial version of the state regulations. Official version of the
state regulations may be found at www.mass.gov/dph/fpp or by contacting
the State House Book Store.




