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Burger from grill
Cold hold: Tomatoes, lettuce
Hot held pizza
Hot time held sandwiches
Gehl nacho cheese

198
49, 53
167
120
143

Coffemate creamer
Frigidaire upright freezer
Friogidaire chest freezer
Gibson upright freezer
Walk-in cooler

37
0
0
0
34

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

4-601.11A An accumulation of dried soda syrup and debris was observed on the nozzle housing of the soda
fountains in the kitchen/service area. Food contact surface shall be clean to sight and touch.
Please wash, rinse, and sanitize this area daily.
4-601.11A Debris was observed on the inside surface of the ice bin of the soda fountain in the kitchen/service
area. Food contact surfaces shall be clean to sight and touch. Please remove the ice from this
bin and wash, rinse, and sanitize the interior prior to returning to service.
7-201.11B A bottle of dish detergent was observed stored on the food prep counter beside the burger grill.
Toxic materials shall be stored where they cannot contaminate food, equipment, utensils, linens
and single service items. COS by removing the detergent from the area.
2-401.11A An open employee beverage was observed stored atop the microwave in the kitchen/service area.
Employees shall eat, drink and use tobacco products only in area that cannot result in the
contamination of food and food contact surfaces. COS by removing the beverage.
3-501.16B Cut tomatoes and lettuce offered to customer self-service access were measured at temperatures
of 49F and 53F respectively in the front service area. Potentially hazardous foods stored
refrigerated shall be maintained at a temperature of 41F or lower. COS by discarding the
tomatoes and lettuce. Please hold potentially hazardous foods at required temperatures.
4-601.11A An accumulation of food residue was observed on the inside of the microwave located in the
kitchen/service area. Food contact surfaces shall be clean to sight and touch. Please wash, rinse
and sanitize the microwave interior.

3-17-16

&RGH
5HIHUHQFH

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

5-205.11B Cleaning supplies were observed stored in the hand wash sink in the kitchen/service area. hand
wash sinks shall be used for hand washing exclusively. COS by removing items from the sink.
6-301.12A Paper towels were not available at the hand wash sink in the kitchen/service area. All hand wash
sinks shall be provided with a sanitary means of hand drying. Please provision the sink with paper
towels.
6-101.11A The wood counter surface surrounding the hand wash sink in the kitchen/service area was
1
observed to be worn through to bare wood. Surfaces subject to moisture and splash shall be
smooth, durable and easily cleanable. Please paint or seal the counter surface in this area.
4-903.12A Clean linens were observed stored on top of the hot water heater located below the hand wash
5
sink plumbing in the kitchen/service area. Clean lines shall not be stored below unshielded
plumbing. COS by removing the linens from this area.
6-501.12A A heavy accumulation of dirt, mold and debris was observed on the floor below the soda machine
in the kitchen/service area. Physical facilities shall be cleaned as often as necessary to keep
clean. Please clean this area.
6-501.12A A heavy accumulation of dust, dirt and debris was observed on all surfaces below the counter tops
in the kitchen/service area. Physical facilities shall be cleaned as often as necessary to keep
clean. Please remove the clutter and unnecessary items from this area and clean it thoroughly.
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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

4-501.114 The chlorine sanitizer in use in the kitchen/service area is a purchased preparation containing a
3-17-16
A
concentration of chlorine that is in excess of 100ppm. Chlorine chemical sanitizers shall be in the
range of 50 - 100 ppm. Please discontinue using the commercial preparation for food contact
sanitation.
4-601.11A An accumulation of dried soda syrup and debris was observed on the nozzle housing of the soda
machines located in the customer access beverage station. Food contact surfaces shall be clean
to sight and touch. Please wash, rinse, and sanitize this location.
4-601.11A An accumulation of food residue was observed on the inside and outside of the LeGrand flavor
dispenser located in the customer access beverage area. Food contact surfaces shall be clean to
sight and touch. Please wash, rinse and sanitize the interior and exterior portions of the dispenser
as needed.
6-501.111 Rodent droppings were observed in cabinets below the customer access soda fountains. The
ABCD
presence of insects and rodents shall be controlled to minimize their presence in a food
establishment. Control efforts shall include: inspection of incoming supplies, routine inspection of
the premises for the evidence of pests, use of professional abatement services and, eliminating
harborage conditions and points of entry. The cabinet where the droppings were observed has
had a portion cut out of the floor to permit the passage of hoses. This is a point of entry for pests.
Please block entry of rodents by filling the void around the hoses with a material that will prevent
their passage.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C An excessive accumulation of dust, dirt and debris was observed on the blades and grills of the
4-1-16
box fan in use in the kitchen/service area. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris such that contamination of food and food
contact surfaces does not occur. Please thoroughly clean or replace/remove the fan.
4-302.12A A food thermometer was not available in the kitchen/service area for determining correct cooking
temperature. A food temperature measuring device shall be provided and readily accessible for
use in ensuring attainment and maintenance of food temperatures. Please provide an
appropriately ranged and scaled food thermometer for use in the food preparation areas.
4-601.11C And accumulation of dust was observed on the non-food contact portions of the pizza oven in the
kitchen/service area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please clean the outside of the pizza oven.
4-601.11C Mold and other debris was observed in the catch basins of beverage dispensers located at the
customer access beverage station. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean and sanitize the drip basins as
needed.
4-601.11C Liquid and food residue was observed below the beverage equipment in the customer access
beverage station. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please clean below 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 Mildew was observed on the interior baffle of the ice machine located in the ware washing area.
3-17-16
Food contact surfaces shall be clean to sight and touch. Please remove the baffle and wash,
rinse and sanitize it prior to reinstalling it.
3-302.11A Breakfast breads were observed to be stored on top of and in contact with raw shell eggs in the
1
walk-in cooler. Food shall be protected from cross contamination by separating raw animal foods
during storage, preparation, holding and display from ready to eat foods. Please separate these
foods.
3-501.17A Cut lettuce stored in the walk-in cooler did not bear a date of disposition. Potentially hazardous
COS
foods held refrigerated shall be bear a date not to exceed six days from the date of preparation or
opening that indicates by which time the food shall be used, sold or discarded. COS by discarding
the food.
3-501.17A Chicken salad and tuna salad sandwiches were stored in the reach-in portion of the walk-in
COS
beverage cooler without dates of disposition attached. Potentially hazardous foods held
refrigerated shall be marked with a date not to exceed six days from the time of preparation or
placing under temperature control, that indicates when the food will be sold, consumed, or
discarded. It was not know for how long the sandwiches had been in the cooler. COS by
discarding the sandwiches.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-202.14

