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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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Ambient, hot hold drawers (empty) 150, 158 Walk-in cooler: ambient, beef 35, 35

Ambient, Delfield freezer 5 Cold hold drawers: ambient, beef 35

Chicken nuggets, deep fryer 211, 212 Grill prep table, top: lettuce, tomatoes, cheese 40, 39, 41

Chicken wings, deep fryer 208, 209 Grill prep table, drawers, ambient: 39, 32, 37, 35

Cheese sauce, hot hold 166 Grill prep table drawers: chicken, tomatoes 39, 42

3-701.11A

6-501.111

2-301.14

3-302.11A

3-701.11A

Water was pooling on the outside top of the ice maker and dripping onto the ice, contaminating the ice.
Please discard ice. Do not use machine until it is repaired to prevent water leak. CORRECTED ON SITE by
a maintenance person repairing the machine and discarding the ice.
Fruit flies were observed on the spigots of sauce dispensers in the back line. Facility shall be free of

pests. Please keep facility clean and begin an approved method of pest control.
Employee was observed putting on single-use gloves without first washing his hands. Employees shall

wash hands before putting on a new pair of gloves. Please ensure employees know when to wash hands.
Ground beef was stored above prime rib in the walk-in freezer. Food shall be stored to prevent cross

contamination. Please store different types of food separately or in the following vertical order: all raw
animal foods below all other foods; raw animal foods - poultry and eggs on the bottom, then ground meats,
then whole muscle meats, then fish and seafood. Please arrange food in correct order.

A container of special sauce, held in the walk-in produce cooler, had two spoons submerged in the food.
This food is contaminated from the spoons. Please discard. CORRECTED ON SITE by discarding

COS

11/15/16

COS

6-501.12A

5-205.11B

6-501.12A

4-501.11A

4-601.11C

4-901.11A

3-304.14B

4-601.11C

4-903-11A

Accumulation of debris on the fire extinguisher, towel dispenser (inside and otuside), and wall by the
handwashing sink nearest the ice maker. Physical facilities shall be cleaned at a frequency to prevent debris
accumulation. Please clean equipment and wall by the sink.
A soiled cloth was in the vat of the handwashing sink. Handwashing sinks shall be used only for

handwashing. Please ensure employees use handwasing sinks only for handwashing.
Food splatters observed on the wall behind the sauce dispensers. Please clean wall as often as needed

to keep clean.
Gaps observed between the rib doors in the hood above the deep fryers. Equipment shall be maintained

as provided by manufacturer. Please add more ribs to allow the hood to function correctly.
Several of the refrigerated drawers and plastic holders in the drawers were observed dirty. Please clean

non-food contact surfaces as often as needed to keep clean.
Black plastic "basket" plates, stored by the grill prep table, were observed wet-nested. Equipment and

utensils shall be air dried. Please allow complete drying before storing nested.
Wet wiping cloth observed stored on the work table in the cook line. Wet cloths shall be stored in sanitizer

between uses. Please provide buckets of sanitizer to store wiping cloths between uses.
Accumulation of debris observed on the heat lamp above the pass-through window between the cook line

and the waitress area. Please clean as often as needed to keep clean.
A box of cheesecakes was stored on the floor in the walk-in freezer. Food shall be stored at least six

inches off the floor. Please store cheesecake on shelf or pallet at least six inches off floor.

11/15/16
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Chicken, grill 165, 173 Southwest grill prep table, top: tomatoes, lettuce, chicken 34, 39, 40

Ambient, meat drawer below grill 40 Southwest grill prep table, drawers: ambient 39, 32, 37, 35

Hamburger, grill 193 Southwest grill prep table drawers: chicken, tomatoes 39, 42

Ambient, walk-in freezer 0 Produce walk-in cooler: ambient, slaw 35, 38

Ambient, walk-in beer cooler 32 Water, bathrooms 86

4-601.11A

4-501.114A

Sticker residue observed on several pieces of clean equipment on the storage racks. Please remove all
evidence of stickers when cleaning.

