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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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Hamburger, grill 167 Fried fish, fryer 162

Cheese sauce, steam table 103 Sliced tomatoes, on ice 46

Cheese, on ice 44 Raw, breaded fish, True cooler 29

Ambient, True glass-front cooler 36 Ambient, Frigidaire refrigerator/freezer 40/6

Ambient, Kenmore chest freezer 10 Ham and beans, crock pot 187

4-601.11A

7-208.11B

4-601.11A

7-204.11

5-203.14B

3-302.11A

2-301.14H

3-403.11A

Food splatters observed inside the Panasonic microwave. Food contact surfaces shall be clean to sight
and touch. Please wash, rinse, and sanitize microwave at least every four hours, more often if needed to
keep clean.
First aid supplies (a box of bandages and a box of liquid bandages) was stored in the same cabinet with

food and equipment. First aid supplies shall be stored in a container that is located to prevent the
contamination of food, equipment, utensils, linens, and single-use items. Please designate a place to store
these items where food and equipment cannot be contaminated. CORRECTED ON SITE by moving
Food debris observed on the blade of the table-mounted can opener. Food contact surfaces shall be

clean to sight and touch. Please wash, rinse, and sanitize after use.
The household bleach used for preparing sanitizer solutions was lavender scented. Bleach shall be

unscented. Please provide unscented bleach to prepare sanitizer solutions.
The spray hose on the 3-vat sink lacked a backflow prevention device. Potable water shall be protected

from contamination from backflow. Please install an American Society of Sanitary Engineering (ASSE) rated
backflow prevention device on this hose OR remove hose and cap.
Raw fish was stored above ready-to-eat food in the chest freezer. Please store raw foods below

ready-to-eat foods.
Employee observed putting on gloves without first washing hands. Please ensure employees know when

to wash hands.
Cheese sauce was being reheated in the steam table and temped at 103F. Food shall be quickly

reheated to 165F for hot holding at 135F or higher. Please reheat foods on stove or microwave before
placing in hot hold unit.

2/16/16

COS

2/16/16

2/23/16

3/1/16

2/16/16

2/16/16

2/23/16

4-601.11C

4-601.11C

4-601.11C

6-501.12A

6-501.11

6-501.12A

6-301.12

6-301.14

Accumulation of debris on the cook top and the ovens of the Garland gas range. Please clean as often as
needed to keep clean.
Grease accumulation on outside sides of deep fryer. Nonfood contact surfaces shall be cleaned at a

frequency to prevent debris accumulation. Please clean as often as needed to keep clean.
Debris accumulation on the inside and outside surfaces, and door seal of the Frigidaire

refrigerator/freezer. Please clean as often as needed to keep clean.
Accumulation of debris and dead insects observed on the floor under and around equipment in the

storage room. Physical facilities shall be kept clean. Please clean as often as needed to keep clean.
Broken tile observed near the outside entry door. Facility shall be maintained in good condition, and

floors shall be smooth, nonabsorbent and cleanable. Please repair or replace tile.
Accumulation of dead insects and debris observed in the storage closet off the hallway. Please clean

floor .
There were no paper towels at the handwashing sink near the ice maker. Disposable towels shall be

provided at all times. CORRECTED ON SITE by providing paper towels.
There was no sign at the handwashing sink by the ice maker. A sign to remind staff the importance of

washing hands shall be installed at each handwashing sink. Please install sign. CORRECTED ON SITE by
installing sign.

3/1/16

3/1/16

3/1/16

3/1/16

3/1/16

3/1/16
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COS
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These items are to be corrected by the next regular inspection or as stated.
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Chili, crock pot 119 Chicken strips, deep fryer 185

3-201.11

3-501.16A

5-203.14B

4-601.11A

Home-made jams and jellies were stored in the glass-front cooler. Food stored in facility shall be from an
approved source. Please remove these foods from the facility.
Chili held hot in the crock pot had internal temperature of 119F. Food shall be held hot at 135F or higher.

Please heat food quickly and hold at 135F or higher.
Backflow prevention was not observed on the coffee maker. Please install an American Society of

Sanitary Engineering (ASSE) rated backflow prevention device suitable for this equipment to protect the
water supply from contamination.
Dried food debris observed on the mixer stored on the counter. Please wash, rinse, and sanitize after

use.

2-16-16

2-23-16

3-1-16

2-16-16

5-205.11B

4-302.14

4-904.11A

3-307.11

3-304.12B

There are two 3-vat sinks in the kitchen. According to staff, the sink marked for equipment wash, rinse,
and sanitize is no longer used for cleaning equipment and is used by the cook to wash hands; one vat was in
use for cold-holding (on ice). The sink with a designated handwashing vat was used to clean and sanitize
equipment; staff were observed washing hands at this sink. Please use only one of the 3-vat sinks for
washing, rinsing and sanitizing utensils and equipment and use the other sink for handwashing. Provide
soap, paper towels in a dispenser, and a handwashing sign at the sink designated for handwashing.
Sanitizer test strips were not available when requested. Please supply test strips to ensure sanitizer

solutions contain between 50 and 100 ppm chlorine.
Single-use forks and spoons were provided in an uncovered container for customer self-service. Single

use articles shall be displayed and dispensed so that contamination of food- and lip-contact surfaces is
prevented. Please display utensils so that only handles are touched by consumers, and protected to prevent
contamination.
An employee beverage (lidded with straw) was stored on the work table. Employee food shall be stored

where food and clean equipment cannot be contaminated. Please designate an area for employee food to
be stored where food, equipment, clean linens, and single-use items cannot be contaminated.
Cups were used to scoop ice. Please use a scoop with a handle to prevent contamination of ice when

retrieving. CORRECTED ON SITE by providing scoop.
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