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Cold hold tomatoes, salad prep
Cold hold lettuce, salad prep
Hot hold pork steak, Alto Sham
Hot hold brisket, Alto Sham
Hot hold baked beans

39
41
158
166
157

Cold drawers at prep table
Slaw, potato salad
Corn, baked potato
Hot hold green beens
Traulsen 3-door freezer

37, 33
34, 34
142
6

&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 residue was observed on the interior and exterior of the microwaves in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the inside and
outside of the microwaves.
3-501.16B Slaw, cheese and pulled pork stored in the cold hold drawers below the grill area were measured
at 48F, 49F and 49F respectively. Potentially hazardous foods stored refrigerated shall be
maintained at a temperature of 41F or lower. These foods were voluntarily discarded. Do not use
these drawers for cold holding until they have been demonstrated to hold foods at temperatures of
41F or less.
4-601.11A An accumulation of food residue and debris was observed inside tubs containing cleaned utensils
and lids on the clean storage shelf in the kitchen. Food contact surfaces shall be clean to sight
and touch. COS by washing, rinsing and sanitizing the tubs and contents.
4-202.11A Cracked plastic food container was observed in storage above the drainboards of the mechanical
dishwasher. Multi-use food contact items shall be free of cracks, breaks, pits and similar
imperfections that adversely affect cleaning and sanitation. Please replace all damaged food
equipment.

12-14-16

&RGH
5HIHUHQFH

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

4-601.11C An accumulation of food debris was observed on the interior of the salad prep cooler in the
kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. COS by cleaning.
4-601.11C Food residue was observed on the interior and door seals of the cold hold drawer at the prep area
in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. COS by cleaning.
4-601.11C An accumulation of food residue was observed on the interior surfaces of the cold hold drawers
below the grill area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please clean the drawer interiors as often as necessary to keep them
clean.
4-601.11C An accumulation of food debris was observed in the bottom of the Traulsen three-door freezer in
the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. COS by cleaning.
3-305.11A Cases of potatoes were observed on the floor in the kitchen. Food shall be protected from
contamination by storing it at least six inches off of the floor. COS by removing the food from the
floor.
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Cold hold drawers at grill:
Slaw, cheese, pulled pork
Hot hold pulled pork, alto sham-kitchen
Hot hold pulled pork at server alley
True glass front cooler

48,49,49
161, 138
138
36
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Ribs in True cooler in server alley
Walk-in cooler amb:
Chicken & ribs in walk-in cooler
Soft serve mix

41
34
35, 36
33, 34

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

4-702.11

An adequate concentration of chlorine for sanitation was not detected in the rinse cycle of the
mechanical dishwasher in the ware washing area. Chlorine concentrations for sanitation shall be
in the range of 50 - 100 ppm. Until the mechanical dishwasher has been restored to proper
function, sanitize all food contact equipment in the three compartment sink.
5-203.14B There was no observable backflow prevention at the faucet servicing the mop sink. A four-port
wye connector was observed installed on the faucet. One port was connected via hose to the
chemical dispensing system and one port was connected to a hose with a sprayer attached. The
integral vacuum breaker on the faucet has been removed and capped. A plumbing system shall
be installed to preclude backflow of a solid, liquid or gas into the municipal water supply. COS by
installation of A.S.S.E. rated hose bibb vacuum breakers between the hoses and the water supply.
7-102.11 An unlabeled pressurized pump sprayer of smoke room cleaner was observed in the dry storage
area. Working containers of toxic materials and cleaning agents shall be labeled with the common
name of the material. COS by labeling the container.
6-501.111 Rodent dropping were observed on shelving in the dry storage area. The presence of insects and
pest shall be controlled to minimize their presence on the premises. Control measures shall
include: Inspection of deliveries for the presence of pests, Routine inspection of the premises,
employing professional abatement services, and eliminating harborage conditions and points of
entry into the building. Remove evidence of pests and take abatement action as necessary.
&RGH
5HIHUHQFH

4

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

4-601.11C An accumulation of food residue was observed on the interior of the glass front cooler in server
alley. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. COS by cleaning.
3-304.14E The quaternary sanitizer bucket was observed stored on the prep surface in server alley.
Containers of chemical sanitizing solutions shall be stored off of the floor and in a manner that
prevents contamination of food, food preparation surfaces, single service items and clean linens.
COS by moving the sanitizer to the lower shelf of the table.
5-205.15B A water leak was observed at the hand wash sink in server alley. A plumbing system shall be
maintained in good repair. Please repair the leak at this location.
4-901.11 Plastic cups were observed wet nested in storage above the drain boards of the mechanical
dishwasher. After washing and sanitizing, equipment shall be air dried. Please ensure all
equipment is adequately dried prior to nesting or placing in storage.
5-205.15B The faucet at the three compartment sink was observed to be leaking. A plumbing system shall
be maintained in good repair. Please repair the leak at this sink.
3-304.12B A dispenser scoop in a container of sugar was observed with the handle in contact with the food.
In-use utensils shall be situated with the handle above the surface of the food. COS by moving
the scoop.
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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

Cove molding was observed unattached from the wall below the storage shelving in the dry
storage room. Physical facilities shall be maintained in good repair. Please reattach the molding
to the wall.
5-501.113 The lid to the facility dumpster was observed to be open. Outside refuse containers shall be
closed to access by rodents and other pests. Please close the dumpster lids after use.
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