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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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American cheese, countertop 65 Walk-in cooler, ambient 32

Cheese, dispenser 140 Upright freezers (inside walk-in cooler), ambient 0, 0

Cream, dispenser 37, 40 Gibson upright freezer, mop room, ambient 20

Potato wedges, deep fryer 190 Pizza, oven; chicken deep fryer 172; 165-202

Pepsi retail cooler, ambient 34 Hamburgers, grill 197 - 203

2-301.14
2-301.12

4-601.11A

4-601.11A

3-501.16A

NOTE

4-601.11A

Staff were observed not washing their hands between taking money and dispensing food,
quickly rinsing hands, and not washing hands between changing gloves. Food employees shall
wash their hands between changing jobs, before putting on a clean pair of gloves, and shall wash
with soap for a minimum of 20 seconds, then rinse and dry with a disposable towel.

Equipment inside the deep fryer (not in use during visit, no oil inside) was dirty. Please wash,
rinse, and sanitize equipment after use.

A measuring cup, spatula, and other equipment stored on top of the deep fryer were dirty.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize
equipment and utensils and store where they are protected from contamination.

American cheese slices were stored in a wrap on top of the counter. The cheese had internal
temperature of 65F. Potentially hazardous food shall be stored at 41F or lower. Please discard
cheese. COS by disposing of cheese

There were no single-use gloves available upon arrival. Single use gloves shall be used to
prevent bare-hand contact with ready-to-eat food. Please provide single use gloves at all times if
other means are not used (ie. deli tissue, tongs, etc.). CORRECTED ON SITE by manager
obtaining gloves from another C-barn and bringing to this store.

A chili-powder shaker, container of salt, and container of pepper, stored on the work table by
the drive-up window, were dirty. Food contact surfaces shall be clean to sight and touch. Please
clean or replace containers.

3/9/17

3/9/17

3/9/17

COS

COS

3/9/17

6-301.12

4-802.11d

7-201.11

4-601.11C

4-601.11C

4-601.11B

FOOD PREP/SERVICE COUNTER AREA
There were no disposable towels available at the handwashing sink in the food prep area.

Disposable towels shall be available, dispensed in a sanitary manner, at all handwashing sinks at
all times. Please install towels in a dispenser at the sink. NOTE towels provided, but no dispenser

Wet, soiled wiping cloths were observed in the vat of the handwashing sink in the food prep
area. Wet wiping cloths shall be stored in sanitizer between uses, and shall be placed in laundry
when soiled. Please store wet wiping cloths in sanitizer between uses.

A spray bottle of clear liquid was stored hanging by the pizza oven. The bottle was not labeled.
Containers of food that is not easily identifiable shall be labeled. Please label the bottle.

A non-functional cooler was used for storing single-use items. The inside of the cooler was
dirty, (door seals, inside of door, ledges, inside and outside surfaces of unit).

Accumulation of debris observed on pizza making directions sign, electrical outlet, Holmes
portable heater, and wall-mounted shelf by the drive-up window. Nonfood contact surfaces shall
be cleaned at a frequency to prevent debris accumulation. Please clean entire area.

The moving grate and roller sprockets on the pizza oven had an accumulation of baked-on
debris. Cooking equipment shall be free of baked-on encrustations. Please clean pizza oven.
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3/9/17
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PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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7-201.11A

7-201.11A

4-601.11A

7-102.11

4-601.11A

4-601.11A

FOOD PREP/SERVICE COUNTER AREA
A spray bottle labeled "bee peppermint" was stored hanging by the handwashing sink in the

food prep area. with the spray nozzle over the top of single-use items. According to manager, this
spray is used inside trash cans. Toxic items shall be stored so single-use items, food, and
equipment are not contaminated. CORRECTED ON SITE by moving to other side of sink.

A spray bottle labeled "multi-purpose cleaner" was stored next to single-use pizza boxes in a
cabinet also holding a safe. The bottom of the cabinet was less than six inches off the floor.
Toxins shall be stored separately from or below single-use items. Also, single-use items shall be
stored a minimum of six inches off floor. Please move pizza boxes.

The housing around the soda dispensing nozzles were dirty with dried syrup and a white debris
(possibly mold). Please clean area of machine around the nozzle heads.

A spray bottle containing a pale yellow liquid, stored below the handwashing sink in the prep
area, was not labeled. Please label with common name of the contents.
RETAIL AREA

The donut tongs, stored in cubby below donut cabinet, were encrusted with icing and donut
pieces. Please wash, rinse, and sanitize donut tongs a minimum of every four hours, more often if
needed to keep clean. Clean and sanitize the cubby in which the tongs are stored.

Mold observed on the inside of the soda nozzles, and in the drain trays, of the customer
self-serve soda dispensers. Please clean and sanitize nozzles and trays daily.

COS

3/9/17

3/9/17

3/9/17

3/9/17

3/9/17

3-304.12C

4-601.11C

4-601.11C

4-601.11C

4-601.11C

FOOD PREP/SERVICE COUNTER AREA
According to staff, utensils and equipment that are in continual use (pizza cutter, cutting

boards, spatulas, etc.) are washed at the end of the day and stored on unclean surfaces. In-use
utensils shall be washed, rinsed, and sanitized a minimum of every four hours, and stored on a
surface that is washed, rinsed, and sanitized every four hours. Please begin a schedule in which
in-use items are replaced or cleaned and sanitized every four hours and stored on single-use
paper that is discarded every four hours, or on a surface or in a container that is cleaned and
sanitized every four hours.

