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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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hot held chili 166 upright freezer at prep line 20

hot held nacho cheese 147 Crosley upright fridge #1 40

cold hold: raw burger, lettuce, tomato 38,35,39 Crosley upright fridge #2 40

Amana fridge/freezer 40,10 chest freezer #1 & #2 0,5

chest freezer at prep line 20 fresh burger from grill 185

3-501.17A

3-302.11A
1b
3-501.17A

4-601.11A

4-501.114
A

Containers of cheese, ham, lettuce and chicken breast was observed stored in the Amana
refrigerator at the prep line without dates of disposition. Potentially hazardous foods stored
refrigerated shall be clearly marked to indicate the day or date by which they will be sold,
consumed or discarded. COS by labeling with dates of disposition.
Raw hamburger was observed stored above sliced cheese in the Crosley upright refrigerator.
Foods shall be protected from cross contamination. COS by moving cheese.
Nacho cheese sauce was observed stored in the Crosley refrigerator without a date of disposition.
Potentially hazardous foods stored refrigerated shall be clearly marked to indicate the day or date
by which they will be sold, consumed or discarded. COS by labeling with dates of disposition.
Dust and food debris was observed on the underside of the shelving over the prep surface at the
prep line. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and
sanitize this surface.
The chlorine sanitizer in use at the dairy prep area was measured at less than 50 ppm. Shorine
sanitizer shall be in the range of 50 - 100 ppm. COS by remaking the sanitizer to an acceptable
range.
.
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COS

COS
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4-204.112

3-305.11A
2
6-202.11A

3-302.12

6-501.12A

6-202.15A
1

A thermometer was not observed in the Amana refrigerator at the prep line, in the chest freezer at
the prep line, in the Crosley upright refrigerator, and in chest freezers #1 and #2.. Refrigerated or
hot food storage units shall be provided with temperature measuring devices. Please install a
thermometer in all temperature controlled units.
An accumulation of heavy frost was observed within the upright freezer at the prep line. Food
shall be protected from sources of contamination. Please defrost and clean the refrigerator.
An unshielded incandescent light bulb was observed within chest freezer #1. Light bulbs shall be
shielded or shatter resistant when located above food or clean equipment.
An unlabeled container of salt was observed stored below the work surface at the prep line.
Foods not readily identifiable shall be identified with the common name of the food. COS by
labeling the food.
An accumulation of dust and debris was observed on the HVAC vent located above chest freezers
#1 and #2. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean
the vents.
Daylight was observed at the left side of the East entry door. A food establishment shall be
protected against the enrty of insects and pests. Please seal the gap.
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Note: The Taylor soft serve machine was out of service at the time of this inspection.
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dairy cooler 38

Galaxy chest freezer 10

Beverageair chest freezer 38

7-102.11
4-501.114
AC
7-203.11

6-501.111
ABCD

7-102.11

An unlabeled bottle once containing Windex window cleaner was observed stored below the work
surface in the dairy prep area. According to the employees, the bottle contains a vinegar solution
which is used as a sanitizer for the shake machine.
a. Working solutions of cleaner or sanitizer shall be clearly labeled.
b. Vinegar is not an approved chemical for sanitizing food contact surfaces. Use chlorine or
quaternary ammonia at approved concentrations for sanitizing food contact surfaces.
c. A container previously used to store a poisonous or toxic material may not be used to store,
transport, or dispense food. Use clean, food grade containers for this purpose. COS by
discarding the bottle.
Dead insects were observed below the soda fountain and the ice machine. The presence of
insects shall be controlled to minimize there presence on the premises. Control measures shall
include: inspection of shipments of goods, routine inspection of the premises, employing traps or
professional services, and eliminating harborage conditions. Please continue to monitor for
insects and take corrective measures as necessary to limits their presence.
A dispensing container of detergent was observed at the three compartment sink in the dairy prep
area. Working containers of cleaner shall be identified with the name of the material. COS by
labeling the container.
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3-304.12D
F

6-501.12A

6-202.11A

3-304.12A

5-205.11B

5-203.13

In-use ice cream scoops were observed stored in a container of water at ambient temperatures.
In-use utensils shall be stored either in running water of sufficient velocity to flush away particulate
or; in a container of water that is maintained at a temperature of at least 135 F.
Dust and debris was observed on the HVAC vents located in the dairy prep area. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the vents.
Unshielded fluorescent light bulbs were observed installed above the dairy prep area. Light bulbs
installed in area where food or clean equipment is located shall be shielded or shatter resistant.
Please shield the bulbs.
The ice scoop in the ice machine was observed with the handle in contact with the ice.
Dispensing utensils shall be stored with their handles above the food. COS by moving the scoop.
An employee was observed wringing a wiping cloth into the hand wash sink at the dairy prep area.
Hand wash sinks shall be used for hand washing exclusively. COS by discussion with the
manager.
Hot water was not available at the facility mop sink. The owner indicated that the hot water was
turned off at the shut-off valve due to a leak at the sink faucet. A service sink shall be equipped
with hot and cold running water. Please repair the faucet leak and restore hot water to the sink.
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7-202.11A

4-601.11A

7-201.11B

A can of Raid wasp and hornet killer and a can of Repel insect repellant was observed stored on
shelving in the storage area. Only those poisonous or toxic materials required for the operation
and maintenance of a food establishment shall be allowed on the establishment.
Food debris was observed on a slicer stored on the clean equipment shelf in the ware washing
area. Food contact surfaces shall be clean to sight and touch.
A bottle of burn medication and a packet of fryer cleaner was observed stored above the drain
boards of the three compartment sink the ware washing area. Poisonous or toxic materials shall
be stored so they cannot contaminate food or equipment. COS by moving toxics.
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