
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Concessionaire Extraordinaire and Catering 4010 Oakwood Court Valles Mines 63087

Kitchen Upright freezer, ambient 0

Kitchen Chest freezer, ambient 0

Kitchen Refrigerator, ambient 41

Chest freezers, trailer, ambient 0, 0

NOTE

6-501.111

7-201.11B

A water sample for bacteriological testing was collected during this visit. The on-site wastewater treatment
system was observed and appeared to be functioning correctly.

Spider webs observed under the 3-vat sink and on the storage rack. Facility shall be free of pests. Please
remove evidence of pests and monitor facility for problem. If pests return, then begin an approved method of
pest control. CORRECTED ON SITE by removing spider webs.
Bleach and dish detergent were stored above the 3-vat sink. Toxins shall be stored below equipment.

Please store these chemicals where food, clean equipment, clean linens, and single-use items cannot be
contaminated. CORRECTED ON SITE by moving to below sink.

COS

COS

6-501.18 The bathroom sink was dirty. Please clean as often as needed to keep clean. CORRECTED ON SITE by
cleaning.
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