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LOGE Camps Cafe

9) Observed domestic refrigerator in use to hold food that is utilized in the cafe portion of this business.  This 
equipment is not approved for use.  All equipment is required to be commercial and ANSI certified.  Additionally, all 
equipment is required to be pre-approved by this department prior to installation or use in the faciity.  Remove all the 
food that is stored in this unit, discontinue using the refrigerator, and remove the refrigeration unit from the food 
facility storage area.
 
10) Facility currently doesn't have a thermometer to measure the temperature of any prepared foods or to monitor the 
holding temperatures of and food that is stored.  Temperature of all foods must be monitored to ensure that they are 
held and prepared to appropriate temperatures.   Obtain a thermometer to measure food temps immediately.   It is 
recommended that you obtain a infrared scanning thermometer easily scan surface temperatures of stored/prepared 
food as well as having a stick thermometer to measure internal temperatures.
 
19) Employee on shift currently has a valid food handler card but was unable to answer questions or demonstrate an 
adequate knowledge for proper sanitation of the food facility.  All employees working in the food facility are required 
to have proper working knowledge of food safety and must be provided the required tools to practice it.   Ensure that 
the staff understand where to find and how to use the necessary tools to ensure facility is performing food 
preparation safely.
 
29) Observed damage to the vinyl flooring in the deli preparation area.  Maintain all floors as to be smooth, durable, 
easily cleanable, and non-absorbent.  Repair floor within 90 days.
 
29) Observed excessive dirt and debris on the floors of the food storage area located near the garage.  Maintain 
floors in a cleanly manner at all times.  Correct asap.
 
28) Observed an excessive gap in the door between the garage and the food storage area.   This gap is large 
enough to allow vermin to enter the food storage area.  To prevent harborage of vermin, insects, and other potential 
forms of contamination, modify/repair door(s) into the food storage area to ensure it is tight fitting and no gap is 
observable.  Repair within 90 days.
 

Gracie Tobin 09/23/2024

Rick Florendo 530-841-2114
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