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Pizza, oven
Chicken, deep fryer
Ambient, True freezer
Raw chicken wings, reach-in cooler

207
216
10
38

Pasta, salad prep table, bottom

84, 92

&RGH
5HIHUHQFH

NOTE

3-501.14A
3-501.15A

2-301.14G

3-403.11A
3-501.16A
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)22'352'8&7/2&$7,21
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7(03LQ)

Epco hot hold cabinet: ambient, pizza
160, 172
Pizza prep cooler, top: raw sausage, raw hamburger, ham
39, 36, 38
Pizza prep cooler, bottom: ambient, cheese
40, 40
Salad prep cooler, top: lettuce, tomatoes, ham, cooked egg 40, 36, 37, 36
Salad prep cooler, bottom: ambient, cheese

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

39, 39
&RUUHFWE\
GDWH 

,QLWLDO

TEMPERATURES, in degrees Fahrenheit
Steam hot-hold wells: marinara sauce 104; au jus 124; Beverage cooler: ambient 39, raw shell egg 38
Ambient, reach-in wings cooler 41; walk-in cooler: ambient 40, roast 38, sausage 39
Pasta (tube and spaghetti) had internal temperatures of 92 and 84F. The pasta was cooked this
COS
morning, rinsed with cold water, and placed in the bottom of the salad prep cooler. Food shall be cooled
from 135F to 70F within two hours, and from 70F to 41F within another four hours. If the first benchmark is
not met, reheat food to 165F for 15 seconds and begin process again (or discard food). If the second
benchmark is not met, discard food. To facilitate cooling: place food in shallow pan and stir; nest in a
container of ice water; add ice or cold water and stir; cover loosely and vent to allow steam to escape.
CORRECTED ON SITE by discarding pasta and discussion of cooling process.
An employee was observed putting on gloves without first washing hands. Hands shall be washed before COS
putting on new gloves. Please ensure all employees know when to wash hands and practice good hygiene.
CORRECTED ON SITE BY discussion of rule and employee washing hands.
COS
Marinara sauce and au jus had temperatures of 104F and 124F; the water in the unit was 130F. These
foods are cooled the day before and reheated in the oven prior to placing in the steam unit. Because the
water was at 130F, the foods were not held hot. Please preheat the water to 135F or higher and use a food
thermometer to ensure food is reheated to 165F before placing in the hot hold unit. CORRECTED ON SITE
by adjusting thermostat on unit to increase water temperature and reheating the food to 165F.

&RGH
5HIHUHQFH

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

6-501.14A

Accumulation of dust observed on the grates over the mechanical vents in both customer bathrooms.
Please clean vents as often as needed to keep clean.
4-601.11C
Accumulation of debris observed in the bottom, inside and top of doors, and seals on doors of the pizza
prep cooler. Please clean non-food contact surfaces as often as needed to keep clean.
Accumulation of debris on the outside and lids of the container holding mozzarella cheese stored in the
4-601.11C
bottom of pizza prep cooler. Please clean container as often as needed to keep clean.
Debris observed on the insides of some of the insulated delivery pouches. Please clean pouches after
4-601.11C
use.
The handle of an in-use scoop was in contact with the mozzarella cheese, and a black "cup" was stored in
3-304.12A
the chopped ham in the top of the salad prep cooler. In-use utensils shall have a handle and be stored with
the handle above the food and top of the container of potentially hazardous food. Please use only utensils
with handles, and store with handle above surface of container to prevent contamination of food.
Wood bowls were stored above the salad prep table. Wood bowls may not be used for food-contact
4-101.17A
surfaces. Please remove bowls from facility.
Accumulation of debris observed on the blades, grates, and stand of the floor fan stored by the pizza prep
6-501.14A
cooler. Please clean as often as needed to prevent contamination from blowing dust.
There was no thermometer in the cooler that stored raw shell eggs. Please install a thermometer in a
4-204.112A
convenient-to-read location in the warmest part of this cooler.
The back entry door was not self-closing. Please repair or install device to make door self-closing.
6-202.15A
Seals around entry holes for utilities on the building exterior were deteriorating. Please replace seals.
6-202.15A

&RUUHFWE\
GDWH 

,QLWLDO

4/20/16
4/14/16
4/14/16
4/15/16
4/14/16

4/20/16
4/20/16
4/15/16
4/20/16
4/20/16

('8&$7,213529,'('25&200(176

NOTE: This computer ran out of battery at the conclusion of the inspection but before the exit interview was conducted. I left at 1:53 pm. The
exit interview was conducted from 3:45 pm to 4:00 pm on April 14, 2016.
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