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Ambient, display cooler
Ambient, drive-up window cooler
White fish, deep fryer
Fish, hot hold

41
38
159
169

Ambient, service counter cooler
Fish, deep fryer
Shrimp, hot hold
Okra, hot hold

35
168
199
159

Shrimp, deep fryer

191

Mac and cheese, hot hold

&RGH
5HIHUHQFH

7-102.11

4-601.11A
4-601.11A
4-601.11A
4-601.11A
4-602.11A
4-601.11A
4-202.11A
3-306.11

158

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

Container "pods" of clothes detergent and gallon containers of liquid detergent that are repackaged for
retail were not labeled. Containers of poisonous or toxic materials shall bear a legible manufacturer's label.
Please label all containers of chemicals for retail with the manufacturer's label.
Single-use cups stored beneath the tea dispensers in the drive-up service area were soiled with spilled
debris. Please dispose of cups. CORRECTED ON SITE by disposing of cups
Mold observed on the deflector of the ice maker. Food contact surfaces shall be clean to sight and touch.
Please remove ice, wash, rinse, sanitize, and air dry both top and bottom sections of the ice maker.
Black debris observed on the inside of the ice bucket. Please wash, rinse, sanitize ice bucket daily.
The ice scoop was stored on the top of the ice maker which had debris on it. Please store ice scoop in a
container or on a surface that is washed, rinsed, and sanitized daily.
Food trays were observed being wiped with a sanitizer cloth, then immediately restacked for use. Food
contact surfaces shall be washed, rinsed, sanitized, air dried. Please clean trays as a food-contact surface.
Debris observed on knife hanging on magnetic strip. Food contact surfaces shall be clean to sight and
touch. Please wash, rinse, sanitize, air dry knife. CORRECTED ON SITE by wash, rinse, sanitize.
A plastic food container, stored above 3-vat sink, was crazed and cracked. Food contact surfaces shall
be free of imperfections. Please dispose. CORRECTED ON SITE by disposing of container.
Cut lemons are held on the customer-self service beverage counter without protection. Food on display
shall be protected from contamination by use of food guards, display cases, or other effective means. Please
protect lemons from contamination.

&RGH
5HIHUHQFH

6-501.13
4-601.11C
4-601.11C
3-602.11B
3-302.11
3-304.12B
6-501.12A
6-202.15A
6-202.11A
3-302.11A

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

The vents for the mechanical fans in both bathrooms had an accumulation of dust. Ventilation systems
shall be kept clean. Please clean as often as needed to keep clean.
The toilet seat in the women's bathroom was cracked and rough, preventing effective cleaning. Please
replace toilet seat.
Accumulation of debris observed in the cabinet below the customer self-service soda dispenser. Please
clean non-food contact surfaces as often as needed to prevent debris accumulation.
Gallons of tea that were prepared on-site and packaged for retail were not labeled. Please label with the
ingredients if made from two or more ingredients, the quantity, and name and place of business.
A container of orange liquid with a pump installed, stored in the dessert display cooler, was not
labeled. Please label all containers of food with the name of the contents.
The handle of the in-use scoop was in contact with the sugar stored in a bulk container. Please store
handles of in-use utensils above the surface of non-potentially hazardous food.
Accumulation of debris and grease under fryers and behind adjacent McCall cooler. Please clean as
often as needed to keep clean.
Daylight was observed between the door and frame of the back entry door. Outer openings shall be
sealed to reduce pest entry points. Please seal door.
The fluorescent bulb cover in the walk-in freezer was broken. Please shield bulb or replace cover.
Hushpuppy mix was stored on the floor in the outside storage unit. Food shall be stored at least six
inches off floor. CORRECTED ON SITE by placing mix on shelf.

&RUUHFWE\
GDWH 

,QLWLDO

1/14/16

COS
1/15/16
1/14/16
1/14/16
1/14/16
COS
COS
1/15/16

&RUUHFWE\
GDWH 

,QLWLDO

1/29/16
1/29/16
1/15/16
1/14/16
1/14/16
1/14/16
1/29/16
1/29/16
1/29/16
COS

('8&$7,213529,'('25&200(176

NOTE: The exit interview was interrupted when computer shut down. Exit interview scheduled for January 15, 2016.
NOTE: Exit interview was conducted from approximately 1:35 pm to 1:55 pm on January 15, 2016.
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Rice, hot hold
Water, rethermolizer
Cut lettuce, Delfield prep cooler, top
Ambient, McCall refrigerator/freezer

139
209
39
38/0

146
39
39
31

Ambient, walk-in cooler

34

Green beans, hot hold
Ambient, Delfield prep cooler, bottom
Cheese, prep cooler, top
Ambient, cooler below broiler
Ambient, walk-in freezer

&RGH
5HIHUHQFH

2-301.14
2-301.12

3-701.11
3-501.1

3-501.14

NOTE

&RGH
5HIHUHQFH

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

0
&RUUHFWE\
GDWH 

,QLWLDO

Employees were observed not washing hands when changing gloves, one employee rinsing hands in
1/14/16
water and drying on pants, and another wiping hands on seat of pants without washing hands afterwards.
Hands shall be washed when putting on new gloves. Hands shall be dried with disposable towel. Please
ensure all employees know when and how to wash hands.
Whole, cooked potatoes in the walk-in cooler had temperatures ranging from 39 to 49F. These potatoes 1/14/16
were placed in the cooler yesterday. Please cool foods by the following method: place foods in single layer
in a pan nested in another pan of ice water. Cover loosely and allow to vent. Monitor so that food temp falls
from 135F to 70F in two hours and from 70F to 41F in an additional four hours. If the first benchmark is not
met, reheat to 165F and begin timing again. If second benchmark is not met, discard food. NOTE: potatoes
with temperatures were greater than 41F were discarded.
Whole, cooked potatoes were being cooled on the prep table without monitoring. Internal temperatures
1/14/16
ranged from 91 to 130F after two hours. Please use correct cooling method as outlined above. NOTE:
employee began process of reheating during visit, but visit was completed before potatoes reached 165F.
TEMPERATURES, continued, in degrees Fahrenheit, held in walk-in cooler
Cooked corn on cob - 40
Cooked rice - 40
cooked g. beans - 39
whole, cooked potatoes - 39 to 49
whole, cooked potatoes, cooling - 91 to 130 (on prep table at room temperature)
CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

5-501.113

The dumpster lid was open, and both lids were broken. Outside dumpsters shall have tight-fitting lids and 1/29/16
kept closed. Please have dumpster company repair or replace lids.
5-501.115
A deep fryer was stored in the dumpster enclosure. The fryer had debris, grease, and water in it. Unused 1/29/16
equipment shall be removed from premises and dumpster enclosures kept free of litter and unused
equipment. Please remove fryer and clean area.
4-601.11C
The creases on the doors of the service counter cooler had an accumulation of debris. Please clean as 1/14/16
often as needed to keep clean.

('8&$7,213529,'('25&200(176

Employee was coached through correct cooling procedure.
NOTE: This inspection was conducted simultaneously with a Risk Factor study inspection.
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