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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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Keg Cooler, bar, ambient 34 Delfield Cooler, bar, ambient 35

Glass front cooler, bar, ambient 28 Prep cooler, bottom, ambient 60

Pepperoni, prep cooler, top 69 Spinach/artichoke dip, prep cooler, top 58

Cut tomatoes, prep cooler, top 54 Ambient, refrigerator/freezer 41/20

Ambient, refrigerator/freezer 5/40 Ambient, Frigidaire freezer 0

4-601.11A

4-601.11A

3-501.16A

4-601.11A

4-601.11A

4-202.11A

Mold observed on the inside sides of the ice maker in the bar. Food contact surfaces shall be
clean to sight and touch. Please remove ice, wash, rinse, sanitize, and air dry before returning to
service.

Debris observed in between the lid and round plastic insert of the blender, stored on the wine
cooler in the bar. Please disassemble unit and wash, rinse, sanitize, and air dry all parts after
use.

The ambient temperature of the prep cooler was 60F; internal temperatures of potentially
hazardous foods were checked and found to be between 54 and 69F. Pepperoni, sour cream and
spinach/artichoke dip were voluntarily discarded. The tomatoes were cut and placed in the prep
cooler within the last hour. The cut tomatoes were placed in the upright refrigerator. Please
pre-cool all foods to 41F prior to placing in the prep cooler. Please do not use the prep cooler to
store potentially hazardous foods until it reliably holds foods at 41F or lower.

Accumulation of debris observed on the outside and inside surfaces of the Sunbeam panini
press. According to manager, this toaster is not used. Please clean or remove from premises.

The door of the toaster oven was broken, and debris observed on the inside. According to
manager, this toaster oven is no longer used. Please clean and repair or remove from premises.

Gold colored metal spoons, stored above the Emerson microwave in the kitchen, were
observed to be pitting. Food contact surfaces shall be smooth and free of imperfections. Please
 dispose of spoons.

8/25/15

8/25/15

8/25/15

8/25/15

8/25/15

8/25/15

5-202.12A

6-301.11,
6-301.12
4-601.11C

4-601.11C

6-501.12A

4-101.19

6-301.14

There was no hot water available at the handwashing sink at the bar. Hot water (100F
minimum) shall be available at all handwashing sinks. Please determine reason for lack of hot
water and repair.

There was no soap or paper towels at the handwashing sink at the bar. Handwashing sinks
shall be supplied with soap and disposable towels at all times. Please supply sink.

Mold and debris observed on the lid and outside ledges of the ice holder (located between
3-vat sink and wine cooler). Please wash, rinse, and sanitize to inhibit mold growth.

Liquid observed in the bottom of the keg cooler in the bar. Nonfood contact surfaces shall be
cleaned at a frequency to prevent debris accumulation. Please clean cooler.

Accumulation of debris and liquids observed under and behind equipment on the floor of the
bar service area. Please clean, especially near floor and wall junctures, and under all equipment.

Several buckets used for cooling bottles, stored nested in the bar service area, were wet and
rusted on the inside bottoms. Nonfood contact surfaces requiring frequent cleaning shall be
corrosion-resistant and smooth. Please dispose of rusted buckets. After use, clean and allow air
drying prior to storing nested.

There was no sign to remind users to wash their hands in the women's bathroom. Please
install sign.
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4-601.11A

4-601.11A

4-202.11A

7-202.12A

3-302.11A

Dried food splatters were observed on the inside surfaces of the Emerson microwave in the
kitchen. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and
sanitize a minimum of every four hours while in continual use, more often if needed to keep clean.

Debris was observed inside pans in the cabinet below the GE microwave. According to
manager, this was insect control gel that was applied to the drawer runners. Please wash, rinse,
and sanitize all equipment held in the cabinet and remove all insecticide from the cabinet.

A frying pan was observed with the coating deteriorating. Food contact surfaces shall be
smooth and free of imperfections. Please dispose of or remove from premises all food equipment
that is deteriorating.

MaxForce insecticide gel was used inside the kitchen equipment. This insecticide was not
labeled for use in food establishments. Please use only toxins labeled for use in food
establishments, and follow manufacturer's directions for use.

