Town of Nerthbridge FOOD ESTABLISHMENT INSPECTION REPORT  r-10
Phone (508) 234-3272
o Inspection Number Date Time In/Out Inspection Type Inspector
Cumberland Farms #6682 B3546 2/5/24 1:17 PM Routine K.Donahue
2222 Providence Road 3:38 PM
Northbridge, MA 1534 Permit Number Risk Variance _ Client Type

Permit Holder: Same

2024-060 2

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

Retail Market /

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 v 15. Food separated and protected v
2. Certified Food Protection Manager v 16. Food-contact surfaces; cleaned & sanitized 3 v
\ Employee Health IN OUT NA No cos| 17. Proper disposition of returned, previously served, v
3. Management, food employee and conditional employee v .
knowledge, responsibilities and reporting Time/Temperature Control for Safety IN OUT NA NO CO¢
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 discharge from eyes, nose, and mouth
! g yes, ' ) v 22. Proper cold holding temperatures v
\ Preventing Contamination by Hands IN OUT NA NOGOS | o 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 _
Consumer Advisory IN OUT NA NO COS
10. Adequate handwashing sinks supplied and accessible 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 26. Pasteurized foods used; prohibited foods not offered

v

12. Food received at proper temperature

Food/Color Additives and Toxic Substances IN ouT NA NO cos

27.
28.

13. Food in good condition, safe & unadulterated Food additives: approved & properly used

Toxic substances properly identified, stored & used

LKL LKL«

14. Required records available: shellstock tags, parasite

v
v

Repeat Violations Highlighted in Yellow 29. Compliance with variance/specialized process/HACCP

Conformance with Approved Procedures

IN OUT NA NO COs

v

Safe Food and Water

IN OUT NA NO COS

Proper Use of Utensils IN OUT NA NO COS

30. Pasteurized eggs used where required
31. Water & ice from approved source

32. Variance obtained for specialized processing methods

v

v

Food Temperature Control

IN OUT NA NO COS

33. Proper cooling methods used; adequate equip. for temp.

v

43,
44,
45,
46.

In-use utensils: properly stored
Utensils, equip. & linens: property stored, dried & handled
Single-use/single-service articles: properly stored & used

Gloves used properly

Utensils, Equipment and Vending IN OUT NA NO COS

47. All contact surfaces cleanable, properly designed, 3 v
34. Plant food properly cooked for hot holding
. 48. Warewashinq facilities: installed, maintained & used; test
35. Approved thawing methods used
49. Non-food contact surfaces clean 2 v
36. Thermometers provided & accurate . —
S Physical Facilities IN OUT NA NO COS
‘ Food Identification IN_OUT NA NOCOS| 50 Hot & cold water available; adequate pressure

37. Food properly labeled; original container

51. Plumbing installed; proper backflow devices
\ Prevention of Food Contamination IN OUT NA NOCOS| 55 sewage & waste water properly disposed 2 v
38. Insects, rodents & animals not present v 53. Toilet facilities: properly constructed, supplied, & cleaned 2
39. Contamination prevented in prep, storage & display v 54. Garbage & refuse properly disposed; facilities maintained
40. Personal cleanliness
55. Physical facilities installed, maintained & clean 3 v
41. Wiping cloths; properly used & stored _ o .
56. Adequate ventilation & lighting; designated areas use v

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).

Priority Pf Core Repeat Risk Factor Good Retail
%&///@@/dﬂ/} i m 1 4 13 5 4 14
K.Donahue Brandon Janovsky - Expires . )
Certificate #: Follow Up Required: v Y Follow Up Date: 2/6/2024



Page Number

FOOD SAFETY INSPECTION REPORT 9
(Z:gngbgrla'?g Farm; ‘726682 Inspection Number Date Time In/Out Inspector
r_OV| ence Roa B3546 2/5/24 1:17 PM K.Donahue
Northbridge, MA 1534 3:38 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

88 - -

Ice maker spec sticker -

Preventing Contamination by Hands

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 3
(Z:gngbgrla'?g Farm; ‘726682 Inspection Number Date Time In/Out Inspector
r‘.OVI ence Roa B3546 2/5/24 1:17 PM K.Donahue
Northbridge, MA 1534 3:38 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Adequate handwashing sinks properly supplied and accessible

