. Town of Northbridge
Board of Health

Phone (508) 234-3272

Jumbo Donuts (RASU)
1115 Providence Road
Whitinsville, MA 01588

Permit Holder: Same

FOOD ESTABLISHMENT INSPECTION REPORT  r-10
Inspection Number Date Time In/Out Inspection Type Inspector
4E570 1/29/24 11:57 AM Routine D.Markman
1:01 PM
Permit Number Risk Variance __Client Type
2024-065 Restaurant

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
1. PIC present, demonstrates knowledge, and performs duties
2. Certified Food Protection Manager

IN OUT NA NO COS

v
v

\ Employee Health

3. Management, food employee and conditional employee
knowledge, responsibilities and reporting

IN OUT NA NO COS

v

15.
16.
17.

Protection from Contamination (Cont'd)

Food separated and protected 3
Food-contact surfaces; cleaned & sanitized 1
Proper disposition of returned, previously served,

IN OUT NA NO COs

v
v

v

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 4
\ 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 NOCOS | 53 proer date marking and disposition 1 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

11. Food obtained from approved source
12. Food received at proper temperature
13. Food in good condition, safe & unadulterated

14. Required records available: shellstock tags, parasite

v
v

v

Repeat Violations Highlighted in Yellow

Safe Food and Water

IN OUT NA NO COS

Highly Susceptible Populations

IN OUT NA NO CO¢

26. Pasteurized foods used; prohibited foods not offered v
Food/Color Additives and Toxic Substances iIN ouT NA NO cOs
27. Food additives: approved & properly used v
28. Toxic substances properly identified, stored & used 1 v
Conformance with Approved Procedures N ouT NA NO COS
29. Compliance with variance/specialized process/HACCP v

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.

34. Plant food properly cooked for hot holding
35. Approved thawing methods used

36. Thermometers provided & accurate

v

43.
44,
45.
46.

In-use utensils: properly stored
Utensils, equip. & linens: property stored, dried & handled 1
Single-use/single-service articles: properly stored & used

Gloves used properly

v

Utensils, Equipment and Vending

IN OUT NA NO COS

\ Food Identification

IN OUT NA NO COS

37. Food properly labeled; original container

\ Prevention of Food Contamination

IN OUT NA NO COS

38. Insects, rodents & animals not present

39. Contamination prevented in prep, storage & display
40. Personal cleanliness

41. Wiping cloths; properly used & stored

42. Washing fruits & vegetables

47. All contact surfaces cleanable, properly designed, 2 v
48. Warewashinq facilities: installed, maintained & used; test 1 v
49. Non-food contact surfaces clean 2 v
Physical Facilities IN OUT NA NO COS
50. Hot & cold water available; adequate pressure

51.
52.
53.
54.
55.
56.
60.

Plumbing installed; proper backflow devices

Sewage & waste water properly disposed 1
Toilet facilities: properly constructed, supplied, & cleaned 1
Garbage & refuse properly disposed; facilities maintained
Physical facilities installed, maintained & clean 5
Adequate ventilation & lighting; designated areas use

105 CMR 590 violations / local regulations 1

v
v
v v
v 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).

LA

AR

D.Markman

Shannon Williamson - Expires

Certificate #:

Priority Pf Core Repeat Risk Factor Good Retail
4 2 14 7 6 14
Follow Up Required: v Y Follow Up Date: 2/5/2024



Jumbo Donuts (RASU)
1115 Providence Road
Whitinsville, MA 01588

Inspection Report (Continued)

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

Protection From Contamination
Food separated and protected

15
Pr

3-304.11 Food Contact with Soiled Items - Establishment -

Sesame products cannot be stored over non-allergen
items. All items that experienced cross-contact were
voluntarily discarded. Code: Food shall only contact
surfaces of: equipment and utensils that are cleaned and
sanitized; single-service and single-use articles; or linens,
such as cloth napkins that are used to line a container for
the service of foods AND are replaced each time the
container is refilled for a new consumer.

4E570 1/29/24

2
Time In/Out Inspector
11:57 AM D.Markman

1:01 PM

Repeat Violations Highlighted in Yellow

15
Pr

3-304.11 Food Contact with Soiled Items - Establishment -

This stovetop was used to prepare sesame products as
well as non-allergy containing products. At the end of the
shift, this must be cleaned and sanitized. Until the end of
today, inform all customers that there is a risk of sesame
contamination for any products cooked on this stovetop.
Then, a proper allergy management plan must go into
effect to ensure that there is no cross-contact Code: Food
shall only contact surfaces of: equipment and utensils that
are cleaned and sanitized; single-service and single-use
articles; or linens, such as cloth napkins that are used to
line a container for the service of foods AND are replaced
each time the container is refilled for a new consumer.

