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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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Supreme pizza, oven 158 Marinara sauce, hot hold steam **52

Meat tortillini, blanched 155 Ambient, Kenmore freezer / Whirlpool freezer 5 / 18

Blanched shrimp 172

Meatball and sauce, reheat 165, 168

Marinara sauce, steam hot hold (reheated) 172

7-201.11A

7-102.11

4-601.11A

4-601.11A

2-401.11

4-601.11A

A spray bottle labeled "Awesome" degreaser and cleaner was stored touching clean linens in a cabinet
below the counter holding a fan by the 2-vat sink. Toxins shall be stored separately or below clean linens,
food, single-use items, and clean equipment. Please move cleaners to a designated location where food and
food-related items cannot be contaminated.

A spray bottle containing a clear liquid, stored in the cabinet below the 2-vat sink, was not labeled.
Working containers of chemicals shall be labeled with the common name of the contents. Please label.

Debris observed on the blender stored in the cabinet below the 2-vat sink counter. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse, and sanitize.

Dried debris observed on the blade of the meat/cheese slicer. Please dismantle slicer and wash, rinse
and sanitize all parts and housing after use.

An employee cup was stored on the work table. Employees shall store food in a designated area where
food, equipment, clean linens, and single-use items are protected from contamination.

Stains and dried food debris were observed on a plastic bowl and a dish, stored on the shelf above the
non-functioning prep table. Food contact surfaces shall be clean to sight and touch. Please inspect
equipment after cleaning. Dispose of stained food-contact equipment.

5/3/16

5/3/16

5/3/16

5/3/16

5/3/16

5/3/16

4-601.11C

6-501.14A

4-601.11C

3-304.12C

4-601.11C

4-501.11A

3-304.12

4-302.14

Accumulation of debris observed on the inside of the hot hold cabinet (unused). Nonfood contact
surfaces shall be cleaned as often as needed to keep clean; nonfunctioning equipment shall be removed
from premises. Please clean cabinet if to be used or remove from facility.

Debris observed on the grates and blades of the portable fan stored on the counter by the 2-vat sink.
Ventilation systems shall be kept clean to prevent blowing contamination. Please clean.

The lids and outsides, and the cart holding, the bulk containers of salt, sugar, and flour were observed
dirty. Please clean cart and containers as often as needed to keep clean.

In-use scoops were stored on top of the lids of the containers holding sugar, flour, and salt. In-use
utensils may be stored on surfaces that are cleaned and sanitized. Please sash, rinse, and sanitize lids and
scoops at least daily.

A layer of ice and debris observed on the bottom shelf of the upright Whirlpool freezer. Please clean
inside of freezer and determine source of liquid in bottom of unit. Repair.

The prep table across from the gas range was not functioning. There was no food stored in the unit.
Please repair the unit, remove from premises, or permanently disable its ability to function as a cooling unit.

In-use utensils were stored in a container of room-temperature water by the steam hot hold unit. In-use
utensils for potentially hazardous food may be stored in water kept at 135F or higher, in a well of cold running
water, in the food with the handles above the lids, or on a surface that is washed, rinsed, and sanitized a
minimum of every four hours. Please use an approved storage for in-use utensils.

Test strips to check the concentration of chlorine in sanitizer was not available upon request. Please
supply and use test strips to ensure sanitizer solutions are at correct concentration.
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Walk-in cooler: ambient, cut lettuce 39, 40 Pizza prep table, top: ambient, ham, sausage 37, 39, 37

Walk-in cooler, marinara **56 Pizza prep table, top: hamburger, pepperoni, marinara 40, 40, 38

 Ambient, chest freezers 0 / 0 Pizza prep table, bottom: ambient, cooked pasta 37, 41

Ambient, coolers in bar 35, 40 True cooler: ambient, chef rolls, cooked eggs 41, 35, 36

Raw shell eggs, walk-in cooler 40 Glass front cooler: ambient, lasagna, cut lettuce 35, 42, 41

4-501.114A

4-901.11A

5-203.14A

3-501.17A,
B

3-501.14A

A spray bottle containing bleach sanitizer had a chlorine concentration greater than 200 ppm. Please use
test strips to ensure chlorine concentration is 50 to 100 ppm in sanitizer solutions (approximately 1/2 to 1 tsp
of unscented bleach in 1 gallon of water. CORRECTED ON SITE by diluting to 50 ppm.

