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Hot hold fish
Fish from fryer
Milk from dispenser
Hot hold beans
Gibson chest freezer

135
202
37
136
0

Walk-in cooler
Walk-in freezer
Baked potatoes in True cooler #2

34
0
41

&RGH
5HIHUHQFH

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

3-501.17A Discard dates were not observed on trays of sliced beef and turkey, a crock of stew, and a pan of
soup stored in the True refrigerator #1. Potentially hazardous food held refrigerated shall be mark
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 a discard date.
3-501.17A A discard date was not observed on a tray of baked potatoes stored in the True refrigerator #2.
Potentially hazardous food held refrigerated shall be mark 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 a discard date.
4-202.11A A plastic tub used to store mixer parts was observed to be badly cracked and broken. Multi-use
food contact surfaces shall be free of cracks, breaks, pits, inclusions and other imperfections that
impede cleaning and sanitation. COS by discarding the tub.
4-501.114 Chlorine was not detected in the sanitizer in use in the kitchen. Chlorine sanitizers shall be in the
A
range of 50 - 100 ppm. COS by remaking the sanitizer.
4-601.11A Grease splatters were observed on cleaned equipment stored beside plastic waste containers for
old oil. Clean food contact surfaces shall be clean to sight and touch. COS by moving soiled
equipment to ware washing.
7-201.11B Cleaning supplies were observed stored above single service plastic food containers and dinner
napkins in the dry storage room. Toxic materials shall be stored where contamination of single
service items cannot occur. COS by moving chemicals.
&RGH
5HIHUHQFH

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

4-601.11C An accumulation of dust was observed on the lower surface below the hot hold table. Non food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. COS
by cleaning the shelf.
6-403.11A An employee beverage was observe stored on the prep table in the kitchen. Employee beverages
shall be stored where contamination of food and equipment cannot occur. COS by removing the
beverage.
6-501.12A An accumulation of dust and debris was observed on a stand mounted box fan in use in the
kitchen. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the fan blades and housing.
3-304.14 A wet wiping cloth was observed stored on a table near the can opener. Wet wiping cloths shall
be stored in a chemical sanitizer between uses. COS by moving the rag to the sanitizer bucket.
4-903.12A Clean food equipment was observed stored below the sink in the prep room. Clean equipment
may not be stored below unshielded sewer lines. COS by moving the equipment.
5-501.113 The facility dumpster lids were open. Outside refuse receptacles shall be maintained closed to
limit access by rodents and vermin. Please keep the dumpster lids closed.
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