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Soup, steam hot hold
Chicken, grill and deep fryer
Ambient, under counter freezer
Ambient, True refrigerators (raw meat)

173
197, 184
32
38, 40

Salad prep table: tomatoes, eggs, ambient
Blooming onion prep table: tomatoes, lettuce, ambinet
Hot hold, steam table: gravy, rice, potatoes
Prep table: tomatoes, slaw

40, 42, 40
40, 38, 24
160, 284, 168
40, 38

Hamburger, grill

155

Prep table, bottom: ambient, mac and cheese

&RGH
5HIHUHQFH

NOTE

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

40, 43
&RUUHFWE\
GDWH 

,QLWLDO

Temperatures, continued, in degrees Fahrenheit:
Hot hold drawers: 170, 160, 172
Walk-in cooler: ambient 32, mac and cheese 39, baked tatoes 42
Egg wash for blooming onions: 51
Walk-in meat cutting room: ambient 40
Shrimp, grill: 158
Walk-in freezer: ambient 12
Ambient, True 1/2 freezer: 0
Bar coolers: 32, 30,
Ambient, glass-front cooler: 40
Cold hold drawers: four drawers between 60F and 65F

3-501.16A

The egg wash for the blooming onions was 51F. Potentially hazardous food shall be held at 41F or lower.
This container was nested in a container of ice water, but the ice water hit only the bottom of the nested
container. Please add ice and water to bring the cold water up around the nested container. COS
3-501.17A
Food was labeled with the date of disposal, but was labeled with an eight-day disposition. Please label
potentially hazardous food that is ready-to-eat and held for more than 24 hours with a seven-day disposition
date (the day of opening or preparing plus an additional six days). COS by relabeling with 7-day disposition.
3-302.11A
Raw chicken was stored above liquor mixes in the walk-in freezer. Please store raw animal foods below
or separated from all other foods. CORRECTED ON SITE by placing chicken below mixes.
4-601.11A
Dried debris observed on the blade of the table-mounted can opener. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse, and sanitize every four hours if in continual use; or after each
use if used less often. CORRECTED ON SITE by cleaning and sanitizing.
7-102.11
A spray bottle containing bleach, stored on the top of the mechanical dish washer, was not labeled.
Working containers of chemicals shall be labeled with the common name of the contents. CORRECTED ON
SITE by labeling container.
&RGH
5HIHUHQFH

4-903.11a

3-602.11B
3-304.14B
3-304.12C

4-601.11C
4-601.11C

3-304.12B

4-601.11C

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

Paper towels were sitting on top of the coffee brewer next to the handwashing sink in the beverage area.
Please supply towels through a dispenser to prevent contamination of coffee equipment and holders from
splash. CORRECTED ON SITE by removing towels from coffee brewer and using dispenser.
Wet wiping cloths were stored on the work counters in the kitchen. Wet cloths shall be stored in sanitizer
between uses. CORRECTED ON SITE by placing cloths in sanitizer solution.
A spray bottle containing a liquid, stored on the prep table, was not labeled. According to cook, the bottle
contained oil. Please label containers of food when the food is not easily identifiable. COS by labeling bottle.
In-use tongs were stored in a container of sanitizer between uses. In-use utensils shall be stored on a
clean and sanitized surface; if stored in water, keep at 135F or higher. COS by placing tongs in sanitized
container.
Accumulation of debris observed on the front of the glass-front cooler, including the bottom grill and
ledges. Please clean non-food contact surfaces as often as needed to keep clean. COS by cleaning
Accumulation of debris observed on the outside surfaces of the bulk containers holding Tumble flour and
various types of breading in the back prep room. Please clean non-food contact surfaces as often as needed
to keep clean. CORRECTED ON SITE by cleaning
The handles of scoops were in contact with the breading in several bulk containers of breading, stored on
the shelf in the back prep room. Handles of in-use utensils shall be stored above the surface of the food.
CORRECTED ON SITE by removing scoops.
Accumulation of debris observed on the scale stored next to the microwave in the back prep room.
Please clean as often as needed to keep clean.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

There was no sanitizer detected in the sanitizing rinse of the mechanical dish machine. Upon inspection,
it was found the sanitizer container was empty. After a new container was installed, the chlorine
concentration was measured at 50-100 ppm. CORRECTED ON SITE
Mold observed on the spray nozzle and holder of the beverage dispenser in the bar. Food contact
surfaces shall be clean to sight and touch. Please disassemble spray head and wash, rinse, and sanitize
daily; clean and sanitizer holder daily. CORRECTED ON SITE by disassembling, cleaning and sanitizing.
The ambient temperature of the cold hold drawers in the cook line ranged from 60F to 65F. The internal
temperature of the food, placed in these drawers this morning, ranged from 45F to 50F. Potentially
hazardous food shall be held at 41F or lower. Please do not use these drawers until they are repaired and
reliably hold food at 41F or lower. NOTE: When food in these drawers was transferred to a different cooler,
It was discovered the unit was unplugged. After plugging in unit, the temperature dropped to 45F before the
end of this inspection. Please continue to monitor the unit to ensure it reaches 41F or lower.

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

3-304.12B

Single-use condiment cups were stored inside some of the bulk containers of wings seasonings. In-use
utensils shall be multi-use (to allow cleaning and sanitizing) and have handles. Please dispose of cups.
CORRECTED ON SITE by removing scoops.
4-601.11C
The plastic covers over the mobile dough carts were dirty. Please clean or replace covers.
4-302.14
There were no test strips available upon request in the bar. The bar uses a packet of quaternary
ammonia to mix with water. Please provide test strips to check the concentration of quaternary ammonia
sanitizer in sanitizer solutions.
6-202.15A
Daylight observed beneath the side entry door (by waitress station). Outside openings shall be tight-fitting
and sealed to reduce pest entry points. Please seal door.

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

COS

8/31/16
8/23/16

8/23/16

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

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH

Josh Thiele
Rose Mier
',675,%87,21:+,7(±2:1(5¶6&23<

7HOHSKRQH1R

 

August 17, 2016

(3+61R )ROORZXS
1390
)ROORZXS'DWH

&$1$5<±),/(&23<

<HV

■

1R
($