A container of raw shell eggs was stored above ready-to-eat food in the upright refrigerator. In
addition, most of the eggs were cracked and the shells were left in the container. Also, a dead
roach was observed inside the carton. Please store raw eggs on the lowest shelf; discard shells
after use. CORRECTED ON SITE by discarding carton.

8/25/15

COS

6-304.11

6-501.14A

4-904.11B

4-601.11C

6-202.11A

4-601.11C

The mechanical fan in the women's bathroom did not appear to be functioning. Mechanical
ventilation shall be provided in bathrooms. Please repair or replace fan.

An accumulation of dust was observed on the grate over the mechanical vent fan in the
women's bathroom. Ventilation systems shall be clean. Please clean as often as needed to keep
clean.

Plastic forks and metal spoons were stored with their handles down in dishwasher holders on
the shelf above the microwave. Utensils shall be stored handles up to prevent contamination of
food contact surfaces during retrieval. Please wash, rinse, and sanitize metal utensils and store
handles down; discard plastic utensils.

Accumulation of debris observed in the bottom drawer and oven of the Whirlpool stove.
Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please
clean as often as needed to keep clean.

The bulb in the hood over the stove was not shielded. Bulbs shall be shielded or
shatter-resistant in areas where food is prepped. Please shield bulb or install shatter-resistant
bulb.

Accumulation of debris observed on shelves and in drawers of the insides of both upright
refrigerators. Please clean as often as needed to keep clean.
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4-601.11A

3-302.11A

3-201.11A

7-102.11

7-202.12A

The cutting board on the prep cooler was deeply grooved and discolored. Food contact
surfaces shall be free of imperfections to allow effective cleaning and sanitizing. Please
resurface, invert, or replace cutting board.

Food was stored incorrectly in the Frigidaire freezer with raw chicken above fish and sausauge.
Please store food in the following vertical order to prevent cross contamination: raw poultry on
bottom, then ground meats (including raw sausage), then whole muscle meats, then fish and
seafood. Produce, fully-cooked foods, and ready-to-eat foods on top.

A home canning jar containing garlic in an unidentified liquid was stored in the refrigerator.
The manager or cook did not know what the contents were. Food must come from an approved
source. Please dispose of food that is not obtained from an approved source. CORRECTED ON
SITE by discarding jar.

Two spray bottles containing unidentified liquid were stored in the wall cabinet by the mop sink.
Working containers of chemicals shall be labeled with the common name of the contents. Please
label containers or dispose of contents.

At least ten containers of various insecticides and herbicides and other chemicals not approved
for use in a food facility were stored in the wall cabinet by the mop sink. Please remove all
unapproved chemicals from the facility and use only those approved for use in food facilities.

8/25/15

COS

6-501.114
A

6-501.14A

4-601.11C

4-903.11A

4-302.14

According to cook and manager, much of the equipment stored in the kitchen is not used in
food preparation for the facility. All nonfunctional equipment and equipment not necessary for the
operation of the establishment shall be removed from premises.

An accumulation of debris was observed on the grates and blades of the portable fan in the
window above the 3-vat sink. Please clean as often as needed to keep clean.

The wire shelf next to the prep cooler was greasy to the touch. Please clean as often as
needed to keep clean.

A box of single-use cups was stored on the floor in the back storage room. Please store
single-use items at least six inches off the floor.

Sanitizer test strips to check the concentration of chlorine in sanitizer solutions was not
available upon request. Please provide test strips at all times.
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7-202.12A

7-202.11A

3-501.13

3-301.11B

NOTE

A can of Raid insecticide was stored in the wall cabinet by the water heater. Please remove
from inside the facility all pesticides not approved for use.

A sprayer labeled "Round up" was observed stored on the floor by the water heater. Please
remove sprayer from inside the premises.

According to the cook, food may be thawed at room temperature. Food shall be thawed in a
cooler at 41F or lower, submerged under cold running water, in a microwave if cooked
immediately, or as part of the cooking process. Please thaw food in one of the approved
methods.

The cook was observed touching ready-to-eat food with bare hands. Please wash hands and
wear gloves before touching food with hands, or use utensils.

A water sample will be collected on August 25 during the follow-up inspection. Follow-up
inspection scheduled for 8:00 am on August 25
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