Florida Department of Agriculture and Consumer Services

Division of Food Safety Bimmnm

FOOD SAFETY INSPECTION REPORT Buromuof Food amacion

Attention: Business Center
3125 Conner Boulevard, C-26
Tallahassee, FL 32399-1650

NICOLE "NIKKI" FRIED C““"“’('ﬂi%‘;'Q'jgfg’:zg‘a‘“‘”
COMMISSIONER

Print Date: May 01, 2019

Food Entity Number: 335353

Food Entity Name: BUSY BEE # 0004

Date of Visit: May 01, 2019

Food Entity Address: 363 E Base ST Madison, FL32340-2405

Food Entity Mailing Address: PO Box 157 Madison, FL 32341-0157

Food Entity Type/Description: 124/ Convenience Store Significant FS AND/OR Packaged Ice

Food Entity Owner: JOHNSON & JOHNSON INC (JJI) Owner Code: JJi

INSPECTION SUMMARY - Met Inspection Requirements

On May 01, 2019, BUSY BEE # 0004 was inspected by YOLANDA SYLVE, a representative of the Florida Department of

Agriculture and Consumer Services. Any violations observed during this inspection must be corrected to be in compliance with
Chapter 500, Florida Statutes, and Rule 5K-4, Florida Administrative Code.

PERMIT APPLICATION INFORMATION
The permit application information was verified with management or a qualified representative.

COMPLIANCE KEY
IN = In Compliance OUT = Not In Compliance N/O = Not Observed N/A = Not Applicable

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Violation Compliance
Number Status Violation Description

1 IN Supervision: Person in Charge present, demonstrates knowledge, and performs duties

2 IN Employee Health: Management, food employee and conditional employee; knowledge,
responsibilities and reporting

3 IN Employee Health: Proper use of restriction and exclusion

4 IN Good Hygienic Practices: Proper eating, tasting, drinking, or tobacco use

5 IN Good Hygienic Practices: No discharge from eyes, nose, and mouth

6 IN Preventing Contamination by Hands: Hands clean and properly washed

7 IN Preventing Contamination by Hands: No bare hand contact with ready-to-eat foods or approved
alternate method properly followed

8 ouT Preventing Contamination by Hands: Adequate handwashing sinks, properly supplied and
accessible

9 IN Approved Source: Food obtained from approved source

10 N/O Approved Source: Food received at proper temperature

11 IN Approved Source: Food in good condition, safe and unadulterated

12 N/A Approved Source: Required records available: shellstock tags, parasite destruction

13 IN Protection from Contamination: Food separated and protected

14 ouT

Protection from Contamination: Food-contact surfaces: cleaned and sanitized
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Florida Department of Agriculture and Consumer Services

Division of Food Safety Hnm

FOOD SAFETY INSPECTION REPORT Berem of F000 fapeciion

Attention: Business Center
NICOLE "NIKKI" FRIED Chapter 500, Florida Statutes 3125 Conner Boulevard, C-26
COMMISSIONER (850) 245-5520 Tallahassee, FL 32399-1650

Print Date: May 01, 2019

Food Entity Number: 335353

Food Entity Name: BUSY BEE # 0004

Date of Visit: May 01, 2019

Food Entity Address: 363 E Base ST Madison, FL32340-2405

Food Entity Mailing Address: PO Box 157 Madison, FL 32341-0157

Food Entity Type/Description: 124/ Convenience Store Significant FS AND/OR Packaged Ice
Food Entity Owner: JOHNSON & JOHNSON INC (JJI) Owner Code: JJi

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Violation Compliance

Number Status Violation Description
15 IN Protection from Contamination: Proper disposition of returned, previously served, reconditioned, and
unsafe food
16 IN Potentially Hazardous Food Time/Temperature: Proper cooking time and temperature
17 IN Potentially Hazardous Food Time/Temperature: Proper reheating procedures for hot holding
18 N/O Potentially Hazardous Food Time/Temperature: Proper cooling time and temperatures
19 IN Potentially Hazardous Food Time/Temperature: Proper hot holding temperatures
20 IN Potentially Hazardous Food Time/Temperature: Proper cold holding temperatures
21 IN Potentially Hazardous Food Time/Temperature: Proper date marking and disposition
22 IN Potentially Hazardous Food Time/Temperature: Time as a public health control: procedures and
23 N/A rCegr?:jner Advisory: Consumer advisory provided for raw or undercooked foods
24 N/A Highly Susceptible Populations: Pasteurized Foods, Prohibited Re-service, and Prohibited Foods*
25 N/A Chemical: Food additives: approved and properly used
26 IN Chemical: Toxic substances properly identified, stored, and used
27 N/A Conformance with Approved Procedures

