Public Health Department
150 Concord St., Rm 205
Framingham, MA o1702

B Sisters Café
680 Worcester Rd.
Framingham, MA 01701

FOOD ESTABLISHMENT INSPECTION REPORT  Rr-0
Inspection Number Date Time In/Out  Inspection Type Client Type Inspector
DE4D1 7/22/24  12:02 PM Routine Restaurant B.Yates
2:48 PM
Permit Number Risk Variance Priority Core Repeat
BOH150589 2 Violation Summarv: 3 6

Foodborne lliness Risk Factors and Public Health Interventions

IN = in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection

Repeat Violations Highlighted in Yellow

|

Supervision

IN OUT NA NO COS

|

\ Protection from Contamination (Cont'd)

IN OUT NA NO COS |

|

|

1. PIC present, demonstrates knowledge, and performs duties 1 v 15. Food separated and protected v
2. Certified Food Protection Manager v 16. Food-contact surfaces; cleaned & sanitized v
Employee Health IN OUT NA No cos| 17. Proper disposition of returned, previously served, v
3. Management, food employee and conditional employee v reconditioned & unsafe foo.ds
knowledge, responsibilities and reporting Time/Temperature Control for Safety IN OUT NA NO COS|
4. Proper use of restriction and exclusion v 18. Proper cooking time & temperatures v
5. Procedures for responding to vomiting and diarrheal events v 19. Proper reheating procedures for hot holding v
Good Hygienic Practices IN OUT NA NO cos| 20 Proper cooling time and temperature v
6. Proper eating, tasting, drinking, or tobacco use v 21. Proper hot holding temperatures v
7. No disch f d th
© dIScharge from €yes, Nose, and mou v 22. Proper cold holding temperatures v
Preventing Contamination by Hands INSOIEIAINGIERS]] o3, Proper date marking and disposition v
8. Hands clean & properly washed v
24. Time as a Public Health Control; procedures & records v
9. No bare hand contact with RTE food or a pre-approved v .
alternative procedure properly allowed Consumer Advisory IN OUT NA NO COS \
10. Adequate handwashing sinks supplied and accessible 2 v 25. Consumer advisory provided for raw/undercooked food v
Approved Source IN OUT NA NO COS || Highly Susceptible Populations IN OUT NA NO COS |
11. Food obtained from approved source v 26. Pasteurized foods used; prohibited foods not offered v
12. Food received at proper temperature v Food/Color Additives and Toxic SubstancesIN OUT NA NO COs |
13. Food in good condition, safe & unadulterated v 27. Food additives: approved & properly used v
(114_ tRe%pired records available: shellstock tags, parasite v 28. Toxic substances properly identified, stored & used v
estruction, :
Conformance with Approved Procedures IN OUT NA NO COS \
| Repeat Violations Highlighted in Yellow | 29. Compliance with variance/specialized process/HACCP v
ood Retail P e
Safe Food and Water IN OUT NA NO COS Proper Use of Utensils IN OUT NA NO COS
30. Pasteurized eggs used where required v 43. In-use utensils: properly stored
31. Water & ice from approved source 44. Utensils, equip. & linens: property stored, dried & handled v
32. Variance obtained for specialized processing methods v 45. Single-use/single-service articles: properly stored & used
Food Temperature Control IN_OUT NA NO cos| 46. Gloves used properly
33. tPr?Per cooling methods used; adequate equip. for temp. v Utensils, Equipment and Vending IN OUT NA NO COS
contro 47. All contact surfaces cleanable, properly designed,
34. Plant food properly cooked for hot holding constructed, & use
. 48. Warewashinq facilities: installed, maintained & used; test v
35. Approved thawing methods used strips
49. Non-food contact surfaces clean v
36. Thermometers provided & accurate . —
S Physical Facilities IN OUT NA NO COS
l Food Identification IN OUT NA NOCOS| 50, Hot & cold water available; adequate pressure
37. Food properly labeled; original container N )
property 9 1 v 51. Plumbing installed; proper backflow devices
l Prevention of Food Contamination IN_OUT NA NOCOS| 55 sewage & waste water properly disposed
38. Insects, rodents & animals not present 53. Toilet facilities: properly constructed, supplied, & cleaned
39. Contamination prevented in prep, storage & display 54. Garbage & refuse properly disposed; facilities maintained
40. P | cleanli
ersonal ceaniness 55. Physical facilities installed, maintained & clean
41. Wiping cloths; properly used & stored 56. Adequate ventilation & lighting; designated areas use
42. Washing fruits & vegetables
60. 105 CMR 590 violations / local regulations v

