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Frigidaire freezers #1, #2, #3
#4, #5, #6
True cooler
Gibson cooler
Salad/pizza cooler

0,0,0
0,0,0
42
32
40

Sandwich Cold Hold: rst beef, crnd beef, ham
sld tomato, lettuce, sld cheese
Steak sandwich from grill
Salad Cold Hold: lettuce, shrd cheese, pizza sauce
bacon, grnd beef, sausage

36,34,36
42,42,41
171
41,40,37
41,39,37

&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 residue was observed on the interior of the kitchen microwave. Food contact surfaces shall
be clean to sight and touch. COS by washing, rinsing and sanitizing the microwave interior.
4-601.11A An accumulation of food residue was observed on the cutting surfaces of the can opener. Food
contact surfaces shall be clean to sight and touch. COS by washing, rinsing and sanitizing the
can opener.
7-202.11A A can of wasp and hornet killer was observed on shelving across from the three compartment
sink. Only those toxic materials approved for use in a food establishment shall be allow on the
premises. COS by removing the insecticide.
4-601.11A An accumulation of dust, food debris and insects was observed in the bottom of plastic trays
holding clean utensils on the clean equipment rack. Food contact surfaces shall be clean to sight
and touch. Please clean the plastic containers.
4-701.10 An employee was observed cleaning food contact surfaces with a wiping rag from the washing
basin of the three compartment sink. Food contact surfaces shall be cleaned with an approved
sanitizer. COS by preparing an appropriately concentrated chlorine bleach solution for use at this
location.
4-501.114 The chlorine sanitizer in the three compartment sink was measured at a concentration less than
A
50 ppm. Chlorine sanitizers shall be in the range of 50 - 100 ppm. COS be remaking the sanitizer
to an approved concentration.
&RGH
5HIHUHQFH

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

4-601.11C Food residue was observed on the inside and outside of the sandwich prep cooler. Non-food
contact surfaces shall be kept free of an accumulation of dirt, food residue and debris. Please
clean the interior and exterior of the cooler.
4-601.11C Food debris was observed in the bottom of the Frigidaire freezer #3, #4 and in the back room.
Non-food contact surfaces shall be kept free of an accumulation of dirt, food residue and debris.
Please clean the bottom of the freezer.
4-601.11C Food residue was observed in the bottom of the Gibson refrigerator. Non-food contact surfaces
shall be kept free of an accumulation of dirt, food residue and debris. Please clean the interior of
the refrigerator.
4-601.11C Food residue was observed in the bottom of the salad/pizza prep cooler. Non-food contact
surfaces shall be kept free of an accumulation of dirt, food residue and debris. Please clean the
interior of the cooler.
6-501.12A Food debris was observed under the equipment at the cook line. Physical facilities shall be
cleaned as often as necessary to keep clean. Please clean the floor under the equipment in this
area.
6-403.11B Employee clothing was observed stored with facility food on the shelving at the south end of the
kitchen. Employee belongings shall be located away from food, food contact surfaces, clean
linens and single service items. COS by moving employee clothing.
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Hot Hold: mashed potatoes, gravy
corn, peas, onion soup
chili

189,185
178,175,177
147

Bar Area: beer cooler #1, #2
juice/milk cooler

40,40
32

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-701.11A Dead insects were observe in the bottom of a bottle of Barton's whiskey in the bar area. Food that COS
is unsafe or adulterated shall be discarded. COS by discarding the whiskey.
4-501.114 The chlorine sanitizer in use at the bus station was measured at a concentration less than 50
COS
ppm. Chlorine sanitizers shall be in the range of 50 - 100 ppm. COS by remaking the sanitizer.
A

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-501.12A An accumulation of debris was observed below the three compartment sink. Physical facilities
11-12-15
shall be cleaned as often as necessary to keep clean. Please clean the floor in this area.
6-301.12A Paper towels were not provided at the hand wash sink near the prep sink. Hand wash sinks shall
be provided with hand drying provisions. Please provide paper towels at this location.
4-601.11C Dried blood was observed in the bottom of the True refrigerator in the storage area. Non-food
contact surfaces shall be kept free of an accumulation of dirt, food debris residue and debris.
Please clean the interior of the refrigerator.
6-501.18 Mold was observed growing in the indirects drain below the soda fountain in the bus station.
Plumbing fixtures shall be cleaned as often as necessary to keep them clean. Please clean the
mold from the indirect drain to prevent clogging and overflow.
3-302.12 An unlabeled container of sugar was observed stored below the ice tea makers in the bus station. COS
Food that is not readily identifiable shall be marked with the common name of the food. COS by
labeling the container.
COS
5-501.113 The facility dumpster lid was open. Outside waste receptacles shall be kept covered. COS by
closing the dumpster lid.
B
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