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Whirlpool freezer/cooler
True prep cooler
Frigidaire freezer #1,#2,#3
Cold Hold: lettuce, tomato, sausage
Ground beef, shredded cheese

0,36
30
0,10,0
38,34,37
37,40

Ice cream freezer
Walk-in cooler
Pepsi cooler, glass front cooler
Bar area: condiment cooler
beer cooler #1, #2

0
40
38,34
40
32,32

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-501.18A Packages of sliced lunch meat were observed in the Whirlpool refrigerator past the date of
COS
1
disposition. Food shall be discarded if it exceeds the temperature and time combination specified
in 3-501.17A of the Food Code. COS by discarding these items.
3-501.17A A date of disposition was not marked on a container of mac & cheese in the True prep cooler.
COS
The date marked was the date the food was placed in the cooler. Potentially hazardous foods
held refrigerated shall be marked with the day or date by which the food will be consumed, sold, or
discarded. COS by marking with the date of disposition.
3-302.11A Packages of raw sausage were observed stored above frozen orange juice in the Frigidaire
11-1-15
freezer #3. Ready to eat foods shall be protected from cross contamination by storing them above
1b
raw animal foods. Please store all raw animal foods below ready to eat foods.
4-601.11A An accumulation of food debris was observed on the interior surfaces of the kitchen microwave.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the
interior of the microwave.
4-601.11A An accumulation of food residue was observed on the rollers and conveyer surfaces of the pizza
oven. Food contact surfaces shall be cleaned as often as necessary to keep clean. Please wash,
rinse, and sanitize the conveyer surfaces in the pizza oven.
4-601.11A An accumulation of food debris was observed on the french fry cutter in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the fry cutter.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C An accumulation of food debris was observed in the bottom of the Frigidaire freezer #1. Non-food 11-16-15
contact surfaces shall be kept free of and accumulation of dirt, food residue and debris. Please
clean the interior of the freezer.
3-305.11A Cans of soup were observed stored on the floor below the grill area. Foods shall be protected
COS
from sources of contamination by storing them at least six inches off of the floor. COS by
3
removing the food from the floor.
11-16-15
6-501.12A An accumulation of grease and food residue was observed on the floor below the grill area.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the floor
below the grill area.
3-304.14B Wiping cloths were observed in use without storing in the sanitizer bucket. Wiping cloths in use
for wiping counters and equipment surfaces shall be held between uses in a chemical sanitizer.
1
Please store wiping cloths in the sanitizer bucket.
6-501.12A Dirt and debris was observed on the floor below the pizza oven. Physical facilities shall be
cleaned as often as necessary to keep clean. Please clean the floor below the pizza oven and
throughout the kitchen.
4-601.11C Dust and food debris was observed on shelving and horizontal surfaces throughout the kitchen.
Non-food contact surfaces shall be kept free on an accumulation of dust and debris. Please clean
all shelving and horizontal surfaces in the kitchen area.
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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

4-601.11A An accumulation of food residue was observed on the kitchen can opener. Food contact surfaces 11-1-15
shall be clean to sight and touch. Please wash, rinse, and sanitize the can opener.
4-601.11A An accumulation of food residue was observed on food contact surfaces of the Fleetwood meat
slicer located in the kitchen. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse, and sanitize all food contact surfaces of the slicer.
3-501.18A Sliced ham and roast beef was observed in the walk-in cooler past the discard date. Food shall
COS
be discarded if it exceeds the temperature and time combination specified in 3-501.17A of the
1
Food Code. COS by discarding these items.
4-601.11A Mold was observed on the nozzle housing of the soda fountain at the beverage station. Food
11-1-15
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize this area.
6-501.111 Spider webs were observed on the walls in the beverage station area and rodent droppings were
observed in the cabinets below the soda fountain. The presence of insects, rodents, and other
ABCD
pests shall be controlled to minimize their presence on the premises. Control measures shall
include: routinely inspecting incoming shipments of supplies, routinely inspecting the premises for
the presence of pests, using traps or professional control services, and eliminating harborage
conditions. Please remove evidence of pests from the facility and continue to monitor for their
presence.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-305.11A A case of potatoes were observed stored on the floor in the kitchen. Food shall be protected from 11-16-15
3
sources of contamination by storing at least six inches off of the floor. Please store the potatoes
off of the floor.
5-501.17 The restroom shared by men and women was not provided with a covered waste can. A toilet
room used by females shall be provided with a covered receptacle for sanitary napkins. Please
provide a covered waste can in the restroom.
4-601.11C Food residue and debris was observed on the plastic gravity feed shelving in the reach-in area of
the walk-in cooler. Non-food contact surfaces shall be kept free of and accumulation of dirt, food
residue and debris. Please clean the plastic shelving in this area.
6-202.11A Unshielded fluorescent light bulbs were observed stored in the walk-in cooler. In areas of food
preparation and storage, light bulbs shall be shielded or shatter resistant. Please provide
shielding of light bulbs in the cooler.
4-601.11C Dirt and debris was observed in the door glides of the Nestle ice cream freezer. Non-food contact
surfaces shall be kept free of an accumulation of dirt, food residue and debris. Please clean the
door glides of the freezer.
4-601.11C Dirt, dust and debris was observed in the door glides and the interior of the condiment cooler in
bar area. Non-food contact surfaces shall be kept free of and accumulation of dirt, food residue
and debris. Please clean the interior of the cooler.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A Mildew was observed on the interior baffle of the ice machine. Food contact surfaces shall be
clean to sight and touch. Please remove the baffle and wash, rinse, and sanitize before
re-installing.

&RGH
5HIHUHQFH

4

RI

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

5-205.11A The hand wash sink in the bar area was made inaccessible by an accumulation of debris. Hand
wash sinks shall be accessible at all times. COS by restoring access to the sink.
5-501.113 The lids of the facility dumpster were observed to be open. Outside refuse receptacle shall be
kept covered. Please keep the dumpster lids closed.
B
4-302.14 Sanitizer test strips were not available for testing the concentration of sanitizer. A test kit that
accurately measures the concentration in mg/L of sanitizing solution shall be provided. Please
obtain an appropriate sanitizer test kit.

&RUUHFWE\
GDWH 

,QLWLDO

11-1-15

&RUUHFWE\
GDWH 

,QLWLDO

COS
11-16-15
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