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Prep Cooler #1, #2 amb
Frigidaire Freezer
Omlette from grill
Pooled raw eggs
Raw eggs stored on prep surface

36,40
0
148
45
55

Hot hold gravy
True Cooler
Odessa freezer
Gravy held cold in true cooler
Wait station cooler

139
42
0
36
35

&RGH
5HIHUHQFH

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

3-501.16A Lettuce and spinach was observed at 57F in the prep line cooler. Potentially hazardous foods
shall be held refrigerated at 41F or less. According to the manager, the food was placed in the
prep station cold well that morning. COS by placing in the prep cooler.
3-302.11A Raw beef was observed stored above ready to eat foods in the Frigidaire freezer at the cool line.
1
Foods shall be protected from sources of cross contamination. COS by rearranging the foods.
3-501.16A Raw eggs were observed pooled for use at the cook station with a temperature of 45F. Potentially
hazardous foods shall be stored at 41F or less. Additional ice was added to the ice basin holding
the eggs.
3-501.16A Raw shell eggs were observed stored on the cook line prep surface at ambient temps. The
temperature of the eggs was measured at 55F. Potentially hazardous foods held refrigerated
shall be held at 41F or less. COS by placing the eggs in the prep cooler. Remove the eggs from
the cooler as needed.
4-601.11A Food debris was observed on a mandoline slicer stored on the prep table in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize equipment.
2-401.11 Open employee drinks were observed stored on a food contact surface at the kitchen prep table.
Employee drinks shall be covered and located away from food, food contact surfaces and clean
equipment. COS by moving the drinks.

&RGH
5HIHUHQFH

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

4-601.11C A heavy accululation of food debris was observed on the outside of fry pans at the cook line.
Food contact surfaces shall be clean to sight and touch. Please clean or replace the fry pans.
3-302.12 Various food containers were observed without adequate labeling at the cook line. Working
containers of food shall be marked with the common name of the food. COS by labeling.
6-501.12A An accumulation of grease was observed on the interior of the hood at the cool line. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the hood interior.
4-202.16 Foil was observed covering the lower surface of the cook line prep table. Non-food contact
surfaces shall be cleanable. Please remove the foil and clean the table as necessary.
4-901.11 Wet nesting was observed in squeeze bottles in clean storage on the kitchen prep table. After
cleaning and sanitizing, equipment shall be air dried. Please air dry all equipment after cleaning.
3-501.13 Improper thawing of frozen, cooked chicken was observed at the prep line table. Frozen
potentially hazardous foods shall not be thawed at ambient temperatures. COS by moving the
food to the cooler.
4-903.11B Clean utensils were observed at the wait station with the food contact surfaces presented upward.
2
Clean utensils shall be stored inverted to protect food contact surfaces. Please invert utensils to
protect food contact surfaces from contamination.
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Pooled eggs
cold hold: tomatoes, cheese, lettuce
spinach
raw shell eggs
Diced tomato, ham, cooked sausage

45
35, 38, 39
50
55
38, 40, 37
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

3-501.17A Dates of disposition were not observed on frozen ham thawing in the True cooler in the kitchen.
12-7-15
Potentially hazardous foods shall be marked with a day or date by which the food shall be used or
discarded. Please label potentially hazardous foods with a date of disposition.
4-501.114 It was determined that the facility is using a combination of quaternary ammonia and bleach
A
solution as a sanitizer. The concentration of the sanitizer is impossible to determine when the
chemicals are mixed. A sanitizing solution shall be used in accordance with 4-501.114A of the
Food Code. Discontinue mixing sanitizers for preparing sanitizer solutions.
7-202.12A A can of Raid insect killer was observed stored in the utility room. Only those insecticides
2
approved for use in a food establishment shall be permitted on the premises. Please remove the
insecticide from the premises.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-304.12B A utensil was observed stored in an open container of pancake batter in the True cooler. In use
12-17-15
utensils shall not be stored in an open container of food. Please remove the utensil from the
container.
3-304.12C An in-use cooking utensil was observed stored in ice water used to cool an container of food.
COS
In-use utensils shall be stored on a clean, sanitized surface. COS by moving the utensil to a clean
surface.
4-302.14 Sanitizer test strips were not available in the facility to determine sanitizer concentration. Please 12-7-15
obtain an appropriate sanitizer test kit.
6-202.15A Daylight was observed at the rear entry of the facility. Physical facilities shall be kprotected
3
against the entry of insects and rodents by use of a tight fitting door. Please repair the gap at this
location.
4-903.11A Cases of foam containers were observed stored on the floor in the storage/utility room. Single
3
service items shall be kprotected from contamination by storing at least six inches off of the floor.
Please remove the containers from the floor.
6-501.16 Wet mops were observed stored on the floor in the utility room. Mops shall be stored where they
can air dry. Please hang the mops to air dry.
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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.
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&RGH
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

6-202.11A An unshielded fluorescent light bulb was observed installed in the wait station cooler. Light bulbs 12-7-15
installed in locations of food storage, preparation and clean equipment shall be shielded or shatter
resistant. Please provide shielding of this bulb.
3-304.12B A cup was was used as a scoop in a container of sugar in the wait station. Only handled scoops
with the handle stored above the food surface shall be stored in non-potentially hazardous foods.
Please remove the cup.
5-205.11B An employee was observed filling a cup with water from the hand wash sink in the wait station.
Hand wash sinks shall be used for hand washing exclusively. Discontinue using the hand wash
sink for any purpose other than hand washing.
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