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Mason County Food Inspection
Between 09/01/2020 - 09/30/2020

  
KAPOWSIN AIR  DBA JUMPERS CAFE ROUTINE FOOD INSPECTION 09/01/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
MTA-TRANSIT COMMUNITY CENTER ROUTINE FOOD INSPECTION 09/01/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
BELFAIR COMMUNITY BAPTIST CHURCH ROUTINE FOOD INSPECTION 09/02/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
BELFAIR GROCERY ROUTINE FOOD INSPECTION 09/02/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
CHRISTEEN'S COFFEE CABIN ROUTINE FOOD INSPECTION 09/02/2020
    
 Blue

 Points: 3 - In use utensils stored at room temp

 Total Blue Points: 3
    
 Red
 No Deficiences
    
SKYLINE DRIVE INN ROUTINE FOOD INSPECTION 09/02/2020
    
 Blue

 Points: 5 - Food stored on the ground

 Total Blue Points: 5
    
 Red

 Points: 5 - Raw meats not below and/or away from ready-to-eat food; species not separated.

 Total Red Points: 5
    
BEN'S DELI MART ROUTINE FOOD INSPECTION 09/03/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 10 - Improper cold holding temperatures.
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Mason County Food Inspection
Between 09/01/2020 - 09/30/2020

  

 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: 20
    
BLONDIE'S ROUTINE FOOD INSPECTION 09/03/2020
    
 Blue
 No Deficiences
    
 Red

 Points: 5 - Raw meats not below and/or away from ready-to-eat food; species not separated. CDI, R

 Points: 5 - Improper hot holding temperatures. CDI, R

 Total Red Points: 10
    
DOLLAR TREE #3217 ROUTINE FOOD INSPECTION 09/08/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
AFC Sushi @ Fred Meyer #603 ROUTINE FOOD INSPECTION 09/14/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
DAIRY QUEEN (BELFAIR) ROUTINE FOOD INSPECTION 09/22/2020
    
 Blue

 Points: 5 - Food-contact surfaces must be maintained, cleaned, and sanitized.

 Total Blue Points: 5
    
 Red

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

 Total Red Points: 5
    
2 MARGARITAS (UNION) ROUTINE FOOD INSPECTION 09/24/2020
    
 Blue

 Points: 5 - food stored on floor

 Points: 5 - Food contact surfaces not clean and maintained

 Points: 5 - Food contact surfaces not clean and maintained

 Points: 5 - No test strips on site for ware wash.



   3

Mason County Food Inspection
Between 09/01/2020 - 09/30/2020

  

 Points: 5 - No test strips on site for ware wash.

 Points: 5 - food stored on floor

 Total Blue Points: 30
    
 Red

 Points: 25 - Hands not washed as required.

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

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

 Points: 25 - Hands not washed as required.

 Points: 10 - Inadequate hand washing facilities.

 Points: 10 - Inadequate hand washing facilities.

 Total Red Points: 90
    
RANDY'S SHORT STOP DELI GROCERY ROUTINE FOOD INSPECTION 09/28/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    
ALDERBROOK GOLF & YACHT CLUB ROUTINE FOOD INSPECTION 09/29/2020
    
 Blue
 No Deficiences
    
 Red
 No Deficiences
    