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



FOOD SAFETY INSPECTION REPORT a 3

Jumbo Donuts (RASU)

1115 Provid Road Inspection Number Date Time In/Out Inspector
L5 Providence Roa 4E570 1/29/24 11:57 AM D.Markman
Whitinsville, MA 01588 .
1:01 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow
15 3-304.11 Food Contact with Soiled Items - Establishment -

Pr Allergens must be stored separately from utensils and
other food items that do not contain the allergen Code:
Food shall only contact surfaces of: equipment and
utensils that are cleaned and sanitized; single-service and
single-use articles; or linens, such as cloth napkins that are
used to line a container for the service of foods AND are
replaced each time the container is refilled for a new
consumer.

16 4-602.12 Cooking and Baking Equipment - Establishment -

C  Microwave should be cleaned of food debris Code: The
food contact surfaces of cooking and baking equipment
shall be cleaned at least every 24 hours. The cavities and
door seals of microwave ovens shall be cleaned at least
every 24 hours by using the manufacturer's recommended
cleaning procedure.

Time / Temperature Control for Safety

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 4
Jumbo DOI?lutS (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road 4E570 1/29/24 11:57 AM D.Markman
Whitinsville, MA 01588 1:01 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

Date marking and disposition

23 3-501.18 Ready-to-Eat Food Disposition - Establishment -

Pr Food was kept past discard date. Remember that date of
prep is Day 1. Discarded by PiC Code: A TCS/RTE food
as specified in paragraph 3-501.17 (A)(B) shall be
discarded if it: exceeds 7 days at 41°F or lower (except for
the time that the product is frozen) or is in a container or
package that does not bear a date or day or is
appropriately marked with a date or day that exceeds a
temperature and time combination as specified in
3-501.17(A). Refrigerated, RTE/TCS food prepared in a
food establishment and dispensed through a vending
machine with an automatic shutoff control shall be
discarded if it exceeds 7 days at 41°F or lower.

Food/Color Additives and Toxic Substances

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
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road 4E570 1/29/24 11:57 AM D.Markman
Whitinsville, MA 01588 1:01 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

Toxic substances properly identified, stored & used

28 7-102.11 Common Name (Poisonous or Toxic Materials) - Establishment -

Pf Rock salt should be labeled when removed from original =~ -
package Code: Working containers used for storing “CUP g
poisonous or toxic materials such as cleaners and
sanitizers taken from bulk supplies shall be clearly and
individually identified with the common name of the
material.

M

Proper Use of Utensils

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



Jumbo Donuts (RASU)
1115 Providence Road

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number Date

Whitinsville, MA 01588

Inspection Report (Continued)

Uten./equip./linens; properly stored, dried, handled

44

4E570 1/29/24

6
Time In/Out Inspector
11:57 AM D.Markman

1:01 PM

Repeat Violations Highlighted in Yellow

4-903.11 (A)(B)(D) Equip./Uten./Lin./Sing.-Ser/Use Art - Establishment -

Make sure to clean shelving used to dry sanitized
equipment Code: Cleaned equipment and utensils,
laundered linens, and single-service and single-use articles
shall be stored: in a clean, dry location; where they are not
exposed to splash, dust, or other contamination; and at
least 15 cm (6 inches) above the floor. Clean equipment
and utensils shall also be stored: in a self-draining position
that allows air drying; and covered or inverted. Items that
are kept in closed packages may be stored less than 15
cm (6 inches) above the floor on dollies, pallets, racks, and
Skids.

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



Page Number

FOOD SAFETY INSPECTION REPORT -
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road 4E570 1/29/24 11:57 AM D.Markman
Whitinsville, MA 01588 1:01 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

All contact surfaces cleanable, properly designed, constructed & used

47 4-201.11 Equipment and Utensils - Establishment -

C Handles must be properly repaired. Duct tape is not an
easily cleanable non-absorbing material Code: Equipment
and utensils shall be designed and constructed to be
durable and to retain their characteristic qualities under
normal use conditions.

47 4-201.11 Equipment and Utensils - Establishment -

C  Duct tape is not a cleanable surface. Repair/replace
Code: Equipment and utensils shall be designed and
constructed to be durable and to retain their characteristic
qualities under normal use conditions.

