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Rice, crock, hot hold
Beans, crock, hot hold
Meat dipping water, crock, hot hold
Pork, crock, reheat and hot hold

210
191
212
181

Ambient, beverage cooler
Prep table, top: pork, beef, chicken, sausage
Prep table, bottom: ambient, chicken, beans
Ambient, beverage cooler

41
41, 39, 38, 35
38, 39, 42
32

Brisket, crock, reheat and hot hold

171

7-up cooler: ambient, cooked turkey, baked potatoes

&RGH
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NOTE

4-202.11A

4-601.11A

7-202.12A

4-101.11A

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

TEMPERATUES, continued, ambient, in degrees Fahrenheit:
Kenmore chest freezer 6
Frigidaire chest freezer 8
Upright freezer 0
Kenmore freezer 8
Kenmore refrigerator: ambient 41, cooked tri-tip 38, cooked brisket 39, baked potatoes 70 to 80
NOTE: the baked potatoes in this refrigerator were placed in this cooler approximately 30 minutes prior to
this visit. Please ensure potatoes cool from 135F to 70F within two hours, and from 70F to 41F within
another four hours. Place potatoes in single layer to aid cooling. NOTE: potatoes were separated into two
containers.
The non-stick coating on a pot, sitting on the stove, was deteriorating. Equipment shall be smooth and
free of imperfections. Please discard pot or remove from facility. (NOTE: according to Mrs. Brown, the pot
is for personal use only). CORRECTED ON SITE by moving to desk to take home.
Food debris observed inside both microwaves. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse, and sanitize a minimum of every four hours while in continual use, more often if needed
to keep clean. CORRECTED ON SITE by cleaning and sanitizing microwaves.
A can of Hot Shot Flying Insect spray was stored beneath the 3-vat sink. This insecticide is not approved
for use in a food establishment. Please discard or remove from facility. CORRECTED ON SITE by moving
to desk to take home.
Brisket was stored in direct contact with a trash bag. This material is not food-grade. Please use only
food-grade containers that are in direct contact with food. COS by placing food into plastic container.
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3-304.14

3-304.12B

6-501.14A

4-601.11C

6-501.12A

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

A wet wiping cloth was lying on the table with the Mr. Coffee coffee maker. Wet wiping cloths shall be
stored in sanitizer between uses. Please prepare container of sanitizer to store in-use wet wiping cloths.
CORRECTED ON SITE by putting cloth in laundry.
The handles of scoops, stored in the 5-gallon buckets containing rice and Tonya's rub, were in contact
with the food. Handles shall be stored above the surface of non-potentially hazardous food. Please store so
handle is not in contact with the food, or on a clean and sanitized surface, between uses. CORRECTED ON
SITE by storing handles above surface of food.
Accumulation of debris observed on the floor fan, stored by the 7-up cooler. Ventilation systems shall not
be a source of contamination. Please clean all surfaces (housing, blades, stand) as often as needed to keep
clean.
Accumulation of debris observed on the mobile rack and trays on the mobile rack, in the smokehouse.
According to owner, this rack is used as a place to sit containers of food when cooking. Nonfood contact
surfaces shall be cleaned at a frequency to prevent accumulation of debris. Please clean as often as needed
to keep clean.
Accumulation of food on the floor in the smoker. Physical facilities shall be clean. Please clean floor in
smoke house as often as needed to keep clean.

39 ,39, 38
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Date labeling: Ready-to-eat, potentially hazardous food that is prepared on site, or opened from commercial packaging, and held for more
than 24 hours is to be labeled with the date of disposition, which is the day of preparation, or opening, plus an additional six days.
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