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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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W/I Cooler 46

Coke cooler 24

Edesa freezer #1 & #2 10, 0

North Star freezer 4

McCray cooler 32

3-501.17A

3-501.16A
2

3-302.11A
b

4-501.114
A

4-601.11A

Open packages of cheese were observed stored in the meat and cheese display case without
dates of disposition. Potentially hazardous foods held refrigerated shall be marked with a day or
date by which the food will be sold, consumed or discarded.
The walk-in cooler ambient temperature was measured at 46F. All cold holding units storing
potentially hazardous foods shall be capable of maintaining an ambient temperature of 41F or
less. Please store all potentially hazardous foods in alternative cold holding until the walk-in
cooler has been repaired to maintain a temperature of 41F or less. All PHFs have been moved to
the meat and cheese cooler.
Raw pork sausage was observed stored above ready to eat foods in the Edesa freezer #2. Foods
shall be protected from cross contamination. Please store raw animal foods separate from and
below ready to eat foods.
The chlorine sanitizer in the deli area was measured at a concentration greater than 100 ppm.
Chlorine sanitizers shall be in the range of 50 - 100 ppm. Please remake the sanitizer to an
acceptable level.
Mold was observed on the nozzle housing and the ice chute of the soda fountain. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize these surfaces.

9-21-15

6-202.11A

4-601.11C

4-601.11C

4-302.14

Unshielded incandescent and fluorescent light bulbs were observed installed in the walk-in cooler.
In areas where food is stored, light bulbs shall be shielded or shatter resistant. Please shield the
bulbs or replace with shatter resistant bulbs.
The floor of the McCray cooler located at the back of the retail area was observed to have an
accumulation of water and mold in the bottom of the unit. Non-food contact surfaces shall be
cleaned as often as necessary to keep clean. Please restore proper drainage to this unit and
clean and sanitize the interior, especially the floor of the cooler.
An accumulation of mold was observed on the drain hose from the soda fountain catch-tray.
Non-food contact surfaces shall be cleaned as often as necessary to keep clean. Please
thoroughly clean the areas directly below the soda fountain, including the storage area below the
cabinet at this location.
Chlorine sanitizer test strips were not available to determine sanitizer concentration. A test kit or
other device that accurately measures the concentration in mg/L of sanitizing solutions shall be
provided. Please obtain an appropriate sanitizer test kit.
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The bacteriological water sample and inspection of the OWTS will be done on Monday September 21, 2015.
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7-202.12A
2

6-501.111
ABCD

6-202.15A
3

5-204.11B

A can of raid ant killer was observed stored below the hand wash sink in the deli area. Only those
insecticides approved for use in a food establishment shall be allowed on the premises. Please
remove the insecticide from the premises.
Spider webs and live spiders were observed throughout the facility on walls, ceilings, under
cabinets, in the restroom and under equipment. The presence of insects, rodents, and other pests
shall be controlled to minimize their presence on the premises. Control measures shall include:
routinely inspecting in-coming shipments of supplies, routinely inspecting the premises for
evidence of pests, using traps and professional control services, and eliminating harborage
conditions. Please remove evidence of pests and continue to monitor for their presence.
Daylight was observed around the front entry door. The outer openings of a food establishment
shall be protected against the entry of insects and pests by providing a solid, self-closing,
tight-fitting door. Please seal the gaps around the door.
The hand wash sink located in the employee restroom was not provided with hot nor cold water.
A hand wash sink shall be located in, or immediately adjacent to, toilet rooms. Please restored
function the the hand wash sink in the toilet room immediately.
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5-402.11A The three compartment sink was observed to be directly plumbed. A direct connection may not
exist between the sewage system and a drain originating from equipment in which food, portable
equipment, or utensils are placed. Please provide an air gap between the sink drain and the
sewer system that is at least twice the diameter of the sink drain.

10-2-15

Tracy Skaggs September 18, 2015

John Wiseman
1507

✔

10-2-15


