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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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Hot held hotdogs on roller/warmer 121, 147 PIzza prep cooler amb 32

True sandwich cooler 38 Cold hold: sausage, beef, mushrooms 34,36,34

Dairy creamer in counter dispenser 48 Walk-in beverage cooler 38

Hot held chili 156 Beer cave, Walk-in freezer 32, 22

Sandwiches in glass hot hold case 120 True beverge cooler 32

3-501.16B

3-501.16A

3-501.16A

The dairy creamer held cold in a counter top dispenser on the bev/condiment island was
measured at a temperature of 48F. Potentially hazardous foods held refrigerated shall be held at
a temperature of 41F or lower. The product in the dispenser was voluntarily discarded. According
to the managers, the product is held unrefrigerated and placed in the refrigerated dispenser
without prior cooling. I have instructed the managers to cool the creamer product to 41F or less
prior to placing it in the dispenser. Additionally, once the cooled product has been placed in the
dispenser, ensure that the refrigerated dispenser is capable of maintaining a food temperature of
41F or less.
Landshire sandwiches held in a clear plastic heated display case on the bev/condiment island
were measured at 120F. Potentially hazardous foods held hot shall be maintained at a
temperature of 135F or greater. The sandwiches were voluntarily discarded. This heated display
unit appears to be heated with a light bulb. Do not use this unit for hot holding potentially
hazardous foods until it has been demonstrated to hold food at a temperature of 135F or greater.
Hotdogs held hot on the hotdog roller/heater were measured at a temperature of 121F. Potentially
hazardous foods held hot shall be maintained at a temperature of 135F or greater. According to
the manager, the hot dogs were on the roller for less than two hours. COS by increasing the heat
of the roller/heater. The temperature of the hotdogs was measured thirty minutes later at 147F.
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4-601.11C

4-601.11C

4-204.112

4-601.11C

6-501.12A

An accumulation of mold was observed around the ice chute of the customer access coke soda
fountain. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean and disinfect the area around the ice chute.
An accumulation of food debris and residue was observed inside the cappuccino machine.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean interior surfaces of the cappuccino machine.
The thermometer in the pizza prep cooler was observed to be scaled from 25F to 125F.
Temperature measuring devices shall be capable of measuring temperatures within the
operational range of a cooling unit. Please replace the thermometer that is scaled from 0F to
120F.
An accumulation of dust was observed below pizza equipment and in the cabinet below the pizza
oven where single use items are stored. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the table and inside the cabinet.
An accumulation of dust, dirt and food residue was observed below equipment and storage
cabinets in the back room/kitchen area. Physical facilities shall be cleaned as often as necessary
to keep clean. Please clean the back room floor.
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7-202.11

7-201.11

4-501.114

4-601.11A

An open gasoline can containing what smelled like mineral spirits was stored on the floor near the
rear entry. Only those toxic items necessary for the operation and maintenance of a food
establishment shall be permitted on the premises. Please remove the gas cans from the
premises.
A lawn mower was observed stored in a utility room in the back room area. The door to the room
was open and was without a door knob or lock. Poisonous or toxic materials shall be stored
where contamination of food, single use items and equipment cannot occur. Please install a knob
and lock on the door and maintain it closed and locked if the mower is to be stored in this room.
Additionally, do not store food, food equipment, single use items, or clean linens in this room.
The chlorine sanitizer in use in the front service area was measured at a concentration greater
than 200 ppm. Chlorine sanitizers shall be in the range of 50-100 ppm. COS by remaking the
sanitizer.
A heavy accumulation of dried soda syrup was observed on the nozzle housing of the soda
fountain located at the front service area. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse and sanitize this area daily.
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5-205.11A

6-501.12A

6-501.12A

3-305.11

6-202.15

5-501.115

The hand wash sink in the back room/kitchen area was inaccessible due to equipment stored in
front of it. Hand wash sinks shall be accessible at all times. COS by moving the equipment.
An accumulation of pooling water was observed below the three compartment sink in the ware
washing area. Physical facilities shall be cleaned as often as necessary to keep clean. Please
clean the water from this area.
Dried food residue was observed on the floor below the milk and juice in the customer reach-in
cooler. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the
floor below the milk and juice racks.
Cases of frozen pizza crusts stored in the walk-in freezer were not stored at least six inches off of
the floor. Food shall be stored at least six inches off of the floor. Please store the food
appropriately.
A visible gap was observed between the from entry doors. The outer openings of a food
establishment shall be protected against the entry of insects and pests. Please repair the gap at
the from door.
An accumulation of trash and debris was observe to be scattered widely and heavily across the
back portion of the premises around the dumpsters. A storage area for refuse shall be maintained
clean. Please clean the trash and debris from the rear of the property.
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