10 6-301.12 Hand Drying Provision - Food prep area -

Pf Paper towel dispenser at hand wash station does not
work. 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

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682
2222 Providence Road
Northbridge, MA 1534

Page Number

FOOD SAFETY INSPECTION REPORT 4
Inspection Number Date Time In/Out Inspector
B3546 2/5/24 1:17 PM K.Donahue
3:38 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

16

Food-contact surfaces, cleaned & sanitized

4-602.11 (E)(1-3) Food-Contact Surfaces and Utensils - Food prep area -

Gaskets and all areas of cooler drawers should be
maintained in a clean condition. Please clean Code:
Surfaces of utensils and equipment contacting food that is
not TCS food shall be cleaned: at any time when
contamination may have occurred; at least every 24 hours
for iced tea dispensers and consumer self-service utensils
such as tongs, scoops, or ladles; and, before restocking
consumer self-service equipment and utensils such as
condiment dispensers and display containers.

16

4-602.11 (D)(5) Food Contact Surfaces and Utensils - In-use utensils - Establishment -

Reach in cooler must be cleaned Code: Surfaces of

utensils and equipment contacting TCS foods may be M"l Il‘\‘m
cleaned less frequently than every 4 hours if equipment is o e o e e S e
used for storage of packaged or unpackaged food such as
a reach-in refrigerator and the equipment is cleaned at a
frequency necessary to preclude accumulation of soil
residues.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 5
g;?zbgrlang Farm; '#;6682 Inspection Number Date Time In/Out Inspector
rovidence Roa B3546 2/5/24 1:17 PM K.Donahue
Northbridge, MA 1534 3:38 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

16 4-601.11 (A) Equip, Food-Contact Surfaces - Establishment -

Pf Icemaker attached to soda stream must be cleaned to
sight and touch.Do not use until unit has been cleaned and
re-inspected Code: Equipment food-contact surfaces and
utensils shall be clean to sight and touch.

Prevention of Food Contamination
Insect, rodents & animals not present

38 6-501.111 (C) Controlling Pests - Establishment -

Pf Fly strips in use. Please remove. Code: The premises
shall be maintained free of insects, rodents, and other
pests. The presence of insects, rodents, and other pests
shall be controlled to eliminate their presence on the
premises by using methods, if pests are found, such as
trapping devices or other means of pest control, such as
pesticides, must be used according to law and
manufacture's instructions.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 5
g;?zbgrlang Farm; '#;6682 Inspection Number Date Time In/Out Inspector
Northbridae. MA. 1534 B3546 2/5124 1:17 PM K.Donahue

orthbridge, 3:38 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow
39 3-305.11 Food Storage - Walk-in area -

C Allfood must be stored 6 inches off floor. Code: Food
shall be protected from contamination by storing food: in a
clean dry location; where it is not exposed to splash, dust,
or other contamination; and at least 6 inches off the floor.

39 3-305.11 Food Storage - Establishment -

C  No chemicals or charcoal should be stored above any
food items. Please remove Code: Food shall be protected
from contamination by storing food: in a clean dry location;
where it is not exposed to splash, dust, or other
contamination; and at least 6 inches off the floor.

Utensils, Equipment and Vending

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682
2222 Providence Road

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

Northbridge, MA 1534

Inspection Report (Continued)

All contact surfaces cleanable, properly designed, constructed & used

47

4-101.19 Nonfood-Contact Surfaces - Walk-in area -

Shelving and flooring around egg and milk area needs to
be cleaned Code: Nonfood-contact surfaces of equipment
that are exposed to splash, spillage, or other food soiling or
that require frequent cleaning shall be constructed of a
corrosion-resistant, nonabsorbent, and smooth material.

