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Various Pizzas, oven
Salad, cold hold
White sauce, hot hold
Tomatoes, pizza prep table
Sausage, pizza prep table

177 to 201
38
178
36
33

Ambient, True cooler, service line
Pasta salad, cold hold
Ambient, beverage cooler
Turkey, pizza prep table
Cheese, pizza prep table

41
40
38
33
39

&RGH
5HIHUHQFH

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

4-601.11A

Dried food observed on a fork held in the holder for customer self-service. Food contact
surfaces shall be clean to sight and touch. Please inspect equipment and utensils after cleaning
and before storing. CORRECTED ON SITE by taking to warewash area for cleaning
Debris observed on two ladles, stored on the wall by the pizza oven. Please inspect
equipment and utensils after cleaning and reclean if necessary. CORRECTED ON SITE by taking
to warewash area for cleaning.
Several of the baking pans stored on the rack by the mechanical dish machine had encrusted
debris or the coating was scratched and deteriorating. Food contact surfaces shall be clean to
sight and touch, and shall be smooth and free of defects. Please dispose of all cookware that is
encrusted or have scratched coatings.
The edges of most of the brown trays used for garlic bread, stored on the rack across from the
mechanical dish washer, were broken. Food contact surfaces shall be smooth and free of breaks
and imperfections. Please dispose of trays that have broken edges.
Black mold observed on the inside of the ice maker. Please remove ice, wash, rinse, sanitize,
and air dry before returning to service.
Employee drinks were stored on the table also holding equipment and food. Employee drinks
shall be stored in a designated area where food, clean equipment, clean linens, or single-use
items cannot be contaminated. Please store in designated area. CORRECTED ON SITE by
disposing of drinks.

4-601.11A

4-601.11A
4-202.11A

4-202.11A

4-601.11A
2-401.11B

&RGH
5HIHUHQFH

4-901.11A
4-601.11C

5-205.11B

3-304.12B

4-901.11A

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

Glasses in the customer serve line were wet nested. Equipment shall be air dried. Please
allow equipment and utensils to completely air dry before storing nested.
Food debris and splatters observed on the inside of the True refrigerator located in the serving
line area. Nonfood contact surfaces shall be kept clean. Please clean as often as needed to keep
clean.
Employee was observed using the handwashing sink in the pizza prep area to prepare soup.
The handwashing sink was in use for handwashing at the time. Handwashing sinks shall be used
only for handwashing. Please ensure employees do not use the handwashing sink to obtain water
for food prep.
The handle of the scoop stored in the bulk container of Parmesan cheese was in contact with
the food. Handles shall be stored above the surface of the food to protect food from
contamination from hands when retrieving. Please store in-use utensils to protect food.
CORRECTED ON SITE by placing scoop on lid of container.
Dishes on the storage rack by the mechanical dish machine were wet nested. Please allow
equipment to dry before storing nested.

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS

10/28/15

10/28/15

10/18/15
COS

&RUUHFWE\
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,QLWLDO
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10/28/15

10/16/15

COS
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Ambient, pizza prep table, bottom
Ambient, chest freezer

40, 40
0

Ambient, walk-in cooler

38

&RGH
5HIHUHQFH

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

3-701.11A

6-501.18

6-501.12A

4-601.11B
6-501.12A
6-501.12A
4-501.14

,QLWLDO

A box of sunflower seeds and a box of croutons were stored on the floor beneath the cold hold COS
salad bar. It appeared the box of sunflower seeds was water stained, perhaps from mop water.
Food shall be stored a minimum of six inches off the floor. Please dispose of the sunflower seeds
and store all food off floor. CORRECTED ON SITE by disposing of both boxes of food.

&RGH
5HIHUHQFH

3-304.14

&RUUHFWE\
GDWH 

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

A wet wiping cloth was stored on the top of the pizza prep cooler. Wet wiping cloths shall be
stored in sanitizer between uses. Please store wiping cloths in sanitizer.
Accumulation of debris observed on the faucet, handles, and ledges of the handwashing sink
in the pizza prep area. This debris can be scraped off. Sinks shall be clean. Please clean all
surfaces as often as needed to keep clean.
Accumulation of debris observed on the the wall and shelf behind the handwashing sink in the
pizza prep area. Physical facilities shall be kept clean. Please clean as often as needed to keep
clean.
Accumulation of debris observed on the bottom rack of the pizza oven. Cookware shall be
kept free of encrusted grease accumulations. Please clean.
Accumulation of debris on the floor, especially under shelves, in the walk-in cooler. Please
clean as often as needed to keep clean.
Accumulation of debris observed behind and under ice maker, and under some of the shelves
in the back of the house. Please clean as often as needed to keep clean.
Accumulation of debris on the outside and top surfaces of the mechanical dish washer.
Mechanical dish machines shall be cleaned at least daily, more often if needed to keep clean.
Please clean all surfaces daily.
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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 

4-601.11C
6-501.18

4-601.11C
3-304.12B
5-205.15B
5-501.113

Accumulation of debris observed on the drawer glides of the chest freezer in the dough prep
area. Please clean as often as needed to keep clean.
Accumulation of debris observed on the handles and ledges of the handwashing sink in the
dough prep area. This debris can be scraped off. Please clean entire sink as often as needed to
keep clean.
Accumulation of debris on the outside surfaces of the bulk containers of powdered sugar, salt
and sugar in the dough prep area. Please clean all surfaces, including the handle crevices.
Scoop stored in the bulk container of powdered sugar had the handle in contact with the food.
Please store handles above the surface of non-potentially hazardous food.
A leak was observed in the cabinet below the soda dispenser. Please determine source of
leak and repair. Clean cabinet.
A lid was open on the outside dumpster. Lids shall be kept closed on outside trash containers.
Please keep lids closed.

,QLWLDO

,QLWLDO
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