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Hot hold: potato soup, marinara
Hot hold: beans, pulled pork
Cold hold: sour cream, lettuce
Cold hold: tomato, shrd cheese
Hot hold: pork shoulder

143,205
189,182
31, 33
33, 31
174

Burger as prepared
Cold table prep cooler amb
Reach-in freezer amb
True refrigerator amb
Chicken breast as prepared

205
30
10
38
175

&RGH
5HIHUHQFH

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

3-501.17A Cooked shrimp and chicken was observed stored in the cold table cooler without discard dates.
Potentially hazardous food stored refrigerated shall be mark with the day or date, not to exceed
seven days, by which time the food will be sold, consumed or discarded. COS by marking with
the discard date.
3-501.17A A discard date was not observed on opened American cheese in the True refrigerator in the
kitchen. Potentially hazardous food stored refrigerated shall be mark with the day or date, not to
exceed seven days, by which time the food will be sold, consumed or discarded.
5-203.14 A hose was observed attached to a spigot on the north side of the kitchen without backflow
protection. A plumbing system shall be installed to preclude backflow of contaminants into the
municipal water supply. Please install an American Society of Sanitary Engineers (A.S.S.E.)
approved hose bibb vacuum breaker between the water supply and the hose. COS
4-601.11A Mildew was observed on the deflector inside the kitchen ice machine. Food contact surfaces shall
be clean to sight and touch. Please remove the deflector and wash, rinse and sanitize.
4-601.11A The can opener blade was observed to have an accumulation of food residue and debris. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the can
opener blade daily.
4-202.11A A rusted steel cooling rack was observed in storage above the hot holding area. Multi-use food
contact surfaces shall be free of cracks, breaks, corrosion and conditions that prevent adequate
cleaning and sanitation. Please remove the rack from service.
&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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4-601.11C An accumulation of food residue, debris and mold was observed on the interior, on the door
10-26-16
frame, and on the door seals of the reach-in freezer in the kitchen. Non-food contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please thoroughly
clean the inside, outside and door seals of this unit.
5-202.12A The hand wash sink located in the kitchen was not provided with hot water nor a means of drying
6-301.12A hands. Hand wash sinks shall be provided with hot and cold water at a temperature of at least
5-205.15B 100F and a sanitary means of hand drying. A plumbing system shall be in good repair. Please
restore hot water to the sink and adequately provide for hand drying.
4-601.11C An accumulation of dust, food debris and grease was observed on most equipment and horizontal
surfaces in the kitchen. Non-food contact surfaces shall be kept free of accumulation of dust, dirt,
food residue and debris. Please thoroughly clean all surfaces in the kitchen including: equipment
surfaces, shelving, exposed food containers and walls, sinks and fixtures.
6-501.12A Water was observed leaking from the ice storage bin drain of the ice machine onto the floor below
the unit. Physical facilities shall be maintained and cleaned as often as necessary. Please
conduct the drain water to the floor drain below the machine.
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Walk-in cooler amb
Walk-in freezer amb
Condiment cooler amb
Walk-in beer cooler amb
Black mini cooler amb
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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 Food residue was observed on tongs hanging from a shelf above the three compartment sink.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize all soild
equipment.
3-501.17A A discard date was not observed on cooked turkey and cooked chicken stored in the walk-in
cooler. Potentially hazardous foods stored refrigerated shall be marked with the day or date by
which time the food will be sold, consumed or discarded. COS by marking with the discard date.
3-501.18A A container of potato salad stored in the walk-in cooler was observed to be past the discard date.
Food that is past its discard date shall be discarded. COS by discarding the food.
3-101.11 A container of moldy spinach dip was observed in the walk-in cooler. Food shall be safe and
unadulterated. COS by discarding the food.
3-302.11A Raw shell eggs were observe stored above raw beef and ready to eat foods in the walk-in cooler.
Foods shall be protected from cross contamination by storing them in this order from top to
bottom: Ready to eat foods and foods that do not require cooking, Raw fish and seafood, Raw
whole muscle meats such as roasts and chops, Raw ground meats, Poultry and eggs. Please
store foods to prevent cross contamination.
3-501.18A A container of taco meat and aux jus stored in the walk-in cooler was observed past the discard
date. Food that is past its discard date shall be discarded. COS by discarding the food.
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6-202.11A
6-501.12A

3-305.11A

3-304.12A
5-501.113

4

RI

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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Aluminum foil was observed as a surface covering on shelving in the kitchen. Non-food contact
10-26-16
surfaces of equipment that are exposed to splash, spillage, or other food soiling or that require
frequent cleaning shall be constructed of a corrosion-resistant, nonabsorbent, and smooth
material. Please remove the aluminum foil and all similar surface covering and clean surfaces as
necessary.
Two unshielded light fixtures were observed in the kitchen. In areas of food preparation and
storage, light bulbs shall be shielded or shatter resistant. Please replace the light covers.
An accumulation of food debris and grease was observed on the floor below equipment in the
kitchen. Physical facilities shall be cleaned as often as necessary to keep clean. Please
thoroughly clean the kitchen floors with particular attention to areas below the grill and fryer.
Cases of chicken were observed stored on the floor in the walk-in freezer. Food shall be
protected from sources of contamination by storing it at least six inches off of the floor. Please
store foods off of the floor.
The handle of the ice scoop in the bar area ice bin was in contact with the ice. Please keep the
scoop handle above the surface of the ice.
The lids to the facility dumpster were observed to be open. Outside refuse containers shall be
covered with tight-fitting lids. Please keep the dumpster lids closed.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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3-302.11A Cases of raw beef were observed stored on top of cases of fish in the walk-in freezer. Foods shall 10-8-16
be protected from cross contamination by storing them in this order from top to bottom: Ready to
eat foods and foods that do not require cooking, Raw fish and seafood, Raw whole muscle meats
such as roasts and chops, Raw ground meats, Poultry and eggs. Please store foods to prevent
cross contamination.
2-301.14H Food employees were observed donning clean single use gloves without washing their hands.
COS
Employees shall wash their hands prior to donning new single use gloves. COS by discussion
with the manager.
6-501.111 Rodent droppings were observed in the cabinets below the wait station hand wash sink. The
10-8-16
presence of insects and rodents shall be controlled to minimize their presence on the premises by
routinely inspecting for evidence of pests, removing pest attractants and harborage such as food
debris and clutter, using abatement methods such as traps or professional services and closing
points of entry into the building. Please remove evidence of pests and actively prevent their entry.
4-601.11A An accumulation of mold was observed on the nozzle housing of the soda fountain in the wait
station area. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and
sanitize this area daily.
7-102.11 A bottle of spray cleaner was observed below the hand wash sink in the bar area. Toxic materials
shall be labeled with the common name of the material. Please label all unlabeled bottles.
&RGH
5HIHUHQFH

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