B3546 2/5/24

7
Time In/Out Inspector
1:17 PM K.Donahue

3:38 PM

Repeat Violations Highlighted in Yellow

47

4-204.123 Vending Machine Doors and Openings - Coffee bar area/Beverage station -

Missing screws on equipment (Icemaker) must be
replaced. Code: Vending machines doors and access
opening covers to food and container storage spaces shall
be tight-fitting so that the space along the entire interface
between the doors or covers and the cabinet of the
machine, if the doors or covers are in a closed position, is
no greater than one-sixteenth inch by: being covered with
louvers, screens, or materials that provide an equivalent
opening of not greater than one-sixteenth inch. Screening
of 12 to 1 inch meets this requirement; being effectively
gasketed; having interface surfaces that are at least one-
half inch wide; or jambs or surfaces used to form an L-
shaped entry path to the interface. Vending machines
service connection openings through an exterior wall of a
machine shall be closed by sealants, clamps, or grommets
so that the openings are no larger than one-sixteenth inch.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 8
g;?zbgrlang Farm; '#;6682 Inspection Number Date Time In/Out Inspector
rovidence Roa B3546 2/5/24 1:17 PM K.Donahue
Northbridge, MA 1534 3:38 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

47 4-402.11 Fixed Equipment Spacing/Sealing - Coffee bar area/Beverage station -

C Icemaker must be easily accesible for regular cleaning. S
Not able to open the door fully. Observed debris buildup in B ix

;~§,
.
1l et
s &

unit. Please do not use until cleaned and re-inspection
Code: Equipment that is fixed because it is not easily
movable shall be installed so that it is: spaced to allow
access for cleaning along the sides, behind, and above the
equipment; spaced from adjoining equipment, walls, and
ceilings a distance of not more than 1 millimeter or one
thirty-second inch; or sealed to adjoining equipment or
walls if the equipment is exposed to spillage or seepage.
Counter-mounted equipment that is not easily movable
shall be installed to allow cleaning of the equipment and
areas underneath and around the equipment by being
sealed or elevated on legs that provide at least a 4 inch
clearance between the table and the equipment.

49 4-601.11 (C) Non- Food Contact Surfaces and Utensils Clean - Establishment -

C  Self serve disposable product area must be cleaned.
Code: Nonfood contact surfaces of equipment shall be
kept free of an accumulation of dust, dirt, food residue, and
other debris.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 9
Cumberlar_ld Farms #6682 Inspection Number Date Time In/Out Inspector
2222 Providence Road B3546 2/5/24 117 PM K.Donahue
Northbridge, MA 1534 3:38 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow
49 4-601.11 (C) Non- Food Contact Surfaces and Utensils Clean - Coffee bar area/Beverage station -

C  Food debris/buildup in the sliding door track of pastry
display case must be kept clean Code: Nonfood contact
surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.

Physical Facilities
Sewage & waste water properly disposed

52 5-402.14 Removing Mobile Food Est. Wastes - Establishment -

Pf Water observed on floor area near condensate drainage.
Please investigate source of water Code: Sewage and
other liquid wastes shall be removed from a mobile food
establishment at an approved waste servicing area or by a
sewage transport vehicle in such a way that a public health
hazard or nuisance is not created.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

2222 Providence Road
Northbridge, MA 1534 B3546 2/5/24

Inspection Report (Continued)

52

Pr

5-402.13 Conveying Sewage - Back room (3 bay sink area) -

Sealant of some sort around grease trap. Grease trap
must be replaced repaired. Code: Sewage shall be
conveyed to the point of disposal through an approved
sanitary sewage system or other system, including use of
sewage transport vehicles, waste retention tanks, pumps,
pipes, hoses, and connections that are constructed,
maintained, and operated according to law.

10
Time In/Out Inspector
1:17 PM K.Donahue

3:38 PM

Repeat Violations Highlighted in Yellow

55

6-501.12 Cleaning. Frequency/Restrictions - Establishment -

Many areas throughout floor that need to be cleaned.
Code: The physical facilities shall be cleaned as often as
necessary to keep them clean. Except for cleaning that is
necessary due to a spill or other accident, cleaning shall be
done during periods when the least amount of food is
exposed such as after closing.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 11
(Z:gngbgrla'?g Farm; ‘726682 Inspection Number Date Time In/Out Inspector
r_OV| ence Roa B3546 2/5/24 1:17 PM K.Donahue
Northbridge, MA 1534 3:38 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

55

6-501.12 Cleaning. Frequency/Restrictions - Establishment -

C  Area behind soda stream should be maintained in a clean
fashion. Floor Drain should be clear of all debris Code:
The physical facilities shall be cleaned as often as
necessary to keep them clean. Except for cleaning that is
necessary due to a spill or other accident, cleaning shall be
done during periods when the least amount of food is
exposed such as after closing.

