Commonwealth Code Inspection Service
1102 Sheller Avenue, Suite B
Chambersburg, PA 17201
Phone: 717-262-0081

On Tuesday February 13, 2007 at approximately 1:45 PM I visited the Red Lobster
Restaurant #0550 located at 935 Wayne Avenue, Chambersburg due to a complaint
received that morning. I Completed and inspection and found the following violations.

1.) There was some celery and a few other vegetables that were not covered in the
walk-in cooler.

2.) There was some uncovered tomatoes and lemons ect. At the salad table.

3.) There was a gap in the exhaust hood above the four burner stove.

4.) There were some unlabeled bottles in the kitchen.

These violations gave this establishment a total of 17 points.

I returned to the restaurant on Thursday February 15, 2007 at approximately 10:45 AM
for a follow-up inspection while there I rechecked all temperatures and completed
another inspection all temperatures were fine. I found the follow violations.

1.) A few boxes were sitting on the floor in the walk-in cooler.

2.) Salad prep table lid was open.

3.) Some food was uncovered in the walk-in cooler.

4.} The ice machine lid was open

5.) There was a gap in the exhaust hood above the four burner stove.
6.) There were some unlabeled bottles in the kitchen,

These violations gave this establishment a total of 17 points.

During my visit I also retrieved copys of their records\invoices.
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High Risk Factors are Improper practices or procedures identified as the most prevalent contributing factors of foodborne iliness or injury. Service
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Preventing Contamination by Hands 2000 [IN OUT NiA NIO | Proper reheating procedures for hat holding ol 0f1s Result
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Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physical objects into foods. 6035 O] Cater
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Based on an inspection this day, the above flems are viclations, which must be corrected in the time spedified by tha heaith officer. A faod establishment permit may be suspended without warning, nofice or hearlng if the
requirements of ihe food code and/or directives of the health officer are not met or i violations are not corrected in the time staled in this report. The permit will ba suspended if an imminent hazard exisls or there ase 75 or more
red crifical paints or if these are 101 or more total points. The health cfficer wil provide an apportunisy for an appeal on the validity of a suspension of the findings of an inspection raport if a written request is filed with the health
officer within ten (12) days of the suspension or inspection. The filing of an appeai does nol stay the effecliveness of a suspension. The completed inspection form is a public document that must be made available to any person
who requests it under the provisicn of the Right fo Know Law . T ”
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Based on an inspection this day, the above items are viclations, which must be corrected in the ime spacified by the health officer. A food establishment permit may be suspended
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High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of feodborne iliness or injury. Service
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Based an an inspection his day, the above items are violations, which must be corrected in the time specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
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Based on an inspaction this day, the abova ftems are violations, which must be comected in the time specilied by the health officer. A foad establishment permit may be suspended without warning, notice or hearing if the
requirements of the food code and/or directives of the health officer are not met or if vialations are not corrected in the fime stated in this repert. The permit will be suspended if an imminent hazard exists or thera are 75 or more
red critical points orif there are 101 or more total paints. The haalth afficar will provide an opportunity for an appeat on the validity of a suspension or the findings of an inspection report if a written request s fied with the health
officer within ten (10) days of the suspansion o inspaction. The filing of an appeal does not stay the effectiveness of a suspension. The completed inspection form is a public document that must be made available io any person
who requests it under the provision of the Right to Know Law.
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