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True cooler amb
True freezer
Delfield freezer
Burger from grill
Walk-in cooler/freezer

42
0
0
185
38,0

Hot hold: beef, chic soup, au jus
chili
Table top cold hold tomatoes & lettuce
Salad prep cooler #1 & #2
Cold hold: diced tomato, letuce, shred cheese

139,138,168
126
52,52
38,38
38,39,40

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

4-601.11A Food debris was observed on metal pans stored on the lower shelf of the prep table at the prep
line in the kitchen. Food contact surfaces shall be clean to sight and touch. Please wash, rinse
and sanitize this cookware.
4-601.11A An accumulation of food debris was observed on food prep surfaces in the kitchen area. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize food prep
surfaces as often as necessary to keep them clean.
4-601.11A An accumulation of food debris was observed on the underside of the pass through canopy
warmer in the kitchen. Food contact surfaces shall be clean to sight and touch. COS by washing,
rinsing, and sanitizing.
3-501.16B Lettuce and sliced tomatoes were stored in a plastic container nested into ice on the prep table in
the kitchen. The temperature of the lettuce and tomatoes was 52F. Potentially hazardous food
stored refrigerated shall be held at a temperature on 41F or lower. The lettuce and tomatoes had
been held in this way for approximately two hours. COS by placing the food in a steel pan,
placing into the cooler to reduce the temperature and then placing the pan in a nest of an excess
of ice to maintain a measured temperature of 40F.
4-202.11A A plastic lid in use covering vegetables at the prep table in the kitchen was observed to be broken.
2
Multi-use food contact surfaces shall be free of breaks. COS by discarding the lid.

2-11-16

&RGH
5HIHUHQFH

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

,QLWLDO

COS

COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C Food residue was observed on the inner surfaces of the True cooler at the cook line. Non-food
2-29-16
contact surfaces shall be kept free of and accumulation of dust, dirt, food residue and debris.
Please clean the cooler inside and out.
6-501.12A Grease dirt and debris was observed on the floors throughout the kitchen, warewashing and
storage area. Physical facilities shall be cleaned as often as necessary to keep clean. Please
thoroughly clean the floors throughout the facility.
4-601.11C Dust, debris and food residue was observed on horizontal surfaces throughout the kitchen area
including prep tables, shelving and equipment. Non-food contact surfaces shall be kept free of
and accumulation of dust, dirt, food residue and debris. Please clean all surfaces in the kitchen
and food prep area.
6-403.11B An employee phone was observed stored on a food contact surface at the prep line in the kitchen. COS
Employee items shall be stored where they cannot contaminate food, food contact surfaces and
equipment. COS buy moving the phone.
4-903.11A Soiled cookware was observed stored on top of the microwave above the kitchen prep line. Clean COS
2
equipment shall be protected from contamination. COS by removing the soiled cookware.

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

Bar Area: Whirlpool R/F = 34/0, Keg cooler = 38, Beer cooler = 32
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11A Food debris was observed on the interior surfaces of the microwave located above the salad prep 2-11-16
cooler. Food contact surfaces shall be cleaned as often as necessary to keep clean. Please
wash, rinse, and sanitized the microwave.
4-601.11A Food debris was observed of cleaned plates stored above the salad prep cooler. Food contact
surface shall be clean to sight and touch. Please wash, rinse, and sanitize the plates.
3-501.16A Hot held chili was measured at 126F. Potentially hazardous foods held hot shall be maintained at COS
a temperature of at least 135F. The chili had bee held for less than four hours. COS by heating
on the stovetop to 165 and then placing back in hot holding and greater than 135F.
4-601.11A Food debris was observed on clean lids stored on a table beside the mechanical dishwasher.
2-11-16
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the
equipment and protect cleaned equipment from sources of contamination.
4-6091.11 The blade of the can opener was observed to be soiled. Food contact surfaces shall be cleaned
A
to sight and touch. Please wash, rinse and sanitize the can opener as often as necessary.
3-302.11A Raw meat was observed stored above tortilla chips in the walk in freezer. Ready to eat foods
shall be protected from cross contamination by storing them above and away from raw animal
proteins. Please store ready to eat foods above raw meats.
3-302.11A Raw chicken was observed stored above raw beef in the walk in freezer. Cross contamination of
2b
foods shall be prevented by arranging food in equipment so that cross contamination cannot
occur. Please store raw poultry below other animal proteins.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C An accumulation of grease and food debris was observed below the grill. Non-food contact
2-29-16
surfaces shall be kept free of and accumulation of dust, dirt, food residue and debris. Please
clean this area as often as necessary to keep clean.
6-501.12A Food residue was observed on walls throughout the kitchen and warewashing area. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the walls throughout
the kitchen area.
4-601.11C Dust and debris was observed on the blades and grill of the floor fan in the kitchen area.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the fan to prevent contamination of food and equipment.
5-205.11B Ice was observed within the kitchen hand wash sink. Hand wash sinks shall be used for hand
washing exclusively. Please use the hand wash sink for hand washing only.
5-501.116 The trash cans in the kitchen area are dirty. Soiled trash receptacles shall be cleaned at a
B
frequency that prevents a build up of soil or becoming a pest attractant. Please clean the interior
and exterior of the facility trash cans.
4-501.14B Grease and food debris was observed on the interior surfaces of the mechanical dishwasher. A
warewashing machine shall be cleaned at a frequency that prevents it from recontaminating
cleaned equipment. Please clean the interior of the dishwasher.
('8&$7,213529,'('25&200(176
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A Mold was observed in the multi-port beverage dispenser holder at the bar area. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize as necessary.

&RGH
5HIHUHQFH

5

RI

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

&RUUHFWE\
GDWH 

,QLWLDO

2-11-16

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C Dirt and food debris was observed on the rolling can rack in the storage room. Non-food contact 2-29-16
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean.
3-305.11A Cases of chicken liver and potato wedges were observed stored on the floor in the walk in freezer.
Food shall be protected from contamination by storing it at least six inches off of the floor. Please
store food off of the floor.
3-305.11A Ice was observed dripping from the cooling unit onto cases of food in the walk in freezer. Food
shall be protected from sources of contamination. Please place a tray below the drip to protect
the food.
3-305.11A An accumulation of dust was observed on the fan grills in the walk in cooler. Food shall be
protected from sources of contamination. Please clean the fan grills.
6-501.114 An accumulation of clutter and equipment was observed in the storage area beside the walk in
cooler. The premises shall be maintained to be kept free on items that are unnecessary to the
operation and maintenance of the food establishment, non-functional equipment and clutter that
can present a harborage condition for insects, rodents and other pests. Please clean and
organize this area, removing unnecessary equipment.
3-304.12B An unhandled scoop was observed stored in a bulk container of salt in the storage room. In-use COS
utensils shall be stored so that hand contact portions of the utensil does not contact food. COS by
removing the scoop from the food.
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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 

6-501.11

Base molding in the employee restroom was observed to be missing or damaged in various
places. Physical facilities shall be maintained in good repair. Please repair the base molding in
this location.

,QLWLDO

,QLWLDO

2-29-16
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