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
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
1115 Pro_wdence Road 4E570 1/29/24 11:57 AM D.Markman
Whitinsville, MA 01588 1:01 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow I
48 4-501.116 Determining Chem.San. Concentration - Establishment -

Pf Test kit is expired. Please obtain a new one. It does
appear to be working at time of inspection, but
establishment should have access to up to date equipment
guaranteed to function by the manufacturer Code:
Concentration of the sanitizing solution shall be accurately
determined by using a test kit or other device.

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

C Clean shelves inside cola fridge 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
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road 4E570 1/29/24 11:57 AM D.Markman
Whitinsville, MA 01588 1:01 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

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

C  Walk-in shelves need to be cleaned 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 5-402.12 Grease Trap - Establishment -

C  Grease trap should be used to support weight of damaged
3-bay Code: If used, a grease trap shall be located to be
easily accessible for cleaning.

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



Jumbo Donuts (RASU)
1115 Providence Road
Whitinsville, MA 01588

Page Number

FOOD SAFETY INSPECTION REPORT 10
Inspection Number Date Time In/Out Inspector
4E570 1/29/24 11:57 AM D.Markman
1:01 PM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

53

6-501.18 Cleaning of Plumbing Fixtures - Establishment -

Mold spotted around outflow pipe. Clean Code: Plumbing
fixtures such as handwashing sinks, toilets, and urinals
shall be cleaned as often as necessary to keep them
clean.

55
COS

6-501.12 Cleaning. Frequency/Restrictions - Establishment -

Handle for walk-in needs 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



Jumbo Donuts (RASU)
1115 Providence Road 4E570 1129/24

FOOD SAFETY INSPECTION REPORT

Page Number
11

Inspection Number Date

Whitinsville, MA 01588

Inspection Report (Continued)

55

6-201.17 Walls and Ceilings Attachments - Establishment -

Walk-in cooler fan needs to be cleaned Code:
Attachments to walls and ceilings such as light fixtures,
mechanical room ventilation system components, vent
covers, wall mounted fans, decorative items, and other
attachments shall be easily cleanable. In a consumer
area, wall and ceiling surfaces and decorative items and
attachments that are provided for ambiance need not meet
this requirement if they are kept clean.

Time In/Out Inspector
11:57 AM D.Markman
1:01 PM

Repeat Violations Highlighted in Yellow I

55

6-501.114 Unnecessary ltems and Litter - Establishment -

Remove excess food debris from dry storage 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
Jumbo DonUts (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road 4E570 1/29/24 11:57 AM D.Markman
Whitinsville, MA 01588 1:01 PM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow I
55 6-501.12 Cleaning. Frequency/Restrictions - Establishment -

C  Wall over trash bin needs 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 6-201.17 Walls and Ceilings Attachments - Establishment -

C Fans must be kept clean of dust and grime Code:
Attachments to walls and ceilings such as light fixtures,
mechanical room ventilation system components, vent
covers, wall mounted fans, decorative items, and other
attachments shall be easily cleanable. In a consumer
area, wall and ceiling surfaces and decorative items and
attachments that are provided for ambiance need not meet
this requirement if they are kept clean.

Additional Requirement

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



FOOD SAFETY INSPECTION REPORT

Page Number

13
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road 4E570 1/29/24 11:57 AM D.Markman

Whitinsville, MA 01588

Inspection Report (Continued)

60

1:01 PM

Repeat Violations Highlighted in Yellow I

Violations Related to Good Retail Practices

MA 590.011 (A) Anti-Choking Procedures - Establishment -

COS C No Chokesaver posted. Establishment has 29 usable seats, and must therefore have someone Chokesaver

certified on site.

Owner emailed a copy. It should be posted on site however Code: Restaurants with a seating capacity
greater than 24 are required to have one or more employees trained in a manual choke-saving procedure in
accordance with 105 CMR 605.000 Approved Choke-Saving Procedures. Each food service establishment
shall: have on its premises, while food is being served, an employee trained in manual procedures approved
by the Department to remove food lodged in a person's throat; and make adequate provision for insurance to

cover employees trained in rendering such assistance.

