
IN = In Compliance, OUT = Out of Compliance, N/O = Not Observed, N/A = Not Applicable, C = Corrected On Site, R = Repeat Violation

Question Compliance Comment

Are Flavors Added?

Heat-Treat Machine?

Hopper Temperature of Mix

If Heat Treat is NO: Disassembled Daily?

If Heat Treat is YES: Disassembled in the last 14 days?

Mix Supplier(s)

Storage Temperature of Walk-In or Reach-In Cooler for 
Mix

Is Rerun Used?

Is Sanitizer Available?

Are Proper Ware-Washing Procedures Followed?

Is a Complete Set of Cleaning Brushes Available?

Are Monthly Lab Test Reports on File?

Published Comments

This inspection report was discussed with pic Peggy Good and will be posted to the site eatsafepa.com
Supplied a copy of Frozen Dessert Machine User's Guide and the Frozen Dessert Cleaning flow chart.

Visit Date Person In Charge Person In Charge 
Signature

Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Time Out

6/16/2011 PEGGY GOOD (Posted) 6/16/2011 Theresa Mosby 6/16/2011 2:15 PM 3:00 PM
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Frozen Dessert Inspection Report

Commonwealth of Pennsylvania
Department of Agriculture

Bureau of Food Safety and Laboratory Services

Insp. ID: 251524
Insp. Date: 6/16/2011
Insp. Reason: Opening
Overall Compliance: IN

Risk Factors:
Repeat Risk Factors:

 Facility: COLUMBIA CREAMERY Facility ID: 81277
 Owner: COLUMBIA CREAMERY
 Address: 301 LINDEN ST
 City/State: Columbia PA
 Zip: 17512 County: Lancaster Region: Region 6
 Phone: (717) 684-0134

2301 N CAMERON ST
HARRISBURG PA 17110
(717) 787-4315