55

6-501.114 Unnecessary ltems and Litter - Dumpster area -

C Please remove all items not in use Code: The premises
shall be free of items that are unnecessary to the operation
or maintenance of the establishment that is nonfunctional
or no longer used and litter.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 12
g;g‘zbgrlar}g Farm; #d6682 Inspection Number Date Time In/Out Inspector
rovidence Roa B3546 2/5/24 1:17 PM K.Donahue
3:38 PM

Northbridge, MA 1534

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

6-501.14 Clean. Vent. Sys. Prev. Discharge - Coffee bar area/Beverage station -

56
C Vent above soda stream has large amount of dust buildup.
Please clean Code: Intake and exhaust air ducts shall be
cleaned and filters changed so they are not a source of
contamination by dust, dirt, and other materials. If vented
to the outside, ventilation systems may not create a public
health hazard or nuisance or unlawful discharge.

Notes
Notes

88 Notes - Food prep area -
N - General Notes.

varm and delicious
sandwiches

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 13
g;gbg:gavqgeii;m;0;6682 Inspection Number Date Time In/Out Inspector
1:17 PM
Northbridge, MA 1534 B3546 2/5/24 538 P K.Donahue

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

88 Notes - Establishment -
N Interior of Icemaker door w/cleaning instructions - General
Notes.
88 Notes - Establishment -

N  Grease trap log - General Notes.

IN= In Compliance OUT = Out of Compliance NA = Not Applicable NO= Not Observed

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 14
e TR e
Northbridge, MA 1534 3-38 PM

oot Vet e rvaior ]

Are the ServSafe, Choke Save and MA Allergy Cert. posted? IN

Is a current permit posted? IN

Is grease trap log provided IN
Are SOP's in place for cleaning up vomit/diarrheal incidents? IN
Are Employee reporting forms on site. IN

If applicable, is operation in compliance with HACCP plan? NA
Irreversible Test strips/device available? IN
Handsinks accessible. IN
Notification posted for most recent inspection report? IN
Most recent Inspection report available? IN
Are pest control reports availabale and up to date? ouT
Hand washing sinks supplied with liquid soap, paper towels and trash ouT
Test kits on site for sanitizer. IN

Temperatures

Area Equipment Product Notes Temps
Coffee bar area/ Smoothy cooler 11.4°F
Coffee bar area/ Sandwich bar 40.5°F
Food prep area Refrigerated draws 34.5°F
Food prep area Freezer draws .8°F
Food prep area Freezer draws °F
Food prep area Refrigerated draws 36.8°F
Food prep area Hot holding unit Tornados 157 °F
Food prep area Self serve toppings Diced onions 30°F
Food prep area Self serve toppings Jalapenos 32°F
DAnl ranm (2 o A Arnnv frmn—ar e oo

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 15
SRS e v e
repeatvoions ignigrea rvaor ]
Back room (3 bay 1 door freezer -6.8 °F
Back room (3 bay 1 door refrigeration 38.4°F
Coffee bar area/ Milk dispenser 38.6 °F
Walk-in area Walk in beverage 34.6 °F
Walk-in area Walk in freezer 7.2°F

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

Both ice makers must be cleaned and serviced by cleaning company and re-inspected before use.
Out of order signage placed on units

Please establish a cleaning schedule & log for ice maker

All exterior and vents of fixed equipment in self service area must be cleaned regularly.

please forward pest control invoice to BOH

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Town of Nerthbridge FOOD ESTABLISHMENT INSPECTION REPORT  r-10
Phone (508) 234-3272

o Inspection Number Date Time In/Out Inspection Type Inspector
Cumberland Farms #6682 505B7 2/7/24 11:15 AM Re-Inspection K.Donahue
2222 Providence Road 11:33 AM
Northbridge, MA 1534 Permit Number Risk Variance _ Client Type

Permit Holder: Same

2024-060 2

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

Retail Market /

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 v 15. Food separated and protected v
2. Certified Food Protection Manager v 16. Food-contact surfaces; cleaned & sanitized 2 v
\ Employee Health IN OUT NA No cos| 17. Proper disposition of returned, previously served, v
3. Management, food employee and conditional employee v .
knowledge, responsibilities and reporting Time/Temperature Control for Safety IN OUT NA NO CO:
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 discharge from eyes, nose, and mouth
! g yes, ' ) v 22. Proper cold holding temperatures v
\ Preventing Contamination by Hands IN OUT NA NOGOS | o 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 _
Consumer Advisory IN OUT NA NO COS
10. Adequate handwashing sinks supplied and accessible 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 26. Pasteurized foods used; prohibited foods not offered

v

12. Food received at proper temperature

Food/Color Additives and Toxic Substances IN ouT NA NO cos

27.
28.