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

Is PIC on site IN
Does establishment have copy of inspection policy NO
Are the ServSafe, Choke Save and MA Allergy Cert. posted? IN
Is a current permit posted? IN
Is grease trap log provided ouT
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? NA
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? IN
Hand washing sinks supplied with liquid soap, paper towels and trash IN
Test kits on site for sanitizer. IN
Are Covid 19 protocols being followed? NA

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



FOOD SAFETY INSPECTION REPORT

Jumbo Donuts (RASU)
1115 Providence Road
Whitinsville, MA 01588

Inspection Number Date

Inspection Report (Continued)

4E570 1/29/24

Time In/Out
11:57 AM
1:01 PM

Page Number
14

Inspector
D.Markman

Repeat Violations Highlighted in Yellow I

Area Equipment Product Notes Temps
Establishment Cola Fridge Ambient (IR) 36.8 °F
Establishment Stove Egg and cheese bagel | Cooking 174.6 °F
Establishment 2-door line cooler Cheese (probe) 38.8°F
Establishment 2-door line cooler Ambient (IR) 38.2°F
Establishment Walk-in Cooler Ambient (IR) 38.8°F
Establishment Walk-in Freezer Ambient (IR) 10.0°F
Establishment 3-door cooler Coffee (oldest product) 35.4°F

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

QAC 400 ppm

Major issue is lack of allergy control. Sesame and peanut product must be stored separately from
other products, must be cut or handled on or with separate utensils and equipment. They mustn’t
be stored over other items, and all instances of cross-contact should be accounted for and

prevented.

Any new equipment brought into the establishment must be NSF certified, and it's spec sheet must
be sent to the BOH for approval prior to purchase

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 Northbridge
Board of Health

Phone (508) 234-3272

Jumbo Donuts (RASU)
1115 Providence Road
Whitinsville, MA 01588

Permit Holder: Same

FOOD ESTABLISHMENT INSPECTION REPORT  r-10
Inspection Number Date Time In/Out Inspection Type Inspector
8D49A 2/2/24 10:15 AM Re-Inspection D.Markman
10:25 AM
Permit Number Risk Variance __Client Type
2024-065 Restaurant

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 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, foo'd.t.amployee and gonditional 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 4
\ Good Hygienic Practices IN OUT NA NoO 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 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 CO¥¢
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 Substances IN ouT NA NO CcOS
13. Food in good condition, safe & unadulterated v 27. Food additives: approved & properly used v
14. Required records available: shellstock tags, parasite v 28. Toxic substances properly identified, stored & used 4
Conformance with Approved Procedures N ouT NA NO COS
Repeat Violations Highlighted in Yellow 29. Compliance with variance/specialized process/HACCP v
ood Retail Pra 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

32. Variance obtained for specialized processing methods v
Food Temperature Control IN OUT NA NO COS
33. Proper cooling methods used; adequate equip. for temp. v
34. Plant food properly cooked for hot holding v
35. Approved thawing methods used v

36. Thermometers provided & accurate

44,
45,
46.

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.

48.
49.

All contact surfaces cleanable, properly designed,

Warewashing facilities: installed, maintained & used; test

Non-food contact surfaces clean

\ Food Identification

IN OUT NA NO COS

Physical Facilities IN OUT NA NO COS

37. Food properly labeled; original container

\ Prevention of Food Contamination

IN OUT NA NO COS

38. Insects, rodents & animals not present

39. Contamination prevented in prep, storage & display
40. Personal cleanliness

41. Wiping cloths; properly used & stored

42. Washing fruits & vegetables

50.
51.
52.
53.
54.
55.
56.
60.

Hot & cold water available; adequate pressure

Plumbing installed; proper backflow devices

Sewage & waste water properly disposed

Toilet facilities: properly constructed, supplied, & cleaned
Garbage & refuse properly disposed; facilities maintained
Physical facilities installed, maintained & clean

Adequate ventilation & lighting; designated areas use

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).

L

"oy

D.Markman

Subodh Shrestha - Expires

Certificate #:

Pf Core Risk Factor Good Retail

12

Priority Repeat

7 0

Follow Up Required: Y Follow Up Date:



Page Number

FOOD SAFETY INSPECTION REPORT 5
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
111.5. Pro_VIdence Road SD49A 2/2/24 10:15 AM D.Markman
Whitinsville, MA 01588 10:25 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow I

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 3-304.11 Food
Contact with Soiled Items ------ Sesame products cannot
be stored over non-allergen items. All items that
experienced cross-contact were voluntarily discarded. -
Food shall only contact surfaces of: equipment and
utensils that are cleaned and sanitized; single-service and
single-use articles; or linens, such as cloth napkins that
are used to line a container for the service of foods AND
are replaced each time the container is refilled for a new
consumer.

