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Ambient, Frigidaire freezer
Meatloaf, oven
Chicken fried steak, deep fryer
Beef strips, flat grill

20
193, 193, 195
211
201

BevAir Prep cooler, top: ham and raw shell egg
BevAir Prep cooler, bottom: ambient and ham
Steam table: green beans, milk gravy
Steam table: mashed potatoes, beef gravy

40, 39
41, 36
131, 147
145, 142

Hamburger patties, flat grill

167, 174

Steam table: meatballs, chili

&RGH
5HIHUHQFH

4-601.11A
3-501.16A

3-304.14B

3-302.11A

3-603.11B

139, 140

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

The cutting board attached to the prep table was deeply grooved and stained. Food contact surfaces
shall be clean to sight and touch. Please invert, refinish, or replace board.
Green beans held on the steam table had internal temperature of 131F. Potentially hazardous food shall
be held at 135F or higher. According to owner, the beans were opened from can and heated prior to placing
on steam table. CORRECTED ON SITE by putting lid on container and turning up thermostat. Temperature
taken 20 minutes after first temperature was 142F.
Chlorine was not detected in the sanitizer solution stored on the shelf beneath the toasters. Sanitizing
solutions shall have 50 to 100 ppm chlorine. Please use test strips to ensure chlorine is at correct
concentration in sanitizing solutions. CORRECTED ON SITE by remaking solution to 100 ppm.
Pork chops were stored in the same container as raw poultry in the upright freezer. Please store raw
whole muscle meats separately from poultry. CORRECTED ON SITE by placing package of pork chops with
packages of raw beef steaks.
The menus contained a consumer advisory for consuming undercooked or raw foods, but no disclosure.
Disclosures shall identify the foods that may contain or be ordered raw or undercooked. Please asterisk the
foods that may contain or be ordered raw or undercooked to the advisory.

&RUUHFWE\
GDWH 

,QLWLDO

4/11/16
COS

COS

COS

4/11/16

TEMPERATURES, continued, in degrees Fahrenheit:
2-door glass cooler: ambient 39; salad 41; gravy 40
walk-in cooler: ambient 41; raw ground beef 41; raw beef brisket 41
GE chest freezer: ambient 0
&RGH
5HIHUHQFH

3-305.11A
4-601.11C
4-601.11C
6-202.15A
6-501.12A
4-302.14
4-203.11B

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

Accumulation of grease and debris observed in the ribs of the hood over the cooking equipment. Please
clean as often as necessary to prevent drippage onto food.
Accumulation of food and debris observed on the shelf below the flat grill. Please clean non-food contact
surfaces at a frequency to prevent debris accumulation.
Debris observed on the shelf in the cabinet below the coffee maker. A box of Swiss Miss hot chocolate
mix was stored on this shelf. Please clean as often as needed to keep clean.
The back door was not self-closing. Outside entries shall be sealed and self-closing. Please repair or
install self-closing device.
Accumulation of debris observed on the floor beneath the table holding the drainboard for the 3-vat sink.
Please clean physical facilities as often as needed to keep clean.
Test strips to check the concentration of chlorine in sanitizer solutions were not available upon request.
Please supply test strips at all times.
Two of the cook's thermometers were not accurate; one read 180F, the other 185F when the actual
temperature of the hot water was 170F. Food thermometers shall be accurate within +/-2F. Please calibrate
thermometers frequently. NOTE: calibrating procedure was described to the owner.
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4/11/16
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4/11/16
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3/29/16
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