13. Food in good condition, safe & unadulterated Food additives: approved & properly used

Toxic substances properly identified, stored & used

LKL LKL«

14. Required records available: shellstock tags, parasite

v
v

Repeat Violations Highlighted in Yellow 29. Compliance with variance/specialized process/HACCP

Conformance with Approved Procedures

IN OUT NA NO COs

v

Safe Food and Water

IN OUT NA NO COS

Proper Use of Utensils IN OUT NA NO COS

30. Pasteurized eggs used where required
31. Water & ice from approved source

32. Variance obtained for specialized processing methods

v

v

Food Temperature Control

IN OUT NA NO COS

33. Proper cooling methods used; adequate equip. for temp.

v

43,
44,
45,
46.

In-use utensils: properly stored
Utensils, equip. & linens: property stored, dried & handled
Single-use/single-service articles: properly stored & used

Gloves used properly

Utensils, Equipment and Vending IN OUT NA NO COS

47. All contact surfaces cleanable, properly designed, 1 v
34. Plant food properly cooked for hot holding
. 48. Warewashinq facilities: installed, maintained & used; test
35. Approved thawing methods used
49. Non-food contact surfaces clean 1 v
36. Thermometers provided & accurate . —
S Physical Facilities IN OUT NA NO COS
‘ Food Identification IN_OUT NA NOCOS| 50 Hot & cold water available; adequate pressure

37. Food properly labeled; original container

51. Plumbing installed; proper backflow devices
\ Prevention of Food Contamination IN OUT NA NOCOS| 55 sewage & waste water properly disposed 2 v
38. Insects, rodents & animals not present 53. Toilet facilities: properly constructed, supplied, & cleaned 2
39. Contamination prevented in prep, storage & display v 54. Garbage & refuse properly disposed; facilities maintained
40. Personal cleanliness
55. Physical facilities installed, maintained & clean 2 v
41. Wiping cloths; properly used & stored o o .
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).

ot

Pf Core Risk Factor Good Retail

M Priority Repeat
@ 1 2 8 5 3 14

K.Donahue Matt Taylor - Expires

Certificate #: Y

Follow Up Required: Follow Up Date:



Cumberland Farms #6682
2222 Providence Road

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

Northbridge, MA 1534

Inspection Report (Continued)

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 4-601.11 (C) Non-
Food Contact Surfaces and Utensils Clean ------ Self
serve disposable product area must be cleaned. - Nonfood
contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.

505B7 2/7/24

2
Time In/Out Inspector
11:15 AM K.Donahue

11:33 AM

Repeat Violations Highlighted in Yellow

97
COS

97 Corrected - Coffee bar area/Beverage station -

---- The Original Violation Code was 4-204.123 Vending
Machine Doors and Openings ------ Missing screws on
equipment (Icemaker) must be replaced. - Vending
machines doors and access opening covers to food and
container storage spaces shall be tight-fitting so that the
space along the entire interface between the doors or
covers and the cabinet of the machine, if the doors or
covers are in a closed position, is no greater than one-
sixteenth inch by: being covered with louvers, screens, or
materials that provide an equivalent opening of not greater
than one-sixteenth inch. Screening of 12 to 1 inch meets
this requirement; being effectively gasketed; having
interface surfaces that are at least one-half inch wide; or
jambs or surfaces used to form an L-shaped entry path to
the interface. Vending machines service connection
openings through an exterior wall of a machine shall be
closed by sealants, clamps, or grommets so that the
openings are no larger than one-sixteenth inch.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682
2222 Providence Road

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

Northbridge, MA 1534

Inspection Report (Continued)

