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Salad bar: lettuce, cheese,pasta sld,
ham, egg
cut melon, chicken sld sand, tomato
Dairy cooler
Hot held soup

42,42,42
41,41
41,42,40
32
144

Pepsi cooler
Coke cooler (no PHFs)
Continental freezer #1, #2
Continental cooler #1,#2,#3
McCall freezer, True freezer

34
46
8, 0
38,34,40
0, 0

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

Additional temps: burger as prepared = 198F, fish sandwich as prepared = 207F
4-601.11A An accumulation of dried soda syrup and debris was observed on the nozzle housing of the
COS
customer access soda fountains. Food contact surfaces shall be clean to sight and touch. COS
by washing, rinsing and sanitizing.
3-501.17A Discard dates were not observed on American cheese not in it's original packaging, scrambled
COS
eggs, lunch meat and cut lettuce stored in the kitchen refrigerator. Potentially hazardous foods
stored refrigerated shall be marked with the day or date, not to exceed seven days total, by which
time the food will be sold, consumed or discarded. COS by marking with discard dates.
3-501.19 Food held by Time as a Public Health Control (burgers, chicken strips) were not marked with the COS
time that is four hours past the point in time when the food is removed from temperature control.
COS by marking the food with a four hour expiration time.

&RGH
5HIHUHQFH

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

6-501.12A Soda syrup residue was observed below bag-in-box syrups stored below the customer access
beverage station. Physical facilities shall be cleaned as often as necessary to keep clean. COS
by cleaning this area.
3-602.11B A variety of foods (sandwiches, cookies, cake, snack items, etc.) prepared and/or packaged on
site for retail sale were observed without adequate labeling. Food prepared within a facility or
packaged on site shall be properly labeled to include: 1) The common name of the food. 2) A list
of ingredients in descending order of predominance by weight. 3) An accurate declaration of the
quantity of the contents. 4) The name and location of the facility. 5) A list of major allergens
contained in the food if not previously listed as an ingredient.
4-601.11C An accumulation of debris was observed on the fan covers of the cooling units in the Continental
refrigerators in the kitchen. Non-food contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the fan covers.
4-901.11A Plastic food containers were observed wet-nested on the lower shelf of the prep table in the
kitchen. After cleaning and sanitizing, food equipment shall be air dried. COS by removing these
items to warewashing.
6-501.12A An accumulation of grease and food debris was observed on the surfaces of the indirect drain
located below the disposal sink. Physical facilities shall be cleaned as often as necessary to keep
clean. COS by cleaning the drain and surrounding area.
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11-28-16
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

3-302.12

Unlabeled plastic spray bottles of water were observed stored in the kitchen and in the dry storage COS
room without identification. Working containers of food shall be marked with the common name of
the food. COS by marking the bottles.
6-501.12A An accumulation of dirt and food debris was observed below equipment in the kitchen. Physical
11-28-16
facilities shall be cleaned as often as necessary to keep clean. Please clean the floor below
kitchen equipment.
4-903.11A Single service food items were observed on the floor in the dry storage room. Single service
COS
3
items shall be protected from contamination by storing them at least six inches off of the floor.
COS by shelving these products.
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