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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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Sour cream, top of salad prep cooler 44

Ambient, bottom of salad prep cooler 40

Ambient, pie cooler 49

Lemon meringue pie, pie cooler 38

3-501.16A

4-601.11A

4-601.11A

4-601.11A

5-203.14A

7-201.11B

6-501.111C

Sour cream and butter were stored sitting on top of inserts holding other foods in the top of the salad make
table. The sour cream had internal temperature of 44F. Potentially hazardous food shall be stored and have
internal temperatures at 41F or lower. Please do not store food on top of other foods or inserts in the top of
the prep coolers. CORRECTED ON SITE by placing these foods in the bottom of the prep cooler and
placing directly in the top of the cooler.

The cutting board on the salad make table was deeply grooved and black in the grooves. Please
resurface, invert, or replace cutting board.

The cutting board on the steam table was deeply grooved and black. Please resurface, invert, or replace
to make board able to be effectively sanitized.

Accumulation of debris observed on the blade of the table-mount can opener. Food contact surfaces shall
be clean to sight and touch. Please wash, rinse, sanitize blade at least every four hours, more often if
needed to keep clean.

The spray hose at the 3-vat sink hung below the rim of the sink. Water shall be protected from
contamination from backflow. Please adjust or repair to provide an air gap between the bottom of the spray
head and the rim of the sink that is at least two times the diameter of the spray hose.

Dish detergent was stored on the drain board of the 3-vat sink. Chemicals shall be stored separately or
below equipment/utensils. Please store these items where equipment or food cannot be contaminated.

Live spiders and spider webs observed in the screened enclosure holding the outside grill. Please
remove all evidence of pests and use an approved method of pest control.

COS

7/13/2016

7/13/2016

6/29/2016

7/13/2016

6/29/2016

 6/30/16 

4-204.112A

4-903.11A

6-202.15A

3-304.12C

4-203.12B

A thermometer was not found in the bottom of the pizza prep cooler. Please install an accurate
thermometer in a convenient-to-read location in the warmest part of these units.

Clean plates, bowls, and flat metal trays were stored face-up and uncovered on the shelf above the table
holding the table-mounted can opener. Debris was observed on the outside of some of the bowls. Clean
equipment shall be protected while in storage. Please cover or invert clean equipment while in storage.

An opening was observed at the bottom right (as viewed from the inside) of the screen door to the
outside grilling area. Please seal to reduce pest entry points.

Ice scoops were stored on top of the ice maker. In-use utensils shall be stored on a clean and sanitized
surface between uses. Please provide a container that allow the scoops to drain, and that is washed, rinsed,
and sanitized daily with the scoops.

A thermometer was not found in the pie cooler in the waitress station. The digital read-out display may be
the thermostat setting, not the temperature reading. Please install an accurate thermometer reading from 0
to 220F in a convenient-to-read location in the warmest part of this cooler.
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4-601.11A

4-601.11A

7-201.11

3-501.17A

Debris observed on the inside of the microwave in the cooking area. Food contact surfaces shall be clean
to sight and touch. Please wash, rinse, sanitize cavity a minimum of every four hours while in continual use,
more often, if needed, to keep clean.

Grease accumulation observed on the ribs and hood over the cooking equipment, with drippage possible
onto food. Please clean hood as often as needed to protect food from drippage.

Dawn detergent was stored with and above single-use items and food on the shelf in the storeroom.
Chemicals shall be stored separately from or below food, single-use items, clean linens, and clean
equipment and utensils. Please store detergent to protect food and food-related items.

Food in several coolers were labeled with the date of preparation, not the disposal date. Potentially
hazardous food that is ready-to-eat (even if intended to be heated), prepared on site or opened if
commercially sealed, and held for more than 24 hours shall be labeled with a 7-day disposition date, which is
the day of preparation or opening, plus an additional six days. Please label all foods meeting the criteria with
the date of disposition.
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