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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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Temps: F Buffet hot hold: Pasta = 180, baked chicken = 183, green beans = 180, corn = 178,
meat balls = 166, cocktail sausages = 181, mashed potatoes = 177, mac & cheese = 180
fried chicken = 161, chicken & dumplings = 204, pulled pork = 189, carrots = 175,
sweet potatoes = 184
Buffet cold hold: lettuce = 41, diced ham = 39, shredded cheese = 39, spinach = 38,
cottage cheese = 34, ice cream freezer amb = 18, True dessert cooler amb = 40, FWE hot cabinet
amb = 166
Kitchen:
True single door cooler amb = 36, True two door cooler amb = 40
WI cooler amb = 38, WI freezer amb = 0, beer cooler amb = 33
Service Area:
Pizza prep cooler amb = 38, pizza prep cold hold: mozz cheese = 35, tomato sauce = 35
pepperoni = 36, ground beef = 35, italian sausage = 35
Pizza prep freezer amb = 0
Sandwich prep cooler amb = 32
Sandwich prep cold hold: sld American cheese = 35, lettuce = 39, sld tomato = 33,
cold hotdog = 34
Gehls nacho cheese = 143, Pizza cabinet amb = 139, True glass front cooler amb = 39
True fry freezer amb = 10

3-305.11A

4-601.11C

3-305.11A

4-901.11A

6-202.15A

5-205.11B

3-305.11A

Single portions of cake were observed uncovered within the True single-door refrigerator in the
kitchen. Food shall be protected from contamination by storing the food where it is not exposed to
dust, splash, or other contaminants. COS by covering.
Food debris was observed in the door seals of the True single-door refrigerator in the kitchen.
Non-food contact surfaces shall be cleaned as often as necessary to keep clean. Please clean.
Cooked pork was observed uncovered in the walk-in cooler. Food shall be protected from
contamination by storing the food where it is not exposed to dust, splash, or other contaminants.
COS by covering.
Clear plastic trays were observed wet nested on the lower shelf of the kitchen prep table. After
cleaning and sanitizing, equipment and utensils shall be air dried before use in contact with food.
Please wash, rinse, sanitize, and adequately air dry equipment and utensils before use.
Daylight was observed at the bottom of the kitchen exit door. The outer openings of a food
establishment shall be protected against entry by insects and rodents by providing solid, tight
fitting, self-closing doors. Please seal the gap.
Ice was observed in the hand wash sink in the beverage station. A hand wash sink may not be
used for purposes other than hand washing.
Boxes of coffee were observed stored on the floor in the beverage station. Food shall be
protected from contamination by storing at least six inches off of the floor. COS by moving.
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3-501.17A

3-501.17A

3-302.11A

4-202.11A

Cooked chicken, cooked pasta, diced ham, and shredded cheese were observed within the True
two-door refrigerator in the kitchen without dates of disposition. Refrigerated potentially
hazardous foods held longer than 24 hours in a food establishment shall be clearly marked with a
date or day by which the food shall be consumed on the premises, sold, or discarded that is not to
exceed seven days from the time of preparation. COS by affixing dates of disposition.
Cut cabbage salad was observed in the walk-in cooler with out a date of disposition. Refrigerated
potentially hazardous foods held longer than 24 hours in a food establishment shall be clearly
marked with a date or day by which the food shall be consumed on the premises, sold, or
discarded that is not to exceed seven days from the time of preparation. COS by affixing dates of
disposition.
Raw shell eggs were observed stored above ready to eat lunch meat chubs in the walk-in
refrigerator. Food shall be protected from cross contamination by arranging each type of food in
equipment so that cross contamination of one type with another is prevented. COS by
rearranging foods.
Clear plastic containers stored on the lower shelf of the kitchen prep table were observed to be
chipped, cracked and crazed. Multiuse food contact surfaces shall be smooth, free of breakes,
cracks, chips and similar imperfections. Please remove damaged equipment from service.
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4-304.14 Test strips to measure chlorine concentrations in the sanitation cycle of the dishwasher were not
available. A test kit or othe device that accurately measures the concentration in mg/L of
sanitizing solution shall be provided. Please obtain an appropriate test kit.
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7-201.11B

4-501.114
A

A can of spray adhesive remover was observed stored above single use items in the kitchen.
Toxic materials such as cleaners and sanitizers shall be stored so they cannot contaminate food,
equipment, utensil, and single service items. COS by removing toxics to the chemical storage
closet.
Residual chlorine was not detected in the sanitizing cycle of the Jackson mechanical dishwasher.
A mechanical dishwasher using chlorine as a sanitizer shall have a residual chlorine concentration
of between 50 - 100 ppm. COS by adjusting the amount of chlorine added during the sanitation
cycle.
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