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 4-601.11 (C) Non-
Food Contact Surfaces and Utensils Clean ------ Clean

shelves inside cola fridge - 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



Jumbo Donuts (RASU)
1115 Providence Road

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number

Date

Whitinsville, MA 01588

Inspection Report (Continued)

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 4-601.11 (C) Non-
Food Contact Surfaces and Utensils Clean ------ Walk-in
shelves need to be cleaned - Nonfood contact surfaces of
equipment shall be kept free of an accumulation of dust,
dirt, food residue, and other debris.

8D49A 2/2/24

3
Time In/Out Inspector
10:15 AM D.Markman

10:25 AM

Repeat Violations Highlighted in Yellow

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 6-201.17 Walls and
Ceilings Attachments ------ Walk-in cooler fan needs to be
cleaned - Attachments to walls and ceilings such as light
fixtures, mechanical room ventilation system components,
vent covers, wall mounted fans, decorative items, and
other attachments shall be easily cleanable. In a
consumer area, wall and ceiling surfaces and decorative
items and attachments that are provided for ambiance
need not meet this requirement if they are kept clean.

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 4
Jumbo DonUts (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road 8D49A 22124 10:15 AM D.Markman
Whitinsville, MA 01588 10:25 AM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow
97 97 Corrected - Establishment -
COS ---- The Original Violation Code was 3-501.18 Ready-to-

Eat Food Disposition ------ Food was kept past discard
date. Remember that date of prep is Day 1. Discarded by
PiC - A TCS/RTE food as specified in paragraph 3-501.17
(A)(B) shall be discarded if it: exceeds 7 days at 41°F or
lower (except for the time that the product is frozen) or is in
a container or package that does not bear a date or day or
is appropriately marked with a date or day that exceeds a
temperature and time combination as specified in
3-501.17(A). Refrigerated, RTE/TCS food prepared in a
food establishment and dispensed through a vending
machine with an automatic shutoff control shall be
discarded if it exceeds 7 days at 41°F or lower.

97 97 Corrected - Establishment -
CcOoSs ---- The Original Violation Code was 6-501.114
Unnecessary Items and Litter ------ Remove excess food

debris from dry storage - 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 5
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road 8D49A 202124 10:15 AM D.Markman
Whitinsville, MA 01588 10:25 AM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow
97 97 Corrected - Establishment -
Ccos ---- The Original Violation Code was 7-102.11 Common = -

Name (Poisonous or Toxic Materials) ------ Rock salt
should be labeled when removed from original package -
Working containers used for storing poisonous or toxic
materials such as cleaners and sanitizers taken from bulk
supplies shall be clearly and individually identified with the
common name of the material.

S0P L
My

97 97 Corrected - Establishment -

COS ---- The Original Violation Code was 4-903.11 (A)(B)(D)
Equip./Uten./Lin./Sing.-Ser/Use Art ------ Make sure to
clean shelving used to dry sanitized equipment - Cleaned
equipment and utensils, laundered linens, and single-
service and single-use articles shall be stored: in a clean,
dry location; where they are not exposed to splash, dust,
or other contamination; and at least 15 cm (6 inches)
above the floor. Clean equipment and utensils shall also
be stored: in a self-draining position that allows air drying;
and covered or inverted. ltems that are kept in closed
packages may be stored less than 15 cm (6 inches) above
the floor on dollies, pallets, racks, and skids.

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



Jumbo DO'_']Uts (RASU) Inspection Number Date
1115 Providence Road SD49A 212124

FOOD SAFETY INSPECTION REPORT

Page Number

Whitinsville, MA 01588

Inspection Report (Continued)

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 5-402.12 Grease
Trap ------ Grease trap should be used to support weight
of damaged 3-bay - If used, a grease trap shall be located
to be easily accessible for cleaning.

6
Time In/Out Inspector
10:15 AM D.Markman

10:25 AM

Repeat Violations Highlighted in Yellow

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 6-501.18 Cleaning of
Plumbing Fixtures ------ Mold spotted around outflow pipe.
Clean - Plumbing fixtures such as handwashing sinks,
toilets, and urinals shall be cleaned as often as necessary
to keep them clean.