97
COS

97 Corrected - Coffee bar area/Beverage station -

---- The Original Violation Code was 4-402.11 Fixed
Equipment Spacing/Sealing ------ Icemaker must be easily
accesible for regular cleaning. Not able to open the door
fully. Observed debris buildup in unit. Please do not use
until cleaned and re-inspection - Equipment that is fixed
because it is not easily movable shall be installed so that it
is: spaced to allow access for cleaning along the sides,
behind, and above the equipment; spaced from adjoining
equipment, walls, and ceilings a distance of not more than
1 millimeter or one thirty-second inch; or sealed to
adjoining equipment or walls if the equipment is exposed
to spillage or seepage. Counter-mounted equipment that
is not easily movable shall be installed to allow cleaning of
the equipment and areas underneath and around the
equipment by being sealed or elevated on legs that
provide at least a 4 inch clearance between the table and
the equipment.

505B7 2/7/24

3
Time In/Out Inspector
11:15 AM K.Donahue

11:33 AM

Repeat Violations Highlighted in Yellow

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 6-501.111 (C)
Controlling Pests ------ Fly strips in use. Please remove. -
The premises shall be maintained free of insects, rodents,
and other pests. The presence of insects, rodents, and
other pests shall be controlled to eliminate their presence
on the premises by using methods, if pests are found,
such as trapping devices or other means of pest control,
such as pesticides, must be used according to law and
manufacture's instructions.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682
2222 Providence Road

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

Northbridge, MA 1534

Inspection Report (Continued)

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 6-501.12 Cleaning.
Frequency/Restrictions ------ Area behind soda stream
should be maintained in a clean fashion. Floor Drain
should be clear of all debris - The physical facilities shall
be cleaned as often as necessary to keep them clean.
Except for cleaning that is necessary due to a spill or other
accident, cleaning shall be done during periods when the
least amount of food is exposed such as after closing.

505B7 2/7/24

4
Time In/Out Inspector
11:15 AM K.Donahue

11:33 AM

Repeat Violations Highlighted in Yellow I

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 4-601.11 (A) Equip,
Food-Contact Surfaces ------ Icemaker attached to soda
stream must be cleaned to sight and touch.Do not use until
unit has been cleaned and re-inspected - Equipment food-
contact surfaces and utensils shall be clean to sight and
touch.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682
2222 Providence Road

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

Northbridge, MA 1534

Inspection Report (Continued)

97
COS

97 Corrected - Coffee bar area/Beverage station -

---- The Original Violation Code was 6-501.14 Clean.
Vent. Sys. Prev. Discharge ------ Vent above soda stream
has large amount of dust buildup. Please clean - Intake
and exhaust air ducts shall be cleaned and filters changed
so they are not a source of contamination by dust, dirt, and
other materials. If vented to the outside, ventilation
systems may not create a public health hazard or nuisance
or unlawful discharge.

505B7 2/7/24

5
Time In/Out Inspector
11:15 AM K.Donahue

11:33 AM

Repeat Violations Highlighted in Yellow

& B

Preventing Contamination by Hands
Adequate handwashing sinks properly supplied and accessible

10

Pf

6-301.12 Hand Drying Provision - Food prep area -

Paper towel dispenser at hand wash station does not
work. 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.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682
2222 Providence Road
Northbridge, MA 1534

Page Number

FOOD SAFETY INSPECTION REPORT 5
Inspection Number Date Time In/Out Inspector
505B7 2/7/24 11:15 AM K.Donahue
11:33 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

Protection From Contamination

16

Food-contact surfaces, cleaned & sanitized

4-602.11 (E)(1-3) Food-Contact Surfaces and Utensils - Food prep area -

Gaskets and all areas of cooler drawers should be
maintained in a clean condition. Please clean Code:
Surfaces of utensils and equipment contacting food that is
not TCS food shall be cleaned: at any time when
contamination may have occurred; at least every 24 hours
for iced tea dispensers and consumer self-service utensils
such as tongs, scoops, or ladles; and, before restocking
consumer self-service equipment and utensils such as
condiment dispensers and display containers.

