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Pepper jack cheese/Burger Prep.
Fridge
Pickled onions/Burger Prep. Fridge
Shredded cheese/SW Prep. Fridge

45
37
39

Sliced tomatoes in Burger Prep. Fridge Top
Swiss cheese/Burger Prep. Fridge Top
Diced chicken in SW Prep. Fridge Top
Pico de gallo/SW Prep. Fridge top

40
39
40
37

&RGH
5HIHUHQFH

Note:
Pepper jack cheese was observed at 45F in the top of the "burger prep. fridge". The top of this
3-501.16A refrigerator was open during this visit as condiment containers would not let the lid close.
According to kitchen staff, the misc. cheeses had been out of the refrigerator for preparation
during lunch. All other potentially hazardous foods (PHF's) within the top of this unit were
observed at 41F or lower. Please monitor to ensure all PHF's are held at or below 41F. (See
Temperatures Above)
4-601.11A Poly cutting board observed hanging from shelving across from ES 2000 dish machine with dried
food debris observed. Food contact surfaces of equipment must be clean to the sight and touch.
Please evaluate all clean ware and any soiled items must be washed, rinsed, sanitized and air
dried in 3-vat sink or commercial dish machine. (Corrected on-site by cleaning at dish machine).
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6-202.11
A-B

3-305.11A

4-501.11B

6-101.11A

6-202.15A

&RUUHFWE\
GDWH 

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

COS

&RUUHFWE\
GDWH 

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

The fluorescent light fixture located above the ice machine/beverage station by the front entry was
observed with a thin plastic cover below the light bulb. The plastic did not fit tightly in the lighting
fixture as an opening was observed. Lighting must be shielded, coated or otherwise
shatter-resistant in areas where there is exposed food, clean equipment, utensils and linens.
Ice drippage observed above unprotected food boxes within the walk-in freezer. Food must be
protected from contamination by storing in a clean and dry location where it is not exposed to
splash, dust or other contamination. Please remove food from beneath drippage or use metal
sheet pans as a temporary remedy. Freezing unit must be serviced to prevent this drippage.
Amana microwave was observed with door that did not appear to properly latch whereby the oven
would not function. Equipment components such as doors, seals, hinges, fasteners, etc., must be
kept intact, tight and adjusted according to the manufacturers' specifications. Please
repair/replace. (Per Ms. Francis a new microwave is on order and replacement handle on hand).
Grout missing between floor tiles by deep fryers with accumulation of debris observed. Flooring
where food operations are conducted must be smooth, durable and easily-cleanable.
Please clean and replace missing grout.
The rear exterior door adjacent to the bar walk-in cooler door was observed lacking a self-closing
device on the door. Exterior doors must be self-closing and tight fitting to restrict the entry of
pests. Also, rear exterior door by office equipped with self-closing device not fully closing.

,QLWLDO

,QLWLDO

5-14-16

4-14-16
(pan
under
drip)
4-21-16

Next
routine
4-28-16

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

ES 2000 Dish Machine with observed chlorine sanitizer at 50 ppm in kitchen by use of establishment test strips.
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