Official Order for Correction: Based on an inspection today, the items marked “OUT” indicated violations of 105 CMR 590.000 and applicable sections of the 2013 FDA Food Code.
This report, when signed below by a Board of Health member or its agent constitutes an order of the Board of Health. Failure to correct violations cited in this report may result in
suspension or revocation of the food establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-renewal
pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Y1

b

B.Yates

Ingred - Expires

Certificate #:

Follow Up Required: v Y Follow Up Date: 08/23/2024



FOOD SAFETY INSPECTION REPORT Page Number eNzumber

B Sisters Café

Inspection Number Date Time In/Out Inspector
ﬁSO WorﬁeSteerlid 01701 DE4D1 7122124 12:02 PM B.Yates
ramingham, 2:48 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow I
Supervision

PIC present, demonstrated knowledge & performs duties

1 MA 590.002 (B) FC 2-102.11 - Establishment -

Pf No person with certified food protection manager on site during half of the inspection. PIC arrived later.
When in operation, a certified food protection manager shall be on site at all times. Code: The person in
charge demonstrate to the RA knowledge of foodborne disease prevention, application of HACCP principles,
and the requirements of this code. The person in charge shall demonstrate knowledge by having no
violations of priority items during the current inspection; being a certified food protection manager; and
responding correctly to the inspectors questions as they relate to the specific food operation.

Preventing Contamination by Hands

Adequate handwashing sinks properly supplied and accessible

10 6-301.14 Handwashing- Signage - Establishment -

C No hand washing sign at sink next to juicer and the sink in the
employee restroom. Code: A sign or poster that notifies food
employees to wash their hands shall be provided at all
handwashing lavatories used by food employees and shall be
clearly visible to food employees.

10 6-301.12 Hand Drying Provision - Establishment -

Pf No paper towels observed in employee restroom. Code: Each handwashing lavatory or groups of adjacent
lavatories shall be provided with: individual, disposable towels; a continuous towel system that supplies the

user with a clean towel or a hand drying device that employs an air-knife system that delivers high velocity,
pressurized air at ambient temperatures.

Protection From Contamination

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number eN;mber

B Sisters Café

Inspection Number Date Time In/Out Inspector
680 Worcester Rd. DE4D1 7/22/24 12:02 PM B.Yates
Framingham, MA 01701 2:48 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Food Separated and protected

15 3-302.11 (A)(2) Raw Animal Foods Separated from each other - Establishment -

Pr Raw bacon observed stored with burger patty in the same bag in £
freezer next to drive thru window. Ensure to store raw meats | '
separately. Code: Foods shall be protected from cross
contamination by: Except when combined as ingredients,
separating types of raw animal foods from each other such as
beef, fish, lamb, pork and poultry during storage, preparation,
holding, and display by: (a) Using separate equipment for each
type, or (b) Arranging each type of food in equipment so that cross
contamination of one type with another is prevented and (c)
preparing each type of food at different times or in separate areas.

15 3-302.11 (A)(1) Raw Animal Foods Separated from RTE - Establishment -

Pr Frozen raw bacon stored over agai in freezer next to drive thru window. Never store raw meat over RTE
foods. Code: Food shall be protected from cross-contamination by: (1) Separating raw animal foods during
storage preparation, holding and display from: (a) Raw RTE food including other raw animal food such as
fish for sushi or molluscan shellfish or other raw RTE food such as fruits and vegetables, and (b) cooked
RTE food.

16 4-602.11 (E)(4) Food-Contact Surfaces and Utensils - Establishment -

C Build up of debris in ice machine, clean thoroughly. Code:
Surfaces of equipment contacting food that is not TCS food (such
as ice bins and beverage dispensing nozzles and enclosed
components of equipment such as ice makers, cooking oil storage
tanks and distribution lines, equipment and syrup dispensing lines
or tubes, coffee bean grinders, and water vending equipment)
shall be cleaned at a frequency specified by the manufacturer, or
absent manufacturer specifications, at a frequency necessary to
preclude accumulation of soil or mold.

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT eaefmber

B Sisters Café

Inspection Number Date Time In/Out Inspector
ﬁSO WorﬁeSteerlid 01701 DE4D1 7122124 12:02 PM B.Yates
ramingham, 2:48 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow I
16 4-702.11 Frequency-Before Use After Cleaning - Establishment -

Pr PIC could not properly describe how to use the 3 bay sink. Stated that they wash with soap and water then
dry. Cleaning any food contact surfaces is a 3 step process- wash, rinse, then sanitize. Code: Utensils and
food contact surfaces of equipment shall be sanitized before use and after cleaning.

