West Virginia Department of Hoalth & Human
Resourcos Office of Environmental Health Services
Jefferson County Health Department

FOOD ESTABLISHMENT INSPECTION REPORT

Establishmont Information o
Faclity Narwe : Faciity Typo
Devonshire Arms Cafe' & Pub - Food Service Eslabhshment
Licengeo Name Faciity Tekephaore &
Devonshite Ams Cafe’ & Pub - 304 876-9277
Facdity Addross Licenuee Akdress
107 South Princoss &t PO BOX 1924
SHEPHERDSTOWN, WV { SHEPHERDSTOWN, WV 25443
{nsgection Bate T T i Ve Spent
Routno ; April 20, 2022 10.08
Equipment Temperatures
Uascaption e ITemparatur (Fahronnen)
Mens bathroom sink 108
Wemens bathroom sink 1]
Kilchen sink 79
Maxx cold coolr 14-24
Preptop ‘45
Beverage air cooler 41
Bar sink ‘106
Bar mini fridge (48
Food Temperatures o
Gesceplion t Tamporatura (Fabrenhedy
Whipped topping ‘41
Wings 24
Frozen lried loods 14
Orange juice 43
Feta cheese 24
Cut fruit ‘A1
Raspberries 136
Quiche 134
Yagurt 135
Milk 136
Warowashing info
_ Machine Nama " Sanitization Mothod " ThermoLabel PRI T sanitizer Hame Sanilizer Type
3 chemical 200 {QAT ST
vat chemgial 300 QAT
sink :
Bar
3
vat
sink

OPERATOR - Vidiatons ciled in this report shall be corrected within the ine frames specified below, but
within & period not 1o exceed 10 calendar days for critical ifems (§ B-4D5.11) or 90 days for non-critical
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items {§ 8-405.11).

Observed Priority Vialations
Tatal#1
Repeated # ¢

22 - 3-501,16 (Cold} - TCS FOOD, COLD HOLDING

OBSERVATION: (CORRECTED DURING INSPECTION); Packaged corn beef found laying out.
CORRECTIVE ACTION(S): Al potentally hazardous foads not in use must bo kept in proper cold halding
temperature of 41°F or betow. Aclion Taken: The package of com beef was put back into the caoler.

Observed Priority Foundation ltems
Total #3
Repeated # 0

48 - 4-501.116 - WAREWASHING EQUIPMENT, DETERMINING CHEMICAL SANITIZER
CONCENTRATION

QOBSERVATION: No test kit is available for monitoring sanitzer concentration

CORRECTIVE ACTION(S): Provide a tust kit to allow accurate determination of the sanitization
concantration.

10 - 6-301.11 - HANDWASHING CLEANSER, AVAILABILITY

OBSERVATION: (CORRECTED DURING INSPECTION): Soap not avaitable at food employes
hamdwash sink.

CORRECTIVE ACTION(S): Provide hand soap at handwashing sink to facitale proper handwashing
Action Taken Soap was provided for the handwashing sink.

28 - 74102.11 - COMMON NAME

OBSERVATION: (CORRECTED DURING INSPECTION): Working containers of not labeled with
contents,

CORRECTIVE ACTION(S): Labat working containers. Action Taken® Waorking container was labeled.

Observed Core Violations

Total#1
Ropeated #{}

47 -4-501.11 - GOOD REPAIR, PROPER ADJUSTMENT, AND OPERATION
QOBSERVATION: Kitchen coolers not reaching the minimum required 41°F or below,
CORREGTIVE ACTION(S): Adjust cooler to provide the proper cold holding temperature of foods.

Inspection Qutcome

Commeonts

Bsclagmsr

8-403.50 Public Information: Except as specified in 8-202.10, the REGULATORY AUTHORITY shall treat
tha inspeclion report as a public docurment and shall make it available far disclosure to a person who
fequests it as provided in law. For Freedom of Information Act requests contact the health department.
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