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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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Pizza prep cooler amb 38 Sandwich prep cooler amb 32

Pizza freezer amb 0 CldHld: ham, cheese, tomatoes 37,37,33

CldHld:cheese,cooked beef,mushrooms 42,38,39 HotHld: hotdogs, gravy, Gehl's cheese 158,143,155

Delfield cooler/freezer 34, 0 Retail sandwich reach-in 40

Pepsi cooler at drive-up 36 Retail creamer 42

3-501.17A

2-401.11A

7-102.11

7-201.11

4-601.11A

Additional Temps (F): Beer cave = 32, W/I beer cooler = 34, W/I freezer = 0, Soup heated for hot
holding = 177
 Discard dates were not observed on open packages of cooked burgers, chicken breast and eggs.
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
seven days, by which time the food will be sold, consumed or discarded. COS by marking with
the discard date.
An employee beverage was observed stored on the food prep surface in the kitchen. Employees
shall eat or drink in designated areas where contamination of food and food contact surfaces
cannot occur. COS by removing the beverage.
An unlabeled spray bottle of cleaner was observed hanging above the mop sink. Working
containers of toxic materials shall be clearly and individually labeled with the common name of the
material. COS by labeling.
A spray bottle of chlorine sanitizer was observed stored on the food prep surface in the kitchen.
Toxic materials shall be stored where they cannot contaminate food, food contact surfaces, single
service items and clean linens. COS by removing the sanitizer.
Food residue was observed on the upper interior of the microwave in the sandwich/service area.
Food contact surfaces shall be clean to sight and touch. COS by washing, rinsing and sanitizing.
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COS

COS

COS

COS

6-301.11

3-501.13

4-601.11C

4-302.14

6-301.14

3-501.19

Soap was not available at the hand wash sink in the kitchen. Hand wash sinks shall be provided
with a supply of hand soap. COS by providing soap.
Bags of prepackaged soup were observed thawing in warm water in the three compartment sink.
Potentially hazardous foods shall be thawed under refrigerated conditions, in 70F running water,
or as part of the cooking process. COS by discussion with the staff.
An accumulation of food residue and mold was observed on the door seals of the pizza freezer
and pizza cooler in the kitchen. Non-food contact surface shall be kept free of dust, dirt, food
residue and debris. Please clean and disinfect the door seals as often as necessary.
The kitchen uses both chlorine and quaternary ammonia as food contact surface sanitizers.
Chlorine test strips were available but quaternary test strip were not available. Please obtain test
strips for the quaternary ammonia sanitizer.
Hand wash signs were not posted in the men's & women's restroom. A sign or poster that notifies
food employees to wash their hands shall be provided at all handwashing sinks used be food
employees and shall be clearly visible to food employees. Please post hand wash signs at all
hand wash sinks.
The facility is holding sandwiches and pizza using time as a public health control. The
sandwiches and pizza are marked with the discard time. A written policy for this procedure must
be established. COS by establishing TPC policy.
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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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3-305.11A
4-903.11A

3-305.11A

5-501.16C

4-903.11A

3-305.11A

4-903.11A

Boxes of food and single service items were observed stored on the floor in the outside storage
building. Food and single service items shall be protected from contamination by storing them at
least six inches off of the floor.
Boxes of food 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.
A waste can was not provided at the hand wash sink in the back room. Hand wash sinks shall be
provided with a waste receptacle for used paper towels. COS by providing a waste can.
A box of drinking straws was observed stored beside the indirect drain for the water filtering
system. Single service items shall be protected from sources of contamination. COS by moving
the straws.
Cardboard boxes of soda syrup were observed stored on the floor in the back room. Food shall
be protected from contamination by storing it at least six inches off of the floor. Please store food
off of the floor. COS placing the soda syrup on crates.
Single service cup lids were observed stored on the floor in the back room. Single service items
shall be protected from contamination by storing at least six inches off of the floor. COS by
moving the cup lids.
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