Time / Temperature Control for Safety
Date marking and disposition

23 3-501.17 (A)(C) Date Marking RTE Foods - On Premises Prep - Establishment -

Pf Tuna salad held over 24 hours observed not labeled with a date.
Date any prepared foods held over 24 hours. Code: Refrigerated,
RTE/TCS food prepared and held refrigerated for more than 24
hours in a food establishment shall be clearly marked at the time - —
of preparation to indicate the date by which the food shall be
consumed, sold or discarded when held at a temperature of 41°F
or less for a maximum of 7 days. The day of preparation shall be
counted as Day 1. A refrigerated, RTE/TCS food ingredient or a
portion of a refrigerated, RTE/TCS food that is subsequently
combined with additional ingredients or portions of food shall
retain the date marking of the earliest-prepared or first-prepared
ingredient.

Food Identification

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number eN;mber

B Sisters Café

Inspection Number Date Time In/Out ___Inspector
680 Worcester Rd. DE4D1 7/22/24 12:02 PM B.Yates
Framingham, MA 01701 2:48 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

Food properly labeled; original container

37 3-302.12 Food Storage Containers Identified/Common Name - Establishment -

C Sauce bottles throughout kitchen observed unlabeled. Label
bottles with the name of the item inside. Code: Except for
containers holding food that can be readily and unmistakably
recognized such as dry pasta, working containers holding food or
food ingredients that are removed from their original packages for
use in the food establishment, such as cooking oils, flour, herbs,
potato flakes, salt, spices, and sugar shall be identified with the
common name of the food.

Proper Use of Utensils
Uten./equip./linens; properly stored, dried, handled

44 4-904.11 Kitchenware and Tableware (multi-use) - Establishment -

C Utensils stored with spoon side up at prep area. Code: Sanitized
utensils shall be handled, displayed, and dispensed so that
contamination of food and lip-contact surfaces is prevented.

Utensils, Equipment and Vending

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number eNgmber

B Sisters Café

Inspection Number Date Time In/Out Inspector
680 Worcester Rd. DE4D1 7/22/24 12:02 PM B.Yates

Framingham, MA 01701

2:48 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Warewashing facilities: installed, maintained & used; test strips

48

Pf

4-302.14 Sanitizing Solution Testing Devices - Establishment -

No test strips on site at the time of inspection. Code: A test kit or other device that accurately measures the
concentration of sanitizing solutions shall be provided.

48

Pf

4-501.116 Determining Chem.San. Concentration - Establishment -

No test strips for sanitizer on site, employees were not aware of the need to test the sanitizer’s
concentration. Code: Concentration of the sanitizing solution shall be accurately determined by using a test
kit or other device.

48

4-603.16 (A) Rinsing Procedures - Establishment -

PIC could not properly describe how to use the 3 bay sink. Stated that they wash with soap and water then
dry. Cleaning any food contact surfaces is a 3 step process- wash, rinse, then sanitize. Code: Washed
utensils and equipment shall be rinsed so that abrasives are removed and cleaning chemicals are removed
or diluted through the use of water or a detergent-sanitizer solution by using one of the following procedures:
(A) Use of a distinct, separate water rinse after washing and before sanitizing if using: (1) A 3-compartment
sink, (2) Alternative manual warewashing equipment equivalent to a 3-compartment sink as specified in
paragraph 4-301.12(C), or (3) A 3step washing, rinsing, and sanitizing procedure in a warewashing system
for CIP equipment.

49

4-602.13 Nonfood -Contact Surfaces - Upstairs kitchen -

C Old food debris observed on bottom of cooler upstairs. Code: Nonfood contact surfaces of equipment shall

be cleaned at a frequency necessary to preclude accumulation of soil residues.

Temperatures

Area Equipment Product Notes Temps
Establishment Reach-In Cooler Milk 42 °F
Establishment Flip Top Mozzarella cheese 40 °F
Upstairs kitchen Upstairs reach in Ambient 40 °F

Framingham Public Health Department: 508-532-5470



FOOD SAFETY INSPECTION REPORT Page Number

7
gssols\ffrs Catfe Rd Inspection Number Date Time In/Out __Inspector
° / or;es erl‘wA .01701 DE4DA1 7/22/24 12:02 PM B.Yates
ramingham, 2:48 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow I
Upstairs kitchen Upstairs reach in Cream cheese 42 °F
Establishment Reach-In Cooler Batter 42 °F
Establishment Reach-In Cooler - Cream cheese 46 °F

Temperatures in RED identify items in the temperature danger zone. See the report notes for specific details.

Routine inspection conducted from 12:02pm-12:45pm. Upstairs kitchen not installed yet, PIC stated
there has been a slight change in the plan and that she will send inspector plans. PIC not present
during first half of inspection. No cooling or hot holding being done.

Ensure food contact surfaces are being properly cleaned.

Framingham Public Health Department: 508-532-5470



