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Hot hold fish
Hot hold chicken
Hot hold: grn beans, mac chz, rice
Hot hold corn
Cold hold: lettuce, cheese

158
140
168,192,156
170
50, 51

Sandwich prep cooler amb
McCall freezer #1 & #2
Fish cooler amb
Slaw cooler amb
Condiment cooler #1 & #2

50
10, 0
32
30
38, 32

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

3-501.16B Lettuce, cheese and baked potatoes were measured at a temperature of 50F in the sandwich prep
cooler. Potentially hazardous foods held refrigerated shall be maintained at a temperature of 41F
or less. The ambient temperature of the this unit was 48-50F. According to the manager, the food
was prepared within the last two hours. This food was moved to the walk-in cooler. Do not place
anything inside the sandwich prep cooler until it has been repaired and has been demonstrated to
maintain food temperatures of 41F or less.
4-601.11A Food residue was observed on the upper interior surfaces of the microwaves across from the
fryers. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize
the microwave interiors.
7-201.11B Spray bottles of degreaser were observed hanging from wire shelving above the drain boards of
the three compartment sink. Toxic materials shall be stored where they cannot contaminate food,
food contact surfaces, single use items and clean linens. COS by removing the cleaners.
4-601.11A Food residue was observed on knives in storage in the ware washing area. Food contact
surfaces shall be clean to sight and touch. COS by moving these items to ware washing.
4-601.11A Food residue was observed on equipment in clean storage in the ware washing area. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize soiled
equipment in the clean storage area.

10-27-16

&RGH
5HIHUHQFH

6-301.12
4-601.11C
4-601.11C
4-501.11B
4-601.11C

4-601.11C
3-305.11

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

,QLWLDO

10-11-16

COS

COS
10-11-16

&RUUHFWE\
GDWH 

,QLWLDO

Paper towels were not available at the hand wash sink near the fryers. Hand wash sinks shall be COS
provided with a sanitary means of hand drying. COS by replacing paper towels.
Food residue was observed on the inside, outside, and in the door seals of the fryer freezers.
10-27-16
Non-food contact surfaces shall be kept clean. Please clean the freezer surfaces and door seals.
Food residue was observed on the inside, outside, and in the door seals of the fish cooler.
Non-food contact surfaces shall be kept clean. Please clean the cooler surfaces and door seals.
The door seals of the McCall fryer freezer were observed to be broken and accumulating food
debris. Door seals shall be kept in good repair. Please replace the door seals.
An accumulation of food debris was observed on shelving below the grill, the microwave and on
horizontal surfaces in the kitchen. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please thoroughly clean all counter, shelving
and equipment surfaces in the kitchen.
An accumulation of food residue was observed on areas surrounding the cold wells of the
sandwich prep cooler. Non-food contact surfaces shall be kept clean. Please clean this area.
Condensation from the corn-on-the-cob hot holding unit was observed dripping back into the
COS
corn-holding unit from corroded and soiled open steel shelving holding water conditioning
equipment. Food shall be protected from sources of contamination. COS by moving the corn
hot-holding unit.
('8&$7,213529,'('25&200(176
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Walk-in cooler
Walk-in freezer

36
0
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-202.11A Broken plastic lids and containers were observed in clean storage in the ware washing area.
Multi-use food contact surfaces shall be free of cracks, breaks and imperfections that inhibit
effective cleaning and sanitizing. Please remove damaged equipment from service.

&RGH
5HIHUHQFH

3
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

4-901.11A Various cleaned pieces of equipment were observed wet nested in clean storage in the ware
washing area. After cleaning and sanitizing, equipment shall be air dried. Please air dry
equipment after cleaning.
4-501.11B The door seals of the walk-in cooler were observed to be broken and dirty. Door seals shall be
maintained in good repair. Please replace the door seals.
4-601.11C Food residue and mold was observed on the surface of the rolling carts in the walk-in cooler.
Non-food contact surfaces shall be kept clean. Please clean the carts.
4-601.11C An accumulation of debris was observed in the door glides of the dessert cooler at the service
counter. Non-food contact surfaces shall be kept clean. Please clean the door glides.
6-501.12A An accumulation of dust and debris was observed on the fan covers on the cooling units in the
walk-in cooler. Physical facilities shall be cleaned as often as necessary to keep clean. Please
clean the fan covers.
5-501.113 The facility dumpster lids were open. Please close the dumpster lids to discourage pests and
rodents.

&RUUHFWE\
GDWH 

,QLWLDO
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