The ice bucket was stored upright on top of the ice maker. Water was pooled in the bottom. Please invert
onto a clean and sanitized surface to allow draining, air drying, and protection from contamination between
uses.

The discharge drainline from the air-cooled condenser on the ice maker ended below the rim of the
receiving floor drain. Please provide an air gap between the end of the discharge line and the rim of the
drain that is a minimum of one inch to prevent possible contamination of potable water should
back-siphonage occur.

Lasagna, chef's rolls, salad, cooked chicken, cooked meatballs, held in the glass front True cooler, and
repackaged food in the walk-in cooler, were not labeled with the date of disposition. Ready-to-eat, potentially
hazardous food that is held for more than 24 hours shall be labeled with the date of disposition, which is the
day of preparation (or opening of commercial package) plus an additional six days. Please label all subject
foods with the date of disposition.

According to the cook, Food that is cooked is cooled by allowing to sit at ambient for 45 minutes, then
placed in the walk-in cooler. Food shall be cooled by monitoring time and temperature: 135F to 70F within 2
hours, then 70F to 41F within an additional 4 hours. If the first benchmark is not met, reheat to 165F for 15
seconds and begin process again. If second benchmark is not met, discard food.

COS

5/4/16

5/4/16

5/3/16

5/3/16

6-501.14A

4-501.11B

4-903.11A

4-601.11C

4-903.11A

6-501.14A

4-501.14

6-301.12
6-301.11
3-304.14

The coils and air-intake grates on the AC unit by the 2-door True cooler were dirty. Ventilation systems
shall be kept clean. Also, the unit had a layer of greasy film. Please clean as often as needed to keep clean.

The seal on the door of the ice maker was torn loose. Equipment shall be maintained in good repair.
Please repair or replace seal.

Plates, bowls, and other dishes were stored face-up, and utensils uncovered. Please cover or invert to
protect food-contact surfaces from contamination while in storage.

The table next to the glass-front True cooler was sticky to touch. Please clean all surfaces as often as
needed to keep clean.

A tray of breaded food was stored uncovered in the walk-in cooler. Please cover to prevent contamination
while in storage.

The grates and blade of the portable fan stored on top of the chest freezers were dirty. Please clean as
often as needed to prevent contamination from blowing debris.

Accumulation of debris and mold observed on the inside of the mechanical warewash machine.
Warewash machines shall be cleaned at least daily to keep clean. NOTE: maintenance man was on-site
and scheduled to clean the machine today. Please clean machine daily.

Paper towels and hand soap were not available at the handwashing sink in the bar. Please supply soap
and disposable towels at all times.

A wet wiping cloth was stored on the counter in the bar. Please store wet wiping cloths in sanitizer
 between uses. Use test strips to ensure concentration of chlorine is between 50 and 100 ppm.
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7-201.11B
4-903.11A

Soap, single use items, multi-use utensils, and bottles of liquor were stored on the drainboard of the 3-vat
sink in the bar. Chemicals shall be stored below or separated from equipment and food, and food and
food-related items shall be stored where they are not contaminated from splash. Please store detergent
below sink and utensils and single-use items in an area where they are protected.

**The marinara sauce in the walk-in cooler had internal temperature of 56F. According to employee, the
sauce is opened from cans at ambient temperature and stored in the container in the cooler. The pH of the
sauce was taken and found to be between 4.0 and 4.5; therefore, it is not a potentially hazardous food.

5/3/16

6-403.11B

6-301.14
6-301.12

Employee purse was stored with facility equipment. Employee personal items shall be stored in a
designated location where facility food, equipment, utensils, single-use items, or clean linens cannot be
contaminated. CORRECTED ON SITE by moving purse to office.

There was no sign to remind users to wash their hands in the women's bathroom. Please install a sign.
Towels would not dispense out of the dispensers in either the women's or men's bathrooms. Please

provide paper towels at all times.
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