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Frigidaire freezer, ambient
Eggs, microwave (from raw)
Estate freezer
Milk cooler, buffet bar: ambient, egg

9
209
10
32, 36

Frigidaire refrigerator: ambient, ham, sausage
Cooked sausage, countertop in kitchen
Estate refrigerator: Ambient, eggs, milk
True Refrigerator/freezer, snack area in entry, ambient

33, 36, 35
60
47, 43
40/0

Gravy, microwave (reheat)

175

Gravy, pork sausage, buffet bar

&RGH
5HIHUHQFH

147, 136

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

3-501.17B

Foods held in the Frigidaire refrigerator were labeled with a disposition date exceeding seven days
(sausage, bacon), as well as food that lacked a date label (ham, turkey broth). Please label ready-to-eat,
potentially hazardous food that is commercially prepared and opened, and held for more than 24 hours, with
a 7-day discard date. Day one is the date of opening, plus an additional six days. Please label all applicable
food correctly. CORRECTED ON SITE by relabeling with correct disposition date.
3-501.16A
Cooked sausage, stored on the counter-top, had an internal temperature of 60F. According to employee,
the sausage is held on the counter because of the quantity that is needed to be placed on the food bar. Food
shall be held at 41F or lower. Please remove smaller quantities of food and replace in refrigerator when
temperature of the food rises above 45F. NOTE: this food will be used within four hours; any remaining food
will be discarded at end of the breakfast period. COS by placing back in refrigerator.
Eggs and milk held in the Estate refrigerator had temperatures of 47F and 43F, and the ambient
3-501.16A
temperature was 44F. The eggs and milk were commercially pasteurized and sealed. Food shall be held at
41F or lower. CORRECTED ON SITE by lowering thermostat. Final ambient temperature was 40F.
Medicines, personal care items, and detergents were stored above food in the snack area in the entry to
7-201.11A
the hotel. Toxins shall be stored separately from or below food. NOTE: According to manager, these items
cannot be placed below food because they would be within reach of children. CORRECTED ON SITE by
placing items in containers to prevent drippage onto food should the containers leak or spill.

&RGH
5HIHUHQFH

6-403.11B

4-302.14

5-205.11A

3-302.15A

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

An employee purse was stored in a box containing packages of food in a cabinet in the kitchen.
Employee personal items shall be stored in a designated area where food, clean equipment and utensils,
single-use items, and clean linens cannot be contaminated. CORRECTED ON SITE by moving purse.
Test strips were not available to check the concentration of chlorine in sanitizer solutions. Please provide
test strips at all times to ensure chlorine concentration is between 50 and 100 ppm. in sanitizer solutions.
NOTE: this violation was noted on the June 2014 and June 2015 inspections.
Upon arrival, the vat of the handwashing sink was filled with towels. Handwashing sinks shall be used
only for handwashing and accessible at all times. CORRECTED ON SITE by moving towels and discussion
with employee.
Fruit is "polished" with a wet cloth before serving. Produce shall be washed in clear water before peeling,
cooking, or serving whole. Please wash produce and air dry (if polished, use one cloth or paper towel for
each piece of fruit). CORRECTED ON SITE by discussion of procedure with employee.
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