Response Food Inspections
Large Scale Tornado Sample Report

Note: The business names and locations are fictional.  BBQ —NO HAND WASH SET UP, dd t

SOURCE.
e Insurance Co. THE ONLY ONEW
e Moble from Somewhere Ctyper

Community Center Shelter

NO RUNNING WATER

MM/DD/YY — Day Two
LICENSED RESTAURANTS

The Café

Tred to keep food that had been out of temperatpitessfor2es, took to another store,
Ndcated they had a refrg truck the nexastey for the receprid they could not produce

one. ENd of story s that food had beeimd tigytook to another store after t had
alreadyat out. Dscarded numerous amounts of TCS food products.

Burger Palace food transported to cty wthn 3 hours of tornado.

Pancake Palace n Second Cty purchased generator and took temp logs, logs provded to AB
foodabove 41 dscarded

Italy's Pzza dscardng food when we arrved, verfed n dumpster.

Sunny Mornng Cafe FOood dscahd#dwvas above 4iood products were at 46 degrees

Karls food products mlk, eggs, cheese dscarded. Generator was also at ths faclty, to hold
temps after these were dscarded.

Mr. Taco all food moved¥étreet locaton wthn 3hours

Wayne's, dry ce was used to cool food, dd dscard some food products that were out of tel
here.



HANDWASH SET UP near grlls. Food products-tébpgefieeswere nsde pst sttngwth
Nno hot hold n shelter.
e Ddfood safety educaton

ICS COMMAND CENTER/Community Center
e NOT ONE STAND HAD HAND WASHING!!!!

Operation Hot Dog
e No handwash set up n the tent (noved a portable hand wash staton nsde)
e No thermometer to take temperatures
e NO screenng
e Vacuum packaged ew hamburger meat

Church
e No thermometer avalable for food temperatures
e No bleach for santzngdshes

NGO
» Sausage/egg/bacon sandwches settng out N open out of temperature
* No hotwater nmoble
e NoO test strps (we left some wth them)

Angel’s Wish (hot dogs and bottled water)
e No handwash set up for food prep
e No dshwash set,umo bleach
» Leftnfo for temp and dshwash set up



e Cheese sttngout oncounter out of temperature

e Multple people touchng products wth bloody dteatsssaelywth cross
contamnaton.

Chopstix
e No foodat that tme, was brngng from Thrd Coycaged ndvdual meal portons.
e No handwash setup

Food Company
e Foodbrought fromFood Co. n Southwest cty
e Hotholdng temperatures at 117 degrees (rce, potatoes)
e Nolds or covers on food products
e Steakcubes at 55 degrees not submerged n ce
e No handwash setup
e NoO thermometer
* NoO screenng

None of these facilities’ we went to today had screening or hand wash set ups. Only a few had
thermometers.



