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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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Chicken, deep fryer 172 to 207 Ambient, hot hold cabinet 172

Ambient, True cooler 40 Ambient, True cooler 42

Ambient, drawer freezers 0, 10, 0, 5 Hamburger, stovetop 204

Shrimp, stove top 182 Ambient, walk-in cooler 35

Ambient, walk-in freezer 20 Ambient, True 2-door freezer 18

NOTE

NOTE

Temperatures, continued, in degrees Fahrenheit:
Hot Holding, Buffet Bar
fried chicken - 195; mashed potatoes - 172; gravy - 195; meatloaf - 161; ravioli - 187
baked potatoes - 191; zucchini mix - 170; BBQ chicken wings - 137; chili - 159

Soft Serve Mix, Hopper - 39
Cold Holding Buffet Bar
chicken salad - 52; slaw - 47; lettuce - 48; eggs - 37; ham - 47; ambient - 46-48

The remodeling plans for the dining and waitress areas were discussed. The project consists of
removing half-wall separations, moving the hot bar to the west side of the dining area, and
rearranging the waitress beverage area and location of the soft serve dispenser. This renovation
does not appear to be extensive, and therefore an Application for Food Establishments with
supporting documents need not be submitted to our office. However, there is no handwashing
sink available for waitresses in this area. Employees shall wash hands when switching jobs such
as between handling dirty dishes and dispensing beverages. Please install a handwashing sink
for waitresses who are dispensing beverages, attending the buffet bars, busing tables, and
checking out customers.

6-501.14A

6-301.14

4-202.16

4-601.11C

3-305.11A

4-101.19

4-601.11C

An accumulation of dust was observed on the grate over the mechanical vent in the women's
bathroom. Ventilation systems shall be cleaned as often as needed to keep clean. Please clean.
There was no sign to remind employees to wash their hands in the men's bathroom. Please

install sign.
The basin of the handwashing sink in the men's bathroom was cracked and chipped, and no

longer able to be effectively cleaned. Please replace handwashing basin.
Food splatters and debris observed on the containers holding utensils on the cooler top across

from the hot-hold buffet bar. Please clean as often as needed to keep clean.
Employee beverage observed stored next to single-use items on the green work counter in the

waitress beverage area. Please store employee drinks in a location where food, single-use items,
clean linen, and clean equipment are protected from contamination.
A soiled paper towels lined trays storing coffee cups on a shelf below the coffee dispenser in

the main dining room, and on the shelf below the coffee dispenser in the east dining room.
Equipment used to store clean equipment shall be smooth, nonabsorbent, and cleanable. Please
dispose of towels, clean trays, and do not line trays with towels.
The lid on a container holding coffee on the shelf below the coffee brewer in the east dining

room was soiled. Please clean non-food contact surfaces as often as needed to keep clean.

5/15/15
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4-601.11C

6-501.14

4-601.11C

4-601.11C

4-601.11C
4-601.11C

4-601.11C

6-501.12A

4-601.11C

Accumulation of debris observed in the crack between the seat and the frame of the high
chairs stored in the east dining room. Please clean after use.
Accumulation of dust observed over the air intake filter for the AC in the wall near the entry into

the kitchen. Ventilation systems shall be clean. Please clean as often as needed to keep clean.
Dried food splatters and debris observed on the outside of the bucket holding utensils on the

top shelf of the prep table across from the microwave in the kitchen. Please clean as often as
needed to keep clean.
Clean equipment stored beneath the microwave, and beneath the breading area, had food

debris on their outside surfaces where food falls from work surfaces. Please clean affected
equipment and protect clean equipment from contamination from spilled food.
Dried food splatters observed on plastic wrap dispensers. Please clean.
Accumulation of debris observed and felt on the drawer freezers across from the flat grill.

Please clean as often as needed to keep clean.
Debris observed on the inside of the buckets holding plastic utensils on the shelf above the

table-mounted can opener. Please clean as often as needed to keep clean. COS by cleaning
Accumulation of debris observed around and behind water softener equipment, hot water

heater, and AC unit. Please clean floor as often as needed to prevent debris accumulation.
Mold observed on the door of the Scotsman ice maker. Please wash, rinse, and sanitize.

5/15/15
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4-702.11

3-302.11A

The chlorine concentration in the sanitizer solution of the mechanical dishwash machine was
less than 10 ppm. Please adjust or repair dispenser; use test strips throughout the day to ensure
chlorine concentration is between 50 and 100 ppm. Please sanitize all equipment after cleaning in
the 3-vat sink until mechanical dishwasher is repaired.
Hamburger was stored above ribs in the walk-in cooler. Please store food separated or in the

following vertical order to prevent cross-contamination: raw poultry and eggs on bottom; then
mechanically tenderized and ground meats (sausage and beef); then whole muscle meats; then
fish and seafood, then ready-to-eat and fully-cooked foods (including produce intended to be
cooked). Please rearrange food.

5-15-15

5-14-15

6-501.18

4-601.11C
3-305.11A

4-101.19

6-501.11

6-501.11

Mold and debris observed on the faucet and faucet ledge of the handwashing sink in the
warewash area. Please clean plumbing fixtures as often as needed to keep clean.
The dishwashing racks were stained with debris. Please clean or replace.
Ice observed on food package in the walk-in freezer. Food shall be protected from

contamination from splash. Please repair condenser to prevent ice drippage and protect food
from drippage.
Rust observed on the top of the ceiling of the walk-in freezer. Equipment that is exposed to

spillage or food soiling or that require frequent cleaning shall be smooth, corrosion-resistant, and
cleanable. Please repair.
Accumulation of debris and damage observed on the outside entry door into the warewash

area and the frame around the door. Please clean and repair to make the finish smooth and
cleanable.
Damage observed on the ceiling above the beverage dispensing area in the main dining room.

Please repair.
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