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Piizza prep cooler amb
Cold hold: grn beef, cheese,sauce
Whirlpool freezer
Kenmore freezer
Condiment cooler

39
40,40,39
0
0
36

True cooler
Chest freezers #1 & #2
Walk-in cooler
Glass front cooler in bar
Mini cooler in bar

28
0, 0
36
34
32

&RGH
5HIHUHQFH

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

6-403.11A An employee beverage was observed stored on a shelf above the prep surface in the kitchen.
Employees may drink from a closed vessel that is stored where contamination of food, food prep
areas, clean equipment and single service items cannot occur. COS by moving the beverage
from the area.
4-601.11A Dried food residue was observed on the blade of the Hobart slicer in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the slicer.
7-102.11 An unlabeled spray bottle of cleaner was observed stored below the hand wash sink in the
kitchen. Working containers for storing toxic materials such as cleaners and sanitizers shall be
clearly and individually labeled with the common name of the material. COS by labeling the
container.
4-501.114 The chlorine sanitizer in spray bottles in the kitchen were observed to be a concentration greater
A
than 200 ppm. Chlorine sanitizers shall be in the range of 50-100 ppm. COS by remaking the
sanitizers.
4-601.11A An accumulation of debris and metal particles were observed on the blade and gear housing of
the table mounted can opener in the kitchen. Food contact surfaces shall be clean to sight and
touch. Please wash, rinse and sanitize the can opener.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

COS

2-24-17
COS

COS

2-24-17

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C A minor accumulation of dust was observed on the equipment table holding the microwave and
3-10-17
the slicer. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean horizontal surfaces of prep tables.
6-501.12A An accumulation of grease and debris was observed on the floor below the fryers in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor below the fryers.
6-501.114 An unused cook range was observed stored in the ware washing area. The premises shall be
A
free of items that are unnecessary to the operation or maintenance of the establishment such as
equipment that is nonfunctional or no longer used.
4-501.14B An accumulation of grease and debris was observed on the inner surface of the mechanical
dishwasher in the ware washing area. A ware washing machine shall be cleaned at a frequency
that prevents recontamination of equipment and utensils. Please clean the interior of the dish
washer.
5-205.11A A trash can was stored in front of the hand wash sink in the bar area. Access to hand wash sinks COS
shall be unimpeded. COS by moving the trash can.
6-501.12A A accumulation of soda syrup and debris was observed on the floor below the three compartment 3-10-17
sink in the bar area. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor in the bar area.
('8&$7,213529,'('25&200(176
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-501.17A Discard dates were not observed on cut lettuce, an open bag of meatballs and portions of lasagna
in the condiment cooler in the kitchen. Potentially hazardous foods held refrigerated shall be
marked with the day or date, not to exceed seven days total, by which time the food will be sold,
consumed or discarded. COS by labeling the foods with discard dates.
3-202.15 A six pound can of mushrooms was observed in dry storage with significant damage to the bottom
seal. Food packages shall be in good condition and protect the integrity of the contents so that
food is not exposed to adulteration or potential contaminants. COS by discarding the can of
mushrooms.
7-201.11 A container of hand soap was observed stored on the side board of the three compartment sink
with clean equipment. Toxic materials shall be stored where they cannot contaminate food,
equipment, utensils, linens and single service items. COS by removing the soap from the side
board.
6-403.11A An employee beverage was observed stored on the prep surface in the bar. Employees may
drink from a closed vessel that is stored where contamination of food, food prep areas, clean
equipment and single service items cannot occur. COS by moving the beverage from the area.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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6-501.18

The drain for the multi-valve beverage dispenser in the bar area was observed to be clogged and 3-10-17
dirty. Plumbing fixtures shall be cleaned as often as necessary to keep them clean. Please clean
the drain.
6-501.11 There appears to be a water leak from the ceiling on the east side of the dining room. Physical
facilities shall be maintained in good repair. Please investigate the source of the leak and take
measures to prevent water infiltration into the premises.
6-501.112 Dead insects and spider webs were observed on the floor and in the corners of the dining room.
Dead insects shall be removed from the premises at a frequency that prevents accumulation and
decomposition. Please remove the insects and spider webs.
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