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Ambient, Saturn freezer
Taco meat, steam table
Ambient, Metro hot hold cabinet (empty)
Walk-in cooler: ambient, lettuce

0
168
135
32, 41

Saturn cooler: ambient, cut lettuce
Hot hold cabinet: ambient, taco meat
Milk cooler: ambient, milk
Cooler, ala carte refrigerator

36, 42
152, 173
39 ,36
40

Ambient, walk-in freezer

3

Pizza, corn in serving line steam table

&RGH
5HIHUHQFH

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

4-601.11A

Food debris observed on a food tray, stored on table next to Saturn cooler in service line. Food contact
surfaces shall be clean to sight and touch. Please inspect after cleaning. CORRECTED ON SITE by moving
tray to warewash area.
Dried dough observed on the shaft of the floor stand mixer. Please clean all parts of mixer after use to
prevent dried debris from falling into bowl during mixing. COS by cleaning
A gallon container of yellow liquid, stored on chemical shelf below the 3-vat sink, was not labeled.
Working containers of chemicals shall be labeled with the common name of the contents. COS by labeling
The head of the spray-arm, located at the garbage disposal at the 3-vat sink, hung below the rim of the
sink. Water shall be protected from contamination from back-siphonage. Please adjust or replace spring to
ensure an air gap is maintained between the end of the spray arm and the rim of the sink.
The chlorine concentration in the sanitizer solution, stored on the 3-vat sink, was greater than 200 ppm.
Please use test strips to ensure chlorine concentration is between 50 and 100 ppm in sanitizer solutions.COS
An opened container of ham in the walk-in cooler was labeled as 9-14-16 and 9-22-16. Potentially
hazardous food that is opened (or prepared) and held for more than 24 hours shall be labeled with a seven
day disposition date, which is the day of opening (or preparing) plus an additional six days. Please label with
7-day disposition date. COS by correcting label
A No. 10 can of red beans was dented on its top seam, possibly jeopardizing the contents. Packaging
shall protect the contents. Please dispose of beans or mark for return to distributor. COS moved to disposal
What appeared to be mouse feces was observed on top of a can of Cream of Chicken soup in the
storeroom. Please remove all evidence of pests, monitor for pest activity, and begin and approved method of
pest control if needed.

4-601.11A
7-102.11
5-203.14A

4-501.114A
3-501.17B

3-202.15
6-501.111

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

3-305.11A

Bowls and bags of chips were stored next to the handwashing sink in the serving line. These items are
subject to splash from the handwashing sink. Please do not store food and food-related items next to the
sink, or install a splash shield around sink.
6-501.14A
Dust accumulation observed on the wall-mounted fans in the serving area and in the warewashing room.
Ventilation systems shall not be a source of contamination. Please clean fans as often as needed to keep
clean.
6-501.110B
Two containers of hand lotion were stored on the table where clean equipment were also stored.
Chemicals and personal items shall be stored in a designated location where food, equipment, clean linens,
and single-use items cannot be contaminated. Please move lotions to designated employee area. COS
The faucet of the handwashing sink near the walk-in coolers was dripping. Plumbing shall be maintained
5-205.15B
in good condition. Please repair.
A cloth towel was used inside the mobile food cart, stored in the dry store room. The towel had debris on
4-101.19
it. Surfaces needing frequent cleaning shall be non-absorbent. Please remove towel. COS
4-203.12B
The integral thermometer on the Metro hot hold cabinet was inaccurate, reading 155F when the actual
temperature was 135F. Please install an accurate thermometer on the inside of this unit.

194, 174
&RUUHFWE\
GDWH 

,QLWLDO

COS

COS
COS
9/30/16

COS
COS

COS
9/30/16

&RUUHFWE\
GDWH 

,QLWLDO

9/14/16

9/30/16

COS

9/30/16
COS
9/14/16

('8&$7,213529,'('25&200(176

Menu: tacos, cheese pizza, corn, sherbert, fruit, milk, curly fries
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