The concentration of chlorine in the sanitizing vat of the 3-vat sink in the bar was greater than 200 ppm.
Chlorine shall be between 50 and 100 ppm. Please use test strips to ensure chlorine is at correct
concentration in sanitizer solutions.

11/15/16

5-205.15B

6-501.12A

6-501.12A

6-501.16

6-501.12A

6-501.12A

4-901.11A

4-501.14

A leak was observed in the water inlet line into the mechanical warewash machine. Plumbing shall be
maintained in good repair. Please repair leak.
Water was pooled on the floor in front of the mop sink, inside the produce walk-in cooler, and in the

doorway of the storage room. The water may be from a drip observed in the pipe for the mechanical
warewash machine. Please keep floor dry to reduce areas for bacteria and mold to multiply in dirty wet
pools.
Debris observed in two areas on the floor along the wall of the walk-in cooler across from the mop sink.

Please clean floor thoroughly.
Mops were left wet sitting inside the mop sink. Mops shall be hung to dry. Please hang mops to dry to

reduce bacterial and mold growth.
Accumulation of debris observed on the water heater and area around water heater. Please clean as

often as needed to keep clean.
Accumulation of debris on the knife holder, wall around the knife holder, and wall below 3-vat sink by the

shelf holding sanitizer (left side of sink). Please clean knife holder and wall as often as needed to keep
clean.
Metal and plastic containers were observed wet-nested on the rack next to the mechanical warewash

machine. Please allow complete air drying before storing nested.
Accumulation of debris on the spray nozzle handle at the 1-vat prep sink. Please clean spray harm and

handle as often as needed to keep clean.
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NOTE According to manager, Sara Lugo, this facility will be closed and remodeled in Spring 2017. The remodel will
include replacement of the floor in the kitchen. Please have the owner(s) contact our office to discuss the
details of the remodel to determine if an Application for Food Establishments and pre-opening inspection are
required.

5-501.116B

4-601.11C

4-903.11A

6-501.11

6-202.15A

6-501.12A

4-601.11C

5-205.15B

6-501.12A

4-302.14

The outside surfaces of most trash cans throughout the facility were dirty. Please clean all surfaces of
trash receptacles when emptied in an area where food and food-related items cannot be contaminated.
Debris observed on the outside surfaces of the bulk container of sugar, stored in the waiter prep area.

Please clean all surfaces of container as often as needed to keep clean.
A box of single-use items was stored on the floor in the kitchen storage room. Please store single-use

items at least six inches off the floor.
Several broken floor tiles were observed: by the doorway into the kitchen storeroom, in front of the water

heater, corner by the mop sink, back entry doorway (by office), in front of deep fryers. Please repair.
The outside entry door by the office would not close. Outside entries shall be fully self-closing. Please

repair.
Accumulation of debris on the floor and clutter in the storage room with the ice maker by the bar. Please

clean floor and organize room to allow effective cleaning.
The top ledge of the ice maker in the storage room by the bar was wet, and mold and debris observed on

the ledge and door hinge area. Please clean and sanitize, and keep dry to prevent mold growth.
The outside hose bibb near the outside entry by the office was leaking, causing a pool of greasy water

standing near the entry. This presents harborage for pests. Please repair leak.
Accumulation of debris on the floor beneath and side of the soda dispenser by the bar. Please clean floor

as often as needed to keep clean.
There were no test strips to check the concentration of chlorine in sanitizer solutions at the bar. Please

provide test strips at the bar at all times.
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5-202.12A

6-202.15A

The hot water temperature was 86F at the handwashing sinks in the bathrooms. Hot water at handsinks
shall be at least 100F. Please adjust/repair or install additional water heaters to provide hot water at all
times.
Daylight showed between the outer main customer entry doors. The inner door was propped open.

Outside entries shall be sealed to reduce pest entry points. Please seal door.
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