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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Kitchen refrigerator 50/40 adj

Kitchen freezer 10

Hamburger from grill 160

4-202.11A

4-202.11A

6-501.111
ABCD

6-501.111
ABCD

Torn and damaged contact paper was observed as a surface covering on a wooden table located
adjacent to the flattop grill. Food contact surfaces shall be smooth, free of imperfection and
constructed to be cleanable and sanitizable. Please provide a surface that is smoot, durable and
cleanable.
The food prep table beside the kitchen refrigerator/freezer and the steel table beside the
refrigerator /freezer were observed to be covered with contact paper and plastic sheet adhesive
respectively that is torn and/or missing. Food contact surfaces shall be smooth, free of
imperfection and constructed to be cleanable and sanitizable. Please provide a surface that is
smooth, durable and cleanable.
Rodent droppings were observed on lower shelving and on the floor of the kitchen area. The
presence of insects, rodents and other pests shall be controlled to minimize their presence on the
premises. Control measures shall include: monitoring incoming supplies, monitoring the premises
for pests, using traps or professional control services, and eliminating harbarage conditions and
points of entry.
Spider webs were observed at the wall/ceiling juncture in the kitchen area. The presence of
insects, rodents and other pests shall be controlled to minimize their presence on the premises.
Control measures shall include: monitoring incoming supplies, monitoring the premises for pests,
using traps or professional control services, and eliminating harbarage conditions and points of
entry.
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6-501.18

6-301.11

5-205.15B

6-501.12A

5-501.113

6-202.11A

4-601.11C

The kitchen hand wash sink was observed to be dirty. Plumbing fixtures such as hand wash
sinks, toilets, service sinks and urinals shall be cleaned as often as necessary to keep them clean.
Please clean the hand wash sink.
Soap was not available at the hand wash sink. Each hand wash sink shall be provided with a
supply of hand cleaning liquid. Please provide hand soap at the kitchen hand wash sink.
A water leak was observed at the faucet of the kitchen hand wash sink. A plumbing system shall
be maintained in good repair. Please repair the leak at this location.
Food residue and splatters were observed on the walls throughout the kitchen area, especially
near the grill area. Physical facilities shall be cleaned as often as necessary to keep clean.
Please clean the walls.
The kitchen trashcan is without a lid. Waste receptacles shall be covered when not in continuous
use. Please cover the trash can when not in use.
The flourescent light bulbs in the kitchen are either not shielded or not completely shielded. Light
bulbs shall be sheilded or shatter resistant in areas of food preparation and storage. Please
shield the bulbs adequately.
Food residue was observed on the interior of the kitchen freezer and refrigerator. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please thoroughly clean the refrigerator and freezer.
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3-302.11A

3-501.16

4-601.11A

Raw ground beef was observed stored above ready to eat foods and raw produce in the kitchen
refrigerator. Food shall be protected from cross contamination by separating raw animal foods
from ready to eat foods so that contamination cannot occur. COS by removing the ground beef.
Kitchen refrigerator was observed to have an ambient temperature of 50 F. Potentially hazardous
foods shall be held at a temperature of 41F or lower. Potentially hazardous foods observed in the
refrigerator were ground beef and cheese. According to the PIC, the food had been placed in the
refrigerator for less than an hour. The food was removed from the refrigerator and placed in a
cooler and covered with ice. Please do not place foods in the refrigerator until it has been
determined to maintain a temperature of 41F or less.
Food residue was observed on the upper interior surface of the kitchen microwave. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the microwave
interior.
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4-903.11A

4-601.11C

4-302.14

2-301.15

6-501.12A
4-601.11C

Unwrapped single service paper plates and bowels were observed on top of the kitchen
refrigerator. Single service items shall be protected from sources of contamination. Please
protect single service items be storing in plastic bags or containers.
Food residue and debris was observed in utensil drawers and in kitchen cabinets in the kitchen
area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please thoroughly clean all drawers and cabinet interiors in the kitchen area.
According to the person in charge, the kitchen uses bleach as a surface sanitizer. Chlorine
sanitizer test strips were not available for use in the kitchen. Please obtain an appropriate
sanitizer test kit to ensure correct sanitizer strength.
Employees were observed washing their hands in the three compartment sink. Food employees
shall clean their hands in a hand washing sink and may not clean their hands in a sink used for
food preparation or warewashing. Please use the hand wash sink for hand washing.

Note: The kitchen area is in need of a thorough cleaning. The walls, floors, ceiling, equipment,
and sinks were observed to be generally and ubiquitously soiled. Please thoroughly clean the
kitchen area and all equipment, fixtures, utensils, and surfaces within this area.
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