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Mason County Food Inspection
Between 03/01/2020 - 03/31/2020

  
BENS DELI MART ROUTINE FOOD INSPECTION 03/03/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 25 - Improper hot holding temperatures.

 Points: 5 - Inaccurate thermometers provided and/or used to evaluate temperature of PHFs.

 Total Red Points: 30
    
LAKELAND VILLAGE PRO SHOP ROUTINE FOOD INSPECTION 03/03/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 10 - Toxic substances improperly identified, stored, and/or used.

 Total Red Points: 10
    
GRAPEVIEW SCHOOL ROUTINE FOOD INSPECTION 03/04/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
MICKEY'S DELI & GROCERY ROUTINE FOOD INSPECTION 03/05/2020
    
 Blue

 Points: 3 - 

 Total Blue Points: 3
    
 Red

 Points: 10 - Inadequate handwashing facilities.

 Total Red Points: 10
    
NORTH MASON HIGH SCHOOL ROUTINE FOOD INSPECTION 03/05/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 10 - Toxic substances improperly identified, stored, and/or used.

 Total Red Points: 10
    
SAND HILL ELEMENTARY SCHOOL ROUTINE FOOD INSPECTION 03/05/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 10 - Toxic substances improperly identified, stored, and/or used.

 Total Red Points: 10
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Mason County Food Inspection
Between 03/01/2020 - 03/31/2020

  
    
BIG FOOT JAVA ROUTINE FOOD INSPECTION 03/09/2020
    
 Blue

 Points: 5 - 

 Total Blue Points: 5
    
 Red

 Points: 10 - Toxic substances improperly identified, stored, and/or used.

 Total Red Points: 10
    
BLENDZ COFFEE ROUTINE FOOD INSPECTION 03/09/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 5 - Inaccurate thermometers provided and/or used to evaluate temperature of PHFs.

 Total Red Points: 5
    
ENRIQUES BAKERY ROUTINE FOOD INSPECTION 03/09/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
AFC Sushi @ Fred Meyer #603 ROUTINE FOOD INSPECTION 03/10/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
Bomb Fire Pizza ROUTINE FOOD INSPECTION 03/10/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
FOOD MART ROUTINE FOOD INSPECTION 03/10/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 5 - Proper barriers not used to prevent bare hand contact with ready-to-eat foods.

 Points: 10 - Inadequate handwashing facilities.

 Total Red Points: 15
    
OLYMPIC FOOD MART ROUTINE FOOD INSPECTION 03/10/2020
    
 Blue
 No Deficiences
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Mason County Food Inspection
Between 03/01/2020 - 03/31/2020

  
    
 Red
 No Deficiences
    
ALDERBROOK GOLF & YACHT CLUB ROUTINE FOOD INSPECTION 03/11/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 5 - Improper shellstock ID, wild mushroom ID, and/or parasite destruction procedures for fish.

 Points: 25 - Hands not washed as required.

 Total Red Points: 30
    
ALDERBROOK RESORT & SPA ROUTINE FOOD INSPECTION 03/11/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 10 - Improper cold holding temperatures.

 Total Red Points: 10
    
BREWED AWAKENING ROUTINE FOOD INSPECTION 03/11/2020
    
 Blue

 Points: 5 - 

 Total Blue Points: 5
    
 Red
 No Deficiences
    
AZTECA SUPER MARKET ROUTINE FOOD INSPECTION 03/12/2020
    
 Blue

 Points: 5 - 

 Points: 5 - 

 Points: 5 - 

 Total Blue Points: 15
    
 Red

 Points: 5 - Inaccurate thermometers provided and/or used to evaluate temperature of PHFs.

 Points: 5 - Food Worker Cards not current for all food workers; new food workers not trained.

 Total Red Points: 10
    
NINA'S LAKE CUSHMAN CAFE ROUTINE FOOD INSPECTION 03/12/2020
    
 Blue
 No Deficiences
    
 Red
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Mason County Food Inspection
Between 03/01/2020 - 03/31/2020

  

 Points: 5 - Inaccurate thermometers provided and/or used to evaluate temperature of PHFs.

 Points: 25 - Hands not washed as required.

 Total Red Points: 30
    
RIVERA'S SEAFOOD & MEAT CARNICERIA ROUTINE FOOD INSPECTION 03/12/2020
    
 Blue

 Points: 5 - 

 Total Blue Points: 5
    
 Red

 Points: 15 - Food contact surfaces and utensils used for raw meat not thoroughly cleaned and sanitized; possible cross contamination.

 Points: 5 - Food Worker Cards not current for all food workers; new food workers not trained.

 Total Red Points: 20
    
BELFAIR GROCERY ROUTINE FOOD INSPECTION 03/13/2020
    
 Blue

 Points: 2 - 

 Points: 5 - 

 Total Blue Points: 7
    
 Red

 Points: 5 - Inaccurate thermometers provided and/or used to evaluate temperature of PHFs.

 Points: 5 - Food Worker Cards not current for all food workers; new food workers not trained.

 Total Red Points: 10
    
ESPRESSO GONE WILD ROUTINE FOOD INSPECTION 03/13/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
DOLLAR TREE #3217 ROUTINE FOOD INSPECTION 03/17/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
BIG BUBBA'S ROUTINE FOOD INSPECTION 03/26/2020
    
 Blue

 Points: 5 - 

 Total Blue Points: 5
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Mason County Food Inspection
Between 03/01/2020 - 03/31/2020

  
 Red
 No Deficiences
    
DAIRY QUEEN (BELFAIR) ROUTINE FOOD INSPECTION 03/26/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
DOMINO'S PIZZA ROUTINE FOOD INSPECTION 03/26/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
2 MARGARITAS (UNION) ROUTINE FOOD INSPECTION 03/27/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 10 - Toxic substances improperly identified, stored, and/or used.

 Points: 25 - Improper cooling procedures.

 Total Red Points: 35
    
ELDON STORE LLC ROUTINE FOOD INSPECTION 03/27/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 25 - Improper hot holding temperatures.

 Total Red Points: 25
    