GOOD RETAIL PRACTICES
Violation Compliance

Number Status Violation Description
35 ouT Food Identification: Food properly labeled; original container
43 ouT Proper Use of Utensils: Single-use/single-service articles: properly stored, and used
47 out Utensils Equipment and Vending: Nonfood-contact surfaces clean
53 ouT Physical Facilities: Physical facilities installed, maintained, and clean
OBSERVATIONS AND CORRECTIVE ACTIONS
COS = Corrected on Site P = Priority Citation Pf = Priority Foundation Citation

(Directly Associated with Foodborne llinesses)  (Supports or Leads to a Priority Citation)
INSPECTION: RISK BASED
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Food Entty Number
Food Entity Name
Date of Vist

Food Entity Agdress

Food Entity Making Address
Food Entty Type/Descnption

Food Entity Owner
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Florida Department of Agriculture and Consumer Services
Division of Food Safety

Vst # 3557-0001-00

Chagter 500 Flonda Statfes
(850) 245-5520

Print Date: May 01, 2019

335353

BUSY BEE # 0004

May 01,2019

383 E Base ST Madison, FL32340-2405

PO Box 157 Madison. FL 323410157

JOHNSON & JOHNSON INC (JJI)
INSPECTION: RISK BASED

Citation Description cos
Signs or posters notifying food employees to wash O
hands not provided at all handwashing sinks.

6-301.14

Handwashing sink or group of adjacent handwashing O

sinks not provided with either individual, disposable

towels, continuous towel system, high velocity

pressurized air at ambient temperature, or heated-air

hand drying device. 6-301.12 Pf

Handwashing sink or group of 2 adjacent O
handwashing sinks not provided with hand cleaning

liquid, powder. or bar soap. 6-301.11 Pf

Equipment or utensils not cleaned during the P33
operation when contamination may have occurred,

when used with potentially hazardous food

(time/temperature control for safety food) not cleaned

at least every 4 hours when in use, or if documented,

at allowed times where cleaning frequency is based

on the ambient temperature of the refrigerated room

or area or food temperature measuring device not

cleaned before using or storing. 4-802.11(A)-(D) P

INSPECTION: GRP

Citation Description cos

FOOD SAFETY INSPECTION REPORT

Bureau of Food Inspechon

Attertion Business Center

3125 Conner Boulevard. c-25

Talahassee FL 32399-1550

124/ Convenience Store Significant FS AND/OR Packaged lce
Owner Code:

Observation

BACK AREA- NO HAND WASHING
SIGN PROVIDED AT HAND
WASHING SINK IN WOMEN'S
RESTROOM.

RETAIL - NO HAND DRYING
DEVICE PROVIDED AT HAND
WASHING SINK.

RETAIL - NO HAND CLEANSER
PROVIDED AT HAND WASHING
SINK.

RETAIL - UTENSILS USED AT
SELF-SERVING HOTDOG
STATION NOT BEING CLEANED
EVERY 4 HOURS. COS UTENSILS
CLEANED DURING INSPECTION.

Observation
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NICOLE "NIKKI" FRIED

COMMISSIONER

Food Entity Number:
Food Entity Name:
Date of Visit:

Food Entity Address:

Food Entity Mailing Address:
Food Entity Type/Description:

Food Entity Owner:

Violation
Number

35

43

43

47

53
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Florida Department of Agriculture and Consumer Services

Division of Food Safety

FOOD SAFETY INSPECTION REPORT

Print Date: May 01, 2019

335353
BUSY BEE # 0004
May 01, 2019

363 E Base ST Madison, FL32340-2405
PO Box 157 Madison, FL 32341-0157

JOHNSON & JOHNSON INC (JJI)

