






103e - Left Overs

1. Requirements
2600.
103.e. Food served and returned from an individual’s plate may not be served again or used in the preparation of

other dishes. Leftover food shall be labeled and dated.
Description of Violation
At 1:40 p.m., there was an unlabeled bag of frozen Eggos, bag of frozen bananas, and bag of hash browns found in the
kitchen’s walk-in freezer.

Plan of Correction Accept (  - 06/01/2026)
The frozen waffles, frozen bananas, and frozen hash browns were not previously prepared and in their raw state.
They were stored in a sealed, clear bag with a dated label. This violation was immediately corrected with adding the
name of the item to the label. Picture to be provided to show compliance.

The Dining Director initiated a daily signed checklist on 4/22/2026 of all raw items stored in the walk-in freezer for
30 days.

The Dining Director provided educational in-service on the importance of this regulation to the dining team on
5/13/2026.

The Dining Director will monitor ongoing compliance with overseeing bi-weekly food deliveries and restocking.

Picture of labeled frozen food items to be provided.

Signed daily compliance checks for 30 days to be provided.

Documented 5/13/26 training log to be provided.

Licensee's Proposed Overall Completion Date: 05/15/2026

Implemented (  - 06/09/2026)

103i - Outdated Food

2. Requirements
2600.
103.i. Outdated or spoiled food or dented cans may not be used.
Description of Violation
At 1:47p.m, 5 dented cans of pineapple pieces were found on the shelf in the dry pantry storage area.

Plan of Correction Accept (  - 06/01/2026)
This violation was immediately corrected by moving the dented cans to the "dented can shelf" for return to supplier.

The Dining Director initiated a daily signed checklist on 4/22/2026 of all canned goods in the storage room for 30
days.
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The Dining Director provided educational in service on the importance of this regulation to the dining team on
5/13/2026.

The Dining Director will monitor ongoing compliance with overseeing bi weekly food deliveries and restocking.

Picture of "dented can shelf" to be provided.

Signed daily compliance checks for 30 days to be provided.

Documented 5/13/26 training log to be provided. 

Licensee's Proposed Overall Completion Date: 05/15/2026

Implemented (  - 06/09/2026)
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