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Hot hold prk chops
Chicken breast from fryer
Dressing table amb
Cold Hold: tomato, ham, cheese,
lettuce, egg, tomato

152
194
38
33,36,38
41,41,41

Hot hold soup
Wrap station: lettuce, ham, tomato
Hot held portobello mushrooms
Hot held chicken strips
Walk-in cooler

135
40,41,40
144
136
34

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A Food debris was observed on clean equipment in storage below the wrap station in the kitchen.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize soiled
equipment.
4-601.11A An accumulation of grease and food debris was observed on the underside of shelving above the
cook range. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and
sanitize the shelf when contamination of food cannot occur.
3-501.17A Discard dates were not observed on containers of cooked chicken, a tray of re-packaged potato
salad, a container of cooked potatoes and a container of scrambled eggs stored in the True
refrigerator in the kitchen. Potentially hazardous foods held refrigerated shall be marked with the
day or date, not to exceed seven days total, indicating the date that the food will be sold,
consumed, or discarded. COS by marking the food with a discard date.
4-601.11A An accumulation of food debris was observed on clean food equipment stored on the lower shelf
of the kitchen prep table. Food contact surfaces shall be clean to sight and touch. Please wash,
rinse and sanitize soiled food equipment. COS by washing, rinsing and sanitizing.
3-501.17A Discard dates were not marked on open packages of lettuce and spinach, and on a container of
bacon stored in the walk-in cooler. Potentially hazardous foods held refrigerated shall be marked
with the day or date, not to exceed seven days total, indicating the date that the food will be sold,
consumed, or discarded. COS by marking the food with a discard date.
&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

4-601.11C Mildew was observed in the door seals of the dressing table cooler. Non-food contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean and
disinfect the door seals. COS by cleaning.
4-601.11C An accumulation of food residue was observed in the clean utensil drawer below the warmer in
the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. COS by cleaning the drawer.
6-202.11A Unshielded incandescent light bulbs were observed installed in the food warmer in the kitchen. In
areas of food preparation and storage, light bulbs shall be shielded or otherwise shatter resistant.
Please install shatter resistant light bulbs in this unit.
4-601.11C An accumulation of food debris was observed in the bottom and in the door seals of the True fryer
freezer at the fry station. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. COS by cleaning the interior of the freezer.
6-501.12A An accumulation of food residue and debris was observed on the floor below the ranges and grill
at the cook-line in the kitchen. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please clean the floors below this equipment as often as necessary to keep clean.
6-501.12A Dirt and food debris was observed on the floor below the freezers across from the dry storage
racks. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the
floors below the freezers.
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True 2-door freezer
True 1-door freezer #1
True 1-door freezer #2
Frigidaire freezer
True refrigerator

0
0
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0
32

Customet access salad cooler

40
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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3-304.12E The handle of the ice scoop stored in the ice machine was observed to be in contact with the ice.
In use food utensils shall be stored on a clean, sanitized surface. COS by removing the scoop
from the ice and storing in a sanitized basin.
6-501.12A An accumulation of dirt and food debris was observed on the floor below the ice machine and the
adjacent freezer. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floors below this equipment.
4-901.11A Wet nesting of plastic Cambro containers was observed in clean storage on the lower shelf of the
kitchen microwave table. After cleaning and sanitizing, equipment shall be air dried prior to
nesting. Please ensure that food equipment is air dried completely.
4-903.11A Single service food containers were observed stored on the drainboards of the two vat food prep
sink in the kitchen. Single service items shall be stored where they are not exposed to splash,
dust or other contamination. COS by moving the items.
5-205.11A Equipment and supplies were observed stored in front of the kitchen hand wash sink. A hand
wash sink shall be maintained so that it is accessible at all times for employee use. Please
ensure that access to the hand wash sink is not impeded. COS by moving supplies.
6-501.12A An accumulation of debris was observed on the floor of the walk-in cooler, especially in corners
and below shelving. Physical facilities shall be cleaned as often as necessary to keep clean.
Please clean the floor of the walk-in cooler.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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4-501.14B An accumulation of debris was observed on top of the mechanical dishwasher in the kitchen. A
COS
ware washing machine shall be cleaned at a frequency to prevent recontamination of equipment.
COS by cleaning the dish washer.
5-501.111 The lids to the facility dumpster are broken. Storage areas, enclosures, and receptacles for refuse 1-31-17
shall be maintained in good repair. Please repair the broken dumpster lids to inhibit access by
insects, rodents and vermin.
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