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Cold Hold Buffet
Macaroni salad, slaw
lettuce, ham, pasta salad
Ham and beans as prepared
Fried chicken as prepared

35,35
38,35,40
188
177

Hot Hold Buffet
Fried chicken, mashed potatoes
meatloaf, stewed tomatoes, pot pie
Corn, green beans as prepared
Freezer drawers

138,178
174,146,193
209, 210
0

&RGH
5HIHUHQFH

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 Food residue was observed in the crevices of serving spoons stored in steel pans on a shelf
12-3-16
above the table located at the wait station. Food contact surfaces shall be clean to sight and
touch. Please wash, rinse and sanitize all soiled utensils at this location.
4-601.11A An accumulation of food residue was observed on the underside of the canopies above the hot
and cold buffets. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and
sanitize the underside of the canopies as often as necessary to keep them clean.
4-501.114 Quaternary sanitizer was not detected in the sanitizer buckets in the kitchen and ware washing
areas. Food contact surfaces shall be sanitized with an approved chemical prepared at
acceptable concentrations. It was observe that the buckets contained very hot water. Excessively
hot water can negatively effect the performance of the sanitizers. Please use luke-warm or cool
water when preparing the sanitizer.
3-501.17A Potentially hazardous foods located in the kitchen refrigerators were observed to be marked with
the day that the food was opened or prepared. Potentially hazardous foods shall be marked with
the day or date, not to exceed seven days, by which time the food shall be sold, consumed or
discarded. Please mark these food with a discard date.
4-601.11A An accumulation of food debris was observed on the interior and exterior of the kitchen
microwave. Food contact surfaces shall be clean to sight and touch. Please clean the inside and
outside of the microwave.
&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 Food debris was observed on the lower shelf of the prep table in the wait station. Non-food
12-15-16
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean this surface.
6-403.11A An employee beverage was stored on the prep surface near the coffee maker in the wait sation.
Employee beverage shall be located where they cannot contaminate food, food contact surfaces,
single use items or clean equipment. COS by removing the beverage.
6-501.12A An accumulation of dirt and food debris was observed on the floor below equipment in the wait
station. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the floor be low equipment in the wait station.
6-501.12A An accumulation of dust was observed on the mechanical vents in the mens and womens
restrooms. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the vents.
6-501.12A An accumulation of dirt and debris was observed on the floor below the wait station in the second
dining room. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor below the wait station equipment.
5-501.116 The trash can located near the kitchen hand wash sink was dirty. Soiled waste receptacles shall
B
be cleaned at a frequency necessary to prevent a build-up of soil or becoming attractants for
insects and rodents. Please clean the interior and exterior of all facility trash cans.
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True single door cooler in kitchen
Hot cabinet in kitchen
True two-door cooler in kitchen
Soft-serve mix
Walk-in cooler

38
152
32
40
36

Walk-in freezer
True freezer in storage room

0
0

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

7-102.11

An unlabeled spray bottle of cleaner was observed on the shelf above the drainboards of the dish 12-3-16
machine in the ware washing area. Woeking containers of toxic materials shall be clearly and
individually labeled with the common name of the material. Please label all cleaning agents or
toxic materials.
4-601.11A Food debris was observed on the large mixer in the storage area. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse and sanitize the mixer.
3-501.17A Potentially hazardous foods stored in the walk-in cooler were observed to be marked with the date
that the food was opened or prepared. Potentially hazardous foods shall be marked with the day
or date, not to exceed seven days, by which time the food shall be sold, consumed or discarded.
Please mark these food with a discard date.

&RGH
5HIHUHQFH

6-501.14

6-501.12A

6-501.12A

4-601.11C

4-601.11C

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

&RUUHFWE\
GDWH 

,QLWLDO

An accumulation of dust was observed on the air conditioning vents and surrounding ceiling in the 12-15-16
kitchen and ware washing areas. Intake and exhaust air ducts and vents shall be cleaned so they
are not a source of contamination by dust, dirt, and other materials. Please clean the AC vents
throughout the facility and the ceiling around the vents.
Food splatters were observed on the walls throughout the kitchen, ware washing, and
back-of-house area. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean the walls throughout the facility.
Grease, grime and food debris was observed on the floor in the kitchen and ware washing areas;
especially at the wall and floor junctures. Physical facilities shall be cleaned as often as
necessary to keep them clean please clean the floors below equipment.
Food debris was observed on cooling racks located next to the SunFire oven in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the cooling rack.
Dust and food debris was observed on the exterior of the SunFire oven in the kitchen. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the exterior of the ovens.
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

4-601.11C An accumulation of food residue was observed on the exterior of the freezer drawers in the
12-15-16
kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the front of the drawers.
4-601.11C An accumulation of food debris was observed on the underside of the shelf above the breading
station in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please clean the underside of the shelf.
4-601.11C An accumulation of dust and debris was observed on open wire shelving located above the steel
prep table in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please clean the shelving.
3-302.12 An unlabeled plastic container was observed stored on the hanging shelf above the kitchen prep
table. Food not in their original container and not readily identifiable shall be marked with the
common name of the food. Please label all containers of food not readily identifiable.
4-601.11C Food debris was observed on the underside of the shelf located at the kitchen prep table.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the underside of the shelf.
4-601.11C An accumulation of food residue was observed on the lower portions of prep tables in the kitchen
area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the prep table surfaces including the lower shelves.
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

4-601.11C An accumulation of food residue was observed on the interior of the True single-door cooler in the 12-15-16
kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the interior of the cooler.
6-501.12A An accumulation of grease, dirt, debris and food debris was observed on the floor and walls in the
room containing lockers and the soft-serve machine. Physical facilities shall be cleaned as often
as necessary to keep them clean. Please clean this room.
6-501.12A An accumulation of dust was observed on the vent cover and on shelving located at the three
compartment sink in the kitchen. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please clean these areas.
4-501.14 An accumulation of debris was observed on the exterior of the dish machine. A ware washing
machine shall be cleaned at a frequency that prevents contamination of cleaned equipment.
Please clean the dish machine.
4-601.11C Dust and debris was observed on the surfaces of the rolling can rack in the storage room.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the can rack.
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