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



Jumbo Donuts (RASU)
1115 Providence Road

FOOD SAFETY INSPECTION REPORT

Page Number

Inspection Number

Date

Whitinsville, MA 01588

Inspection Report (Continued)

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 4-201.11 Equipment
and Utensils ------ Handles must be properly repaired.
Duct tape is not an easily cleanable non-absorbing
material - Equipment and utensils shall be designed and
constructed to be durable and to retain their characteristic
qualities under normal use conditions.

8D49A 2/2/24

7
Time In/Out Inspector
10:15 AM D.Markman

10:25 AM

Repeat Violations Highlighted in Yellow

97
COS

97 Corrected - Establishment -

---- The Original Violation Code was 6-501.12 Cleaning.
Frequency/Restrictions ------ Wall over trash bin needs to
be cleaned - 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 8
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
111.5. Pro_VIdence Road SD49A 2/2/24 10:15 AM D.Markman
Whitinsville, MA 01588 10:25 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

97 97 Corrected - Establishment -
COS ---- The Original Violation Code was 3-304.11 Food
Contact with Soiled ltems ------ This stovetop was used to

prepare sesame products as well as non-allergy containing
products. At the end of the shift, this must be cleaned and
sanitized. Until the end of today, inform all customers that
there is a risk of sesame contamination for any products
cooked on this stovetop. Then, a proper allergy
management plan must go into effect to ensure that there
is no cross-contact - Food shall only contact surfaces of:
equipment and utensils that are cleaned and sanitized;
single-service and single-use articles; or linens, such as
cloth napkins that are used to line a container for the
service of foods AND are replaced each time the container
is refilled for a new consumer.

97 97 Corrected - Establishment -
COS ---- The Original Violation Code was 4-602.12 Cooking
and Baking Equipment ------ Microwave should be cleaned

of food debris - The food contact surfaces of cooking and
baking equipment shall be cleaned at least every 24 hours.
The cavities and door seals of microwave ovens shall be
cleaned at least every 24 hours by using the
manufacturer's recommended cleaning procedure.

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
Jumbo Do'f"-‘ts (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road SD49A 2/2/24 10:15 AM D.Markman
Whitinsville, MA 01588 10:25 AM

Inspection Report (Continued) Repeat Violations Highlighted in Yellow

97 97 Corrected - Establishment -
COs ---- The Original Violation Code was 3-304.11 Food
Contact with Soiled Items ------ Allergens must be stored

separately from utensils and other food items that do not
contain the allergen - Food shall only contact surfaces of:
equipment and utensils that are cleaned and sanitized;
single-service and single-use articles; or linens, such as
cloth napkins that are used to line a container for the
service of foods AND are replaced each time the container
is refilled for a new consumer.

97 97 Corrected - Establishment -
COS ---- The Original Violation Code was 4-501.116
Determining Chem.San. Concentration ------ Test kit is

expired. Please obtain a new one. It does appear to be
working at time of inspection, but establishment should
have access to up to date equipment guaranteed to
function by the manufacturer - Concentration of the
sanitizing solution shall be accurately determined by using
a test kit or other device.

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
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
11 15 Pro_VIdence Road SD49A 2/2/24 10:15 AM D.Markman
Whitinsville, MA 01588 10:25 AM
Inspection Report (Continued) Repeat Violations Highlighted in Yellow
97 97 Corrected - Establishment -
COS ---- The Original Violation Code was 6-201.17 Walls and

Ceilings Attachments ------ Fans must be kept clean of
dust and grime - Attachments to walls and ceilings such as
light fixtures, mechanical room ventilation system
components, vent covers, wall mounted fans, decorative
items, and other attachments shall be easily cleanable. In
a consumer area, wall and ceiling surfaces and decorative
items and attachments that are provided for ambiance
need not meet this requirement if they are kept clean.

97 97 Corrected - Establishment -
COS ---- The Original Violation Code was 4-201.11 Equipment
and Utensils ------ Duct tape is not a cleanable surface.

Repair/replace - Equipment and utensils shall be designed
and constructed to be durable and to retain their
characteristic qualities under normal use conditions.

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
Jumbo Donuts (RASU) Inspection Number Date Time In/Out Inspector
1115 Providence Road SD49A 2/2/24 10:15 AM D.Markman
Whitinsville, MA 01588 10:25 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.

PiC pitched the idea of either using a separate grill or a frying pan to separate food items from
potential sesame cross-contact. Until such a time as this is done, inform all guests of the inability to

accommodate if they have a sesame allergy.

Any new equipment purchased must be approved by the 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



