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Scrambled eggs from grill
Cold Table: lettuce, tomato,ham,cheese
Hot Hold: gravy, grits
West side cooler amb
Cooler drawers: hotdogs, raw beef

199
33,32,32,33
147, 145
32
41, 38

Delfield cooler, freezer
Steak from grill
Ice cream freezer amb
Dessert cooler
Walk-in cooler/freezer

32, 5
212
14
38
34, 10

&RGH
5HIHUHQFH

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

4-501.114 Sanitizer was not detected in the sanitizer bucket located at the west side of the kitchen.
C
Quaternary sanitizers shall be prepared at a concentration as indicated by the product
manufacturer. COS by remaking the sanitizer.
7-201.11B The bucket of sanitizer at the west side of the kitchen was located on top of the prep surface.
Toxic materials shall be located where contamination of food, food contact surfaces and single
service items cannot occur. COS by moving the sanitizer to a lower shelf away from food.
3-501.17A Discard dates were not observed on left-over containers of gravy, chili and green beans stored in
the west side cooler. Potentially hazardous foods held refrigerated shall be marked with the day
or date, not to exceed seven days total, by which time the food shall be sold, consumed or
discarded. COS by voluntarily discarding these items.
4-601.11A Food residue was observed on the interior of the microwaves in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the microwave
interiors as often as necessary to keep them clean. COS by cleaning and sanitizing the
microwave interiors.
4-601.11A Food residue was observed on the blades of the shake mixer. Food contact surfaces shall be
clean to sight and touch. COS by washing rinsing and sanitizing the mixer blades.
4-601.11A An accumulation of food debris was observed in a tub of equipment on the lower shelf of the prep
table in the back room. Food contact surfaces shall be clean to sight and touch. Please wash,
rinse and sanitize the equipment and tub. COS by cleaning and sanitizing.
&RGH
5HIHUHQFH

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

6-403.11A An open employee beverage was observed stored on the prep counter at the west side of the
Areas designated for employees to eat and drink shall be located so that contamination of food,
equipment and single service items cannot occur. COS by discarding beverage.
5-205.11B Milk was observed poured into the kitchen hand wash sink. Hand wash sinks shall be used for
handwashing exclusively. COS by discussing with the manager.
4-601.11C An accumulation of water was observed in the bottom of the west side cooler in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and repair the source of the water.
4-601.11C An accumulation of food debris was observed on the cleaned/sanitized side of the warewashing
drainboards. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the drainboards as necessary. COS by cleaning.
4-901.11 Steel bowls stored above the grill were observed to be wet-nested. After cleaning and sanitizing,
equipment shall be air dried. Please air dry equipment prior to nesting or placing in storage.
4-601.11C The door seals of the ice cream freezer were observed to be soiled and broken. Non-dood
4-501.11B contact surfaces shall be cleaned as often as necessary. Equipment components such as sels
shall be intact and in good repair. Please clean the door seals and replace when damaged.
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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

3-302.11A Raw beef was observed stored above pre-cooked chick breast in the walk-in freezer. Cross
COS
contamination of food shall be prevented by storing raw animal foods below or away from
ready-to-eat foods or foods requiring lower cooking temperatures. COS by rearranging the foods.
3-501.17A A container of potato soup was observed stored in the walk-in cooler without a discard date.
COS
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
seven days total, by which time the food shall be sold, consumed or discarded. COS by affixing a
discard date to the soup.
NOTE:

&RGH
5HIHUHQFH

The facility mechanical washer/hot water sanitizer was observed to obtain a water temperature of
at least 160F at the equipment surface. The water tempurature in this unit is adequate to sanitize
equipment. The temperature indicating thermal label used to test the washer/sanitizer will be
attached to the Health Center copy of the this inspection.

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

6-403.11A Employee items and beverages were observed stored atop bag-in-box soda syrup in the back
room. Areas designated for employees to eat and drink shall be located so that contamination of
food, equipment and single service items cannot occur. Please relocate employee items to
prevent contamination of facility items. COS by moving employee items.
6-501.18 The hand wash sink in the back room area was observed to be dirty. Plumbing fixtures such as
hand wash sinks shall be cleaned as often as necessary to keep them clean. COS by cleaning.
4-903.11A Boxes of french fries were observed stored on the floor in the walk-in freezer. Food shall be
protected from sources of contamination by storing at least six inches off of the floor. COS by
removing the food from the floor.
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