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Pizza prep cooler amb
Cold hold: ham, cheese, pepperoni
Salad prep cooler amb
Cold hold: lettuce, cheese, ham
Pepsi cooler/Tea cooler amb

38
34,36,35
38
40,39,40
40,42

Sandwich prep amb
Cold hold: lettuce, cheese
Cold hold: sliced tomato, lunchmeat
Pizza warmer amb
Hot hold: au jus

32
40,40
38,40
204
173

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-501.17A A piece of roast beef was observed without a date of disposition in the Pepsi cooler. Potentially COS
hazardous foods held refrigerated shall be marked with the day or date by which time the food will
be sold, consumed or discarded. COS by affixing a date of disposition.
3-302.11A Raw shell eggs were observed stored atop a package of raw pork sausage in the Pepsi cooler.
COS
2b
Foos shall be protected from cross contamination by separating types of raw animal foods so that
contamination of one type with another is prevented. COS by removing the eggs.
4-601.11A Food residue was observed on the surfaces of the meat slicer. Food contact surfaces shall be
3-20-16
clean to sight and touch. Please wash, rinse and sanitize the slicer.
4-601.11A Food residue was observed on the interior surfaces of the kitchen microwave. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the microwave
interior as needed.
4-202.11A The laminated particle board surface covering the kitchen prep sink was observed to be damaged
such that it is not cleanable nor sanitizable. Multi-use food contact surfaces shall be smooth,
durable and cleanable. Please remove or replace with a durable, non-absorbent surface that can
be cleaned and sanitized.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C Food residue was observed on the interior surfaces and door seals of the salad prep cooler.
3-2-16
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the cooler interior as needed.
4-601.11C An accumulation of food residue was observed on the inner and outer surface of the Pepsi cooler
door. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the cooler door.
4-601.11C Food residue was observed on shelving of the prep tables in the kitchen. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the shelving of the prep tables.
4-601.11C Food residue was observed on the wooden shelf above the pizza prep station. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the shelving as needed.
4-601.11C An accumulation of food residue was observed on the interior of the pizza warmer. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the interior of the pizza warmer.
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Frigidaire freezer amb
Masterbilt freezer amb
Masterbilt cooler amb
Walk-in 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.

&RUUHFWE\
GDWH 

&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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,QLWLDO

6-501.14A An accumulation of dust and debris was observed on the hood baffles above the fryers and stove. 3-2-16
Intake and exhaust air ducts shall be cleaned so they are not a source of contamination by dust,
dirt, and other material. Please clean the hood interior.
4-601.11C An accumulation of food debris was observed on horizontal surfaces of the facility pizza ovens.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean these surfaces as necessary.
3-307.11 A razor blade was observed on the shelf above the sandwich prep station. Food shall be
protected against sources of physical contamination. COS by removing the razor blade.
4-601.11C Food debris was observed on the shelving above the sandwich prep station. Non-food contact
surfaces shall be kept free of and accumulation of dust, dirt, food residue and debris. Please
clean the shelving at this location.
6-501.12A An accumulation of grease, food debris and soiled rags was observed on the floor below the
fryers. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the
floors as often as necessary.
4-601.11C Dirt and food residue was observed on the tracks of the gravity-fed can rack in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the can rack.
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&RGH
5HIHUHQFH

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

&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 excessively soiled box fan was observed stored near the employee restroom. Equipment shall 3-2-16
be kept clean to prevent contamination of food and food contact surfaces. Please clean or
remove the fan.
6-301.12 The hand wash sink in the employee restroom was not supplied with paper towels. All hand wash
sinks shall be provided with a hand drying provision. Please supply paper towels at this location.
4-903.11A A case of napkins was observed stored on the floor near the drive-up window in the kitchen.
3
Single service items shall be protected from sources of contamination by storing them at least six
inches off of the floor. Please store single service items off of the floor.
6-501.16 A wet mop was observed stored in a soiled mop bucket in the warewashing area. After use, mops
shall be placed in a position that allows them to air-dry without soiling walls, equipment, or
supplies. Please place wet mops in an area where they can dry without soiling food or equipment.
4-903.11A A salad spinning device was observed stored on the floor in the back room area. Equipment shall
be stored where it is not exposed to splash, dust, or other contamination and is at least six inches
off of the floor. Please store food equipment off of the floor.
6-501.11 The wooden door to the employee restroom was observed to be damaged. Physical facilities
6-101.11A shall be maintained in good repair and be smooth, durable and easily cleanable. Please replace
1
or repair the restroom door.
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