Accumulation of debris inside the cabinet below the handwashing sink in the food prep area.
Please clean as often as needed to keep clean.
RETAIL AREA

Accumulation of debris on several of the white ledges and bottom door seas at the base of the
customer side reach-in coolers holding beer and other beverages. Please clean ledges and seals
as often as needed to keep clean.

Accumulation of dust on the bottom (outside and inside) of the customer True Pepsi cooler.
Please clean.

Accumulation of debris on the inside of the cream dispenser. Please clean inside of container.
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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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3-501.17B

2-402.11A

RETAIL AREA
The boxes of creamer in the cream dispenser were not labeled with the date of disposition.

Ready-to-eat, potentially hazardous food shall be labeled with the date of disposition, which is the
day of preparation or opening, plus an additional six days. Please label boxes when placed into
the dispenser.

Staff who were preparing and dispensing food were observed with their hair unrestrained.
Food handlers shall have their hair restrained. Please use hats, hair nets, or hair pulled back to
prevent hair from falling into food.

3/9/17

3/9/17

4-601.11C

4-601.11C

6-202.15A

6-202.14

5-501.17

6-501.14A

4-601.11C

4-601.11C

RETAIL
Accumulation of dried powders observed on the inside door of the LeGrands cappuccino

machine. Please clean inside of machine.
Accumulation of dust observed on the coffee dispensers. Please clean all surfaces of

dispensers at least daily.
Daylight observed between the front entry doors. Outside entries shall be sealed to protect

against pest entry. Please seal doors.
The bathroom doors were not self-closing. Doors to bathrooms shall be self-closing. Please

install a device on each door to make them self-closing.
The trash can in the women's bathroom lacked a lid. Bathrooms used by women shall have

covered trash receptacles.
Accumulation of dust observed on the covers over the ceiling fans in both customer bathrooms.

Ventilation systems shall not be a source of contamination. Please clean fan covers.
Mold and debris observed on some of the gravity-fed shelf liners, and on some of the racks

holding beer, in the walk-in cooler. Please clean dirty liners and shelves. The use of sanitizer
helps reduce mold growth.

Accumulation of debris observed on the handle and around the handle area on the door of the
 upright freezer located in the walk-in cooler. Please clean.
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4-702.11

7-201.11A

STORAGE /WAREWASING ROOM
Dishes were being air-dried in a rack sat on the sanitizing vat of the 3-vat sink. Sanitizer could

not be located, indicating dishes are not sanitized after washing and rinsing. Please use the rack
above the 3-vat sink for air drying dishes and sanitize equipment and utensils after cleaning by
submersion in sanitizer.

A container of dish detergent was stored in the rinse vat of the 3-vat sink. Chemicals shall be
stored below clean equipment. Please move detergent.

3/9/17

3/9/17

3-305.11A

4-601.11C
4-501.19

5-205.11A

6-301.14

6-301.11
6-301.12
4-903.11A
6-501.12A
5-501.116

Accumulation of frost and debris inside the Gibson upright freezer, located in the room with the
mop sink. Food shall be protected from contamination from frost. Please defrost and clean inside
of freezer to protect food and to enable unit to function as designed.
STORAGE/WAREWASHING ROOM

The rack above the 3-vat sink was dirty. Please clean.
There was no hot water at the 3-vat sink when the faucet was turned on. Hot (110F minimum)

shall be provided at all times at warewashing sink. Please repair/restore hot water to sink.
Dirty dishes were stored on the handwashing sink located next to the 3-vat sink. Handwashing

sinks shall be accessible at all times in areas where dishes are cleaned and in areas of food
dispensing. The ice machine is also in this room. Please keep handwashing sink accessible.

A handwashing sign was located over the sanitizing vat of the 3-vat sink, and no sign was at
the handwashing sink. Hands shall be washed only at a designated handwashing sink. Please
move sign to handwashing sink.

There were no soap or towels available at the handwashing sink next to the 3-vat sink. Please
supply soap and towels through a dispenser at all times at the handwashing sink.

Boxes of single-use items were stored on the floor. Please elevate at least six inches off floor.
Accumulation of debris and soda syrup spills observed on the floor. Please clean floor.
Most trash cans were dirty all surface throughout bldg. Please clean trash cans when emptied.
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5-203.14B A hose was connected to a hose bibb on the outside of the bait building. There was no
backflow prevention on the hose. Water shall be protected from contamination. Please install an
American Society of Sanitary Engineering (ASSE) rated hose bibb vacuum breaker on the hose
bibb.

2/23/17

4-302.14

4-301.13

5-501.15A

Test strips could not be located to check the concentration of sanitizer in solutions. Please
provide test strips appropriate to the type of sanitizer being used. Bleach shall be unscented, not
"splashless or pourable," and made to a concentration of 50 to 100 ppm. (approximately 1/2 to 1
teaspoon bleach/gallon of water)

Dirty dishes were stored in the handwashing sink by the 3-vat sink because there was
inadequate space for storing dirty dishes. There was inadequate space to allow separation of
dirty and clean equipment, and for air drying equipment. Please provide equipment for storing
soiled equipment and utensils and adequate space for air drying.

Four trash cans and buckets, stored outside on the west side of the building, did not have lids.
Outside trash receptacles shall have lids. Please remove items no longer in-use, or provide lidded
trash receptacles for outside use.
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