16

4-602.11 (D)(5) Food Contact Surfaces and Utensils - In-use utensils - Establishment -

Reach in cooler must be cleaned Code: Surfaces of

utensils and equipment contacting TCS foods may be M"l Il‘\‘m
cleaned less frequently than every 4 hours if equipment is o e o e e S e
used for storage of packaged or unpackaged food such as
a reach-in refrigerator and the equipment is cleaned at a
frequency necessary to preclude accumulation of soil
residues.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682
2222 Providence Road 505B7 217124

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

Northbridge, MA 1534

Inspection Report (Continued)

Prevention of Food Contamination

39

Cont. prevented during food prep., storage & display

3-305.11 Food Storage - Walk-in area -

All food must be stored 6 inches off floor. Code: Food
shall be protected from contamination by storing food: in a
clean dry location; where it is not exposed to splash, dust,
or other contamination; and at least 6 inches off the floor.

7
Time In/Out Inspector
11:15 AM K.Donahue

11:33 AM

Repeat Violations Highlighted in Yellow I

39

3-305.11 Food Storage - Establishment -

No chemicals or charcoal should be stored above any
food items. Please remove Code: Food shall be protected
from contamination by storing food: in a clean dry location;
where it is not exposed to splash, dust, or other
contamination; and at least 6 inches off the floor.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682
2222 Providence Road
Northbridge, MA 1534

Page Number

FOOD SAFETY INSPECTION REPORT 8
Inspection Number Date Time In/Out Inspector
505B7 2/7/24 11:15 AM K.Donahue
11:33 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

Utensils, Equipment and Vending

47

All contact surfaces cleanable, properly designed, constructed & used

4-101.19 Nonfood-Contact Surfaces - Walk-in area -

Shelving and flooring around egg and milk area needs to
be cleaned Code: Nonfood-contact surfaces of equipment
that are exposed to splash, spillage, or other food soiling or
that require frequent cleaning shall be constructed of a
corrosion-resistant, nonabsorbent, and smooth material.

49

4-601.11 (C) Non- Food Contact Surfaces and Utensils Clean - Coffee bar area/Beverage station -

Food debris/buildup in the sliding door track of pastry
display case must be kept clean Code: Nonfood contact
surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Cumberland Farms #6682

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

2222 Providence Road
Northbridge, MA 1534 50587 27124

Inspection Report (Continued)

Physical Facilities
Sewage & waste water properly disposed

52

Pf

5-402.14 Removing Mobile Food Est. Wastes - Establishment -

Water observed on floor area near condensate drainage.
Please investigate source of water Code: Sewage and
other liquid wastes shall be removed from a mobile food
establishment at an approved waste servicing area or by a
sewage transport vehicle in such a way that a public health
hazard or nuisance is not created.

9
Time In/Out Inspector
11:15 AM K.Donahue

11:33 AM

Repeat Violations Highlighted in Yellow

52

Pr

5-402.13 Conveying Sewage - Back room (3 bay sink area) -

Sealant of some sort around grease trap. Grease trap
must be replaced repaired. Code: Sewage shall be
conveyed to the point of disposal through an approved
sanitary sewage system or other system, including use of
sewage transport vehicles, waste retention tanks, pumps,
pipes, hoses, and connections that are constructed,
maintained, and operated according to law.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:

https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 10

(Z:gngbgrla'?g Farm; ‘726682 Inspection Number Date Time In/Out Inspector

rovidence Roa 505B7 2/7/24 11:15 AM K.Donahue
Northbridge, MA 1534 11:33 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

55

6-501.12 Cleaning. Frequency/Restrictions - Establishment -

C Many areas throughout floor that need to be cleaned.
Code: The physical facilities shall be cleaned as often as
necessary to keep them clean. Except for cleaning that is
necessary due to a spill or other accident, cleaning shall be
done during periods when the least amount of food is
exposed such as after closing.

55

6-501.114 Unnecessary ltems and Litter - Dumpster area -

C Please remove all items not in use Code: The premises
shall be free of items that are unnecessary to the operation
or maintenance of the establishment that is nonfunctional
or no longer used and litter.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



Page Number

FOOD SAFETY INSPECTION REPORT 11
g;;"zbgrla'?g Farm; ’26682 Inspection Number Date Time In/Out Inspector
rovidence Roa 505B7 2/7/24 11:15 AM K.Donahue
Northbridge, MA 1534 11:33 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

Temperatures

Area Equipment Product Notes Temps

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

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/luploads/inspectionpolicyfoodestablishments_august_2022.pdf



