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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, beverage cooler, cook line 38 Steam Table: beef, hamburger, chicken 163, 189, 178

Chicken, grill 203 Steam Table: refried rice, refried beans 160, 152

Cheese, reheat, stove 169 Walk-in cooler: ambient, refried beans, beef 39, 41, 41

Raw shell eggs, walk-in cooler 39 Ambient, upright freezers 10, 0

Ambient, Red Bull cooler 40

NOTE

3-501.16A

3-501.16A

4-601.11A

2-301.14H

3-501.16A

Temperatures, in degrees Fahrenheit:
Meat Make Table, top: cut tomatoes 42; raw chicken 35; raw beef 34; raw shrimp 29; chariso 57, 64, 59
Meat Make Table, bottom: ambient 30; raw chicken 34
Vegetable Make Table, top: cheese 43; cut lettuce 40; cut tomatoes 44 to 52; pico de gallo 37
Vegetable Make Table, bottom: ambient 38, cheese 41, chicken nuggets 37

Three packages of chariso (sausage) was stored on the sides of the inside of the meat make table (top).
The internal temperatures were 57, 64, and 59. Potentially hazardous food shall be kept at 41F or lower.
Please store all potentially hazardous food so it sits in the well of the make table. CORRECTED ON SITE by
disposing of chariso and discussion with cook and manager

Chopped and sliced tomatoes held in the top of the vegetable make table had internal temperatures
ranging from 44 to 52F. According to manager, these tomatoes are removed from walk-in cooler, cut, and
placed in make table. Please ensure small portions are removed at a time, and immediately cut and placed
in make table to prevent temperature from rising. Tomatoes need to reach 41F within four hours after
cutting. Tomatoes were at 41 and 42 at 1:00 pm.

The cutting board on the vegetable make table was deeply grooved and discolored, indicating mold
growh. Food contact surfaces shall be clean to sight and touch. Please invert, resurface, or replace board.

Cook was observed putting on gloves without first washing hands. Please ensure employees know when
to wash hands. CORRECTED ON SITE by manager talking to cook concerning hand washing

A can of whipped cream was stored on the counter in the serving line. Whipped cream is potentially
hazardous and shall be stored at 41F or lower. Please discard. COS by discarding

COS

COS

3/28/16

COS

COS

6-501.14A

6-501.14A

4-501.14

6-501.11

3-302.11A
(4)
3-305.11A

6-501.11

4-601.11A

The grates over the vents for the mechanical fans and the HVAC system were dirty in both the women's
and men's bathrooms. Please clean all vents in both bathrooms.

Dust observed on the grates and blades of the fan, stored on the shelf above the prep table by the ice
maker. Please clean as often as needed to prevent blowing dust contamination.

Accumulation of debris observed on the inside surfaces and spray arms of the mechanical dish washer.
Please clean all surfaces of the dish washer daily.

Floor tiles were missing near the 3-vat sink. Floors shall be smooth and cleanable. Please replace tiles
and grout to seal.

A container of ice cream was uncovered in the freezer in the back storage area. Food shall be protected
while in storage. Please keep food covered while in storage. CORRECTED ON SITE by covering.

Accumulation of frost was observed on food packages in the freezer in the back storage room. Please
defrost as often as needed to protect food from frost.

The wall in the back storage room was damaged. Walls shall be smooth and cleanable. Please repair
wall to make it nonabsorbent, smooth, and cleanable.

NOTE: Priority Violation:
Mold observed on the housing around the nozzles of the soda dispenser. Please wash, rinse, and

sanitize daily.
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7-204.11

4-501.114A

4-601.11A

4-601.11A

4-501.114A

5-203.14B

7-102.11

7-102.11

Redi-wipes were used for sanitizing food contact surfaces. This product is labeled for disinfecting, not for
sanitizing food contact surfaces. Please use approved sanitizers on food-contact surfaces (example: 1/2 to
1 tsp of unscented household bleach per gallon of water). Wash and rinse food contact surface, sanitize,
and air dry. CORRECTED ON SITE by discussion with manager

Chlorine was not detected in the solution identified as "sanitizer" stored on the bus cart. Please use
sanitizer test strips to ensure chlorine is between 50 and 100 ppm in sanitizer solutions. COS by adding chlor

Mold was observed on the inside of the ice maker. Please remove ice, wash, rinse, sanitize, and air dry
before returning to service.

Food debris was observed on two scoops hanging above the prep table by the ice maker. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, sanitize. CORRECTED ON SITE by taking
to 3-vat for cleaning.

The chlorine concentration in a spray bottle stored on the 3-vat sink was greater than 200 ppm. Please
use sanitizer test strips to ensure chlorine concentration is between 50 and 100 ppm. CORRECTED ON
SITE by remaking to correct concentration.

A "Y" connector was attached to the mop sink. Backflow prevention was not observed on either arm to
which hoses were attached. Please attach an American Society of Sanitary Engineering (ASSE) rated hose
bibb vacuum breaker on each arm of the "Y" connector.

A spray bottle of orange degreaser, stored in the dry storage area, was not labeled. Working containers
of chemicals shall be labeled with the common name of the contents. CORRECTED ON SITE by labeling

A spray bottle of window cleaner, stored in cabinet in serve line, was not labeled. CORRECTED ON SITE
 by labeling bottle.
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3-302.15A

3-304.14B

According to manager, not all produce is washed before preparation. Please wash all produce before
cutting, pealing, or cooking. CORRECTED ON SITE by discussion with manager

A wet cloth was stored on a spray bottle in a cabinet in the service line. Please store wet wiping cloths in
sanitizer between uses. CORRECTED ON SITE by placing towel in dirty laundry
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