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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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Ambient, True display case cooler 36 Ambient, Whirlpool chest freezer 0

Ambient, ice chest freezer 25 Ambient, GE refrigerator 38

Ambient, GE chest freezer 18

5-203.14A

4-101.11A

An air gap was lacking between the discharge line of the water softener and the rim of the
receiving mop sink. Air gaps shall be provided to preclude the backsiphonage of contaminations
into the water supply. Please provide an air gap that is at least two times the diameter of the
discharge line and the rim of the mop sink.

A five-gallon bucket fitted with a spigot (with duct tape on the side), to be used for holding liquid
food, was stored on the rack in the back room. It is not obvious that this container is food-grade.
Food contact surfaces shall be safe. Please determine if this bucket is food-grade; if not, then it
may not be used as a food-contact surface.

4-12-15

4-601.11C

3-602.11B

6-202.11A

5-501.114

6-501.14A

Accumulation of debris observed on the door glide ledges and on the plastic "shelf" on the side
of the inside of the display cooler in the produce hut. Nonfood contact surfaces shall be cleaned
as often as needed to keep clean. Please clean.

Chocolate chips, pecans, sugar, macadamia nuts, almonds, and M and M's candies may be
packaged from bulk for retail, and melons cut for retail, possibly other foods prepared on site for
retail. Foods that are repackaged from bulk, or prepared on site and packaged for retail, shall be
labeled with the following information: (A) The common name of the food, (B) if made from 2 or
more ingredients, a list of ingredients in descending order of predominance by weight, including a
declaration of artificial color or flavor and chemical preservatives; (C) a declaration of the quantity
of contents; (D) the name and place of business; (E) the name of each major food allergen
contained in the food. Please label retail foods with the correct information.

Endcaps were missing from the shields on the bulbs in the display case in the produce hut.
Bulbs shall be shielded where food is displayed. Please install encaps and insert shields to fully
shield the bulbs.

There was no plug in the drain for the outside dumpster. Plugs shall be in place for outside
trash receptacles. Please have trash company install a plug in the drain.

Dust accumulation observed on the grate over the mechanical vent in the bathroom. Ventila-
 tion systems shall be cleaned so they are not a source of contamination. Please clean.
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4-302.14

4-402.11A

6-501.12A

6-501.14A

3-305.11A

4-101.19

Test strips to check the concentration of chlorine in sanitizer solutions were not available. Test
strips shall be available to ensure chlorine concentration is between 50 and 100 ppm in chlorine
sanitizer solutions.

Caulk was pealing away from the back of the sink and countertop. Equipment shall be sealed
to wall to prevent accumulation of debris and moisture. Please recaulk equipment.

Accumulation of debris was observed in the hot water heater closet. Please clean as often as
needed to keep clean.

The grates and blades on the portable floor fan had an accumulation of dust and debris.
Ventilation systems shall be cleaned at a frequency to prevent contamination from dust. Please
clean.

Accumulation of frost observed on the ice cream freezer, touching ice bags. Food shall be
protected from contamination. Please defrost as often as needed to protect food.

A work table in the kitchen was made of unsealed wood. Nonfood contact surfaces that are
exposed to splash, spillage, food soilage, or require frequent cleaning shall be constructed of a
nonabsorbent and smooth material. Please seal wood surfaces to allow effective cleaning.

Routine
Inspectio
n

NOTE: Menu - sno-cones, sweet tea, lemonade, fruit smoothies, hand-dipped ice cream, floats, canned soft drinks, produce,
cut melons, repackaged bulk foods, cucumber salad.
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