The facility rest room door was observed to not fully close. A toilet room located on the premises 4-1-16
shall be completely enclosed and provided with a tight-fitting and self-closing door. Please adjust
the self-closing device to fully close the rest room door.
6-501.11 An accumulation of dust was observed on the mechanical ceiling vent in the facility rest room.
Physical facilities shall be maintained in good repair. Please clean the vent in this area.
6-202.15A Daylight was observed at the bottom of the front entry door. The outer openings of a food
3
establishment shall be protected against the entry of insects, rodents and other pests by use of
solid, self-closing, tight-fitting doors. Please repair the gap at this location.
3-305.11A Single service cups were observed stored on the floor in the ware washing area. Single service
items shall be protected from contamination by storing them at least six inches off of the floor.
Please store single service items off of the floor.
4-201.11 A black painted wire rack used to store clean equipment, and located beside the three
compartment sink, was observed to be peeling and dropping paint chips onto clean equipment.
Equipment shall be designed and constructed to be durable and to retain their characteristic
qualities under normal conditions. Please remove, replace, or repair the rack so that it does not
contaminate clean equipment.
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

6-301.12A Paper towels were not available at the hand wash sink in the ware washing area. All hand wash 4-1-16
sinks shall be provided with a sanitary means of hand drying. Please provide paper towels at this
sink.
6-501.12A Dirt, moisture and debris was observed on the floor throughout the ware washing and back room
area. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the
floor in this area.
6-501.114 An accumulation of old and unused equipment was observed in the ware washing area. The
A
premises shall be free of items that are unnecessary to the maintenance and operation of a food
establishment such as equipment this is nonfunctional or no longer used. Please remove all
unnecessary and unused equipment from the premises.
4-601.11C An accumulation of dust, dirt and food residue was observed on plastic gravity fed beverage
shelving in the reach-in coolers. Non-food contact surfaces shall be kept free of an accumulation
Please replace or clean the racks in the reach-in coolers.
6-501.12A Dust and mold was observed on the ceiling and walls of the walk-in beverage cooler. Physical
facilities shall be cleaned as often as necessary to keep clean. Please remove dust and mold
from the interior surfaces of the cooler.
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

3-305.11A Boxes of pork sausage and condiments were observed stored on the floor in the walk-in beverage 4-1-16
3
cooler. Foods shall be protected from sources of contamination by storing them at least six inches
off of the floor. Please store foods off of the floor.
6-501-12A An accumulation of dirt was observed on the HVAC vents in the retail area. Physical facilities
shall be cleaned as often as necessary to keep clean. Please clean soiled vents in the retail area.
5-501.114 The facility dumpster was not equipped with a drain plug. Drains in receptacles and waste
handling units for refuse, recyclables, or returnables shall have drain plugs in place. Please install
a drain plug in the dumpster.
5-501.15A The lids on the dumpster located in the trash enclosure are damaged such that they do not
effectively protect the receptacle from the weather and entry by pests. Outside waste handling
units shall be designed and constructed to have tight-fitting lids, doors, or covers. Please repair
5-501.115 the dumpster lids to effectively seal the unit.
6-501.114 An accumulation of debris, trash, woody vegetation, and open buckets of water were observed in
the trash enclosure. A storage area and enclosure for refuse, recyclables, and returnables shall
be maintained free of unnecessary items, litter, pest harborage conditions; and maintained clean.
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