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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.

3
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Salad, yogurt, under cooler in service line 38, 30 Ambient, under cooler in service line 31

Milk and ambient, McCafe cooler 39, 38 Yogurt and ambient, Frappe cooler 41, 38

Shake mix, hoppers 38, 34 Yogurt and ambient, drive-up cooler 37, 30

Cut tomatoes, cold hold drawer 41 Ambient, salad in under counter cooler, cook line 33, 39

Chicken nuggets, deep fryer 191, 208, 199 Ambient, wall freezer by deep fryers 0

NOTE

7-102.11

4-702.11

4-601.11A

4-601.11A

4-601.11A

 TEMPERATURES, continued, in degrees Fahrenheit:
Hot hold drawers: sausage 172; hamburger 177; chicken 168; fish 150; cheese sticks 174
Hamburgers, grill: 162, 170, 166
Ambient, meat freezer by grill: 12

A squeeze bottle with clear liquid was stored in the cabinet beneath the customer soda dispenser. The
bottle was labeled with a commercial sanitizer/cleaner. According to the manager, the liquid was chlorine
sanitizer that was mixed on-site, not the original contents. Working containers of chemicals shall be labeled
with the common name of the contents. Please correctly label all working containers of chemicals.
CORRECTED ON SITE by labeling

There was no chlorine detected in the squeeze bottle of sanitizer used to sanitize the nozzles of the
customer soda dispenser. Please use sanitizer test strips to ensure correct concentration of sanitizer is used
(50 to 100 ppm chlorine. CORRECTED ON SITE by emptying bottle and discussion with manager

Mold observed on the dispensing nozzles and housing of the customer soda dispenser. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, sanitize, and air dry nozzles and housing
daily.

Mold observed on the inside surfaces of the fries bins (freezer dispenser). Please scrub bins, then rinse
and sanitize daily.

Debris observed on all surfaces of the ice porter, stored on top of the ice maker. Please scrub all
surfaces, then rinse and sanitize daily. CORRECTED ON SITE by cleaning ice porter
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6-501.14A

4-501.11A

4-601.11C

4-204.112

3-305.11A

5-205.15B

6-501.14A

Accumulation of dust observed on the grates of the mechanical vents in the men's and women's
bathrooms. Ventilation systems shall not be source of contamination. Please clean. CORRECTED ON
SITE by cleaning vents

Accumulation of clear liquid observed in the bottom of the under cooler in the service line. Please
determine source of liquid and repair cooler. Please keep cooler dry until repair is made.

Accumulation of debris observed under the edges of the microwaves near the office door. Please clean
nonfood contact surfaces as often as needed to keep clean. CORRECTED ON SITE by cleaning

There was no thermometer in the 2-door breakfast cooler. Accurate thermometers shall be placed in a
convenient-to read location in the warmest part of coolers. Please install thermometer. CORRECTED ON
SITE by installing lthermometer

Ice was accumulating on the ceiling and dripping onto the floor in the walk-in freezer. Please keep ice
cleaned up and protect food packaging from drippage. Repair unit to prevent this ice accumulation.

Leaks were observed beneath two of the vats of the 3-vat sink. Plumbing shall be maintained in good
condition. Please keep floor dry and repair leaks.

Accumulation of dust observed on the grates over the fans of the condensing units in the walk-in cooler.
Please clean grates as often as needed to keep clean.
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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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NOTE

4-601.11A

4-202.11A

3-302.11A

Temperatures, in degrees Fahrenheit, continued:
4-door Traulsen cooler: ambient 38; cut lettuce 40; raw shell egg 36; burrito mix 32
2-door breakfast cooler: ambient 39; cooked eggs 39; burritos 41
Walk-in cooler: ambient 39; cut lettuce 41; ice cream mix 40
Ambient, walk-in freezer 0
Fish, deep fryer 161, 167

Debris observed on the blade and housing of the table-mount can opener. Please wash, rinse, and
sanitize after use. CORRECTED ON SITE by moving blade to wash, rinse, sanitize and cleaning housing

A rubber spatula, hanging on the wall in the prep area, was marred and stained. Food contact surfaces
smooth and free of imperfections. Please dispose. CORRECTED ON SITE by disposing of spatula

Raw eggs and raw bacon were stored above ready-to-eat food in the breakfast cooler. Raw foods shall
be stored below ready-to-eat and fully-cooked foods to prevent cross contamination. CORRECTED ON
SITE by moving raw foods to Traulsen 4-door cooler.
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