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Fryer freezer
Front counter cooler
Salad prep cooler
Cold hold cheese & lettuce
W/I cooler/freezer

10
40
34
39, 39
30, 0

Burger from grill
Soft serve mix #1 & #2

178
36, 36

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-202.11A A cracked and mildewed tote was observed stored on the top shelf of the food racks in the walk-in COS
cooler. Multi-use food equipment shall be free of cracks, breaks and cleanable. COS by
discarding the container.
4-601.11A An accumulation of food residue was observed on the Vitamix mixer and the carafe lids for the
7-5-16
mixer. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize
the equipment.
4-601.11A Food residue was observed on the underside of the trays above the surface of the kitchen hot
boards. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize
these areas as often as necessary for them to remain clean.
4-601.11A An accumulation of food residue was observed inside the kitchen microwave. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the interior of the
microwave.
4-601.11A Mold was observed on the nozzle housing of the soda fountain located in the drive-up area. Food
contact surfaces shall be clean to sight and touch. Please clean and sanitize this area daily.
4-601.11A Food residue was observed on plastic and metal pans stored in clean storage in the kitchen.
COS
Food contact surfaces shall be clean to sight and touch. COS by moving the equipment to
warewashing.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-501.14A An accumulation of dust was observed on the HVAC vents in the ceiling in the kitchen area.
7-5-16
Intake and exhaust ducts and vents shall be cleaned so they are not a source of contamination by
dust, dirt, and other debris. Please clean the vents.
3-305.11A Ice was observed dripping from the cooling unit onto boxes of food in the walk-in cooler. Food
shall be protected from sources of contamination. Please place a tray below the drip.
4-601.11C Food debris was observed on the floor of the walk-in cooler below the shelving. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the floor of the cooler.
4-601.11C An accumulation of debris and mildew was observed on the cart stored below the drain boards of
the three compartment sink. Non-food contact surfaces shall be kept free of an accumulation of
dust, dirt, food residue and debris. Please clean the cart as often as necessary to keep it clean.
6-501.12A An accumulation of dirt and debris was observed below the ice machine. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the floor under the ice
machine.
6-501.12A Debris was observed on the floor below equipment in the drive-up area. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor under the equipment in
this area.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11A Food residue was observe inside the drawer below the prep sink in the kitchen. Food contact
COS
surfaces shall be clean to sight and touch. Please clean and sanitize the drawer interior. COS by
cleaning.
5-203.14B A wye connector was observed installed on the faucet of the mop sink without a hose bibb
7-5-16
vacuum breaker on each arm of the connector. A plumbing system shall be installed to prevent
backflow of materials into the water system. Please install an American Association of Sanitary
Engineers (A.A.S.E.) rated hose bibb vacuum breaker on each arm of the wye connector.
COS
7-201.11 An container of sanitizer and detergent were stored above single service items in the storage
room. Toxic materials shall be stored where they cannot contaminate single service items. COS
by moving the chemicals.

&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 A piece of soiled cardboard was observed below the carbonator unit at the drive-up area.
7-5-16
Physical facilities shall be cleaned as often as necessary to keep them clean. Please remove the
soiled cardboard.
4-901.11A Metal and plastic pans were observed wet nested in the clean equipment storage area in the
COS
kitchen. After cleaning and sanitizing, equipment shall be air dried. COS by moving the
equipment to warewashing.
6-501.18 An accumulation of mold and debris was observed on the interior of the mop sink. Plumbing
COS
fixtures and sinks shall be cleaned as often as necessary to keep them clean. Please clean the
sink enclosure. COS by cleaning.
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