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No food temperatures taken during visit

&RGH
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7(03LQ)

Temperature in bottom of salad bar

30F

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

3-302.11A A box of raw frozen ground beef was noted above boxes of raw frozen pork chops in the walk-in
freezer. Raw meats must be stored separately from dissimilar raw meats or ready-to-eat (RTE)
foods to prevent the risk of cross-contamination. Generally, the vertical storage of raw meats is
based on the required final cooking temperatures. RTE foods should be stored on the top shelf,
raw fish/seafood stored beneath (145F), whole muscle beef/pork (145F) stored below the fish,
ground beef/pork (155F) stored below the whole muscle beef/pork, raw poultry (165F) stored on
the bottom shelf. (Corrected by relocating dissimilar meats from each other).
Note:

&RUUHFWE\
GDWH 

,QLWLDO

COS

A box of "Fruit Fly Bar Pro" was observed on the shelving in the water heater/water softener room.
This product may be used in a food establishment but only in areas away from food storage, food
preparation, etc. It was understood in speaking with food employees this product was not
currently used. If not used, it is recommended to remove from the premises.

Note:
Foods sealed by use of the Oliver speed seal machine must be labeled to advise consumers on
3-502.12B the appropriate handling of the product. If the product is frozen it should remain frozen until
consumed. The labeling must include:
a.) Maintain the food at 41F or below. (Thaw under 41F refrigeration).
b.) Discard food if not consumed within 14 calendar days of its packaging date.
&RGH
5HIHUHQFH

2
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

6-501.12A Ice buildup was observed on the condensation drain piping, along the wall/ceiling juncture in the
walk-in cooler. Physical facilities must be cleaned as as necessary to maintain cleanliness.
3-305.11A Condensation drippage observed arising from overflow tray of the refrigerator unit in the walk-in
cooler. The drip pan was observed below the refrigeration unit. The drain pan/condensation drain
located on the refrigeration unit may be in need of renovation to ensure it drains properly through
an indirect drain connection.
3-305.11A A box of raw chicken was observed on the floor in the walk-in cooler.Foods must be stored in a
location that is not exposed to splash, dust, or other contamination and at least 6 inches above the
floor. (Corrected on-site by placing on shelf)
No toilet tissue dispenser observed in the kitchen restroom. It is recommended that a dispenser
Note:
be installed to allow for a more sanitary means of dispensing.
6-501.12A Debris observed on the floor in the water heater/softener room. Physical facilities must be
cleaned as often as necessary to maintain cleanliness.
4-501.11C The #10 can opener was observed with an abundance of metal shavings near the gear. Cutting
or piercing parts of can openers must be kept sharp to minimize the creation of metal fragments
that can contaminate food when the container is opened.

3/27/17

&RUUHFWE\
GDWH 

,QLWLDO

4/1/17
4/1/17

COS

3/20/17
3/27/17

('8&$7,213529,'('25&200(176

Note: Salad bar not set up during visit. Proper holding temperatures observed during March 7, 2017 field visit by keeping
foods in contact with bottom of the salad bar refrigeration surface.
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