INSPECTION: GRP

Citation Description

Food packaged on site not labeled with the common
name of the food or with a list of ingredients in
descending order of predominance by weight,
including any artificial colors, flavors or preservatives,
or not labeled with an accurate quantity of contents, or
the name and place of business of the manufacturer,
packer, or distributor. 3-602.11(B)(1)-(4)

Single-service or single-use articles not stored in a
clean, dry location, exposed to splash, dust, or other
contamination, at least 6 inches above the floor.
4-903.11(A)

Single-service or single-use articles handled,
displayed or dispensed without protection from
contamination of food and lip contact surfaces by
employees or consumers; or not inverted so only the
handles are touched. 4-904.11

Non food-contact surfaces of equipment not cleaned
at a frequency necessary to preclude accumulation of
soil residues. 4-602.13

Physical facilities cleaning not done as often as
necessary to keep them clean or during periods when
the least amount of food is exposed such as after
closing. 6-501.12

Chapter 500, Florida Statutes
(850) 245-5520

Visit # 3557-0001-00

Bureau of Food Inspection
Attention: Business Center
3125 Conner Boulevard, C-26
Tallahassee, FL 32399-1650

124/ Convenience Store Significant FS AND/OR Packaged Ice

Owner Code: JJI

COS Observation

RETAIL STORE- SELF SERVICE
DUNKIN DONUTS MISSING
INGREDIENTS STATEMENT. COS
LABELS WERE OBTAINED BY
MANAGEMENT. RETAIL STORE-
PACKAGE SLICES OF
CHOCOLATE CAKE ARE MISSING
NAME AND ADDRESS OF
MANUFACTURE, PRODUCT
NAME, INGREDIENTS
STATEMENT NET WEIGHT. COS
TWO SLICE OF CAKE WERE
REMOVED FROM RETAIL AREA
DURING THIS INSPECTION.
BACK AREA- BEHIND SODA
MACHINE BOX OF STRAW
DISPLAYED ON FLOOR.

BURGER KING- SINGLE USE
TO-GO CONTAINERS DISPLAYED
OVER PREPARATION STATIONS
ARE NOT INVERTED. RETAIL
STORE- CUPS IN DISPENSER
DISPLAYED BY COFFEE
MACHINES ARE EXPOSED.
BURGER KING- REACH IN
PREPARATION REFRIGERATED
UNIT HAS STICKY RESIDUE
BUILDUP. RETAIL STORE- DAIRY
CREAMER DISPENSER HAS
DRIED RESIDUE BUILDUP
AROUND NOZZLES SURFACE.
BACK AREA- BEHIND SODA
MACHINE FLOOR SURFACE HAS
SPILLED SODA SYRUP.
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Florida Department of Agriculture and Consumer Services

Division of Food Safety Himmm

Visit # 3557-0001-00

FOOD SAFETY INSPECTION REPORT Bureau of Food Inspection
Attention: Business Center
Chapter 500, Florida Statutes 3125 Conner Boulevard, C-26
NICOLE "NIKKI" FRIED
COMMISSIONER (850) 245-5520 Tallahassee, FL 32399-1650
Print Date; May 01, 2019
Food Entity Number: 335353
Food Entity Name: BUSY BEE # 0004
Date of Visit: May 01, 2019
Food Entity Address: 363 E Base ST Madison, FL32340-2405

Food Entity Mailing Address: PO Box 157 Madison, FL 32341-0157
Food Entity Type/Description: 124/ Convenience Store Significant FS AND/OR Packaged Ice
Food Entity Owner: JOHNSON & JOHNSON INC (JJI) Owner Code:  JJI

COMMENTS
Norovirus hand out left with management.

ACKNOWLEDGMENT

| acknowledge receipt of a copy of this document, and | further acknowledge that | have verified the location and mailing addresses
on the first page of this document are correct, or | have written the correct information on the first page of this document.
pu

h ﬂﬂj s Py Foples 70, i ceers

(Sig&éyﬂre of FDACSjRepreTs/entative) (Signature of Representative) <
YOLANDA SYLVE, SENIOR SANITATION AND SAFETY SPECIALIST MIKE WARING, MANAGER

Print Name and Title
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