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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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Whirlpool R/F 32, 8

GE R/F 34, 0

GE chest freezer 0

Frigidaire R/F Nurse's Station 28, 0

4-202.11A

6-501.111
ABCD

4-601.11A

4-601.11A

4-202.11A

Heat damaged plastic food equipment was observed in the lower storage shelving of the bar area
between the kitchen and the dining area. Multi-use food contact surfaces shall be free of breaks,
chips, inclusions and imperfections. Please remove damaged food equipment from service.
A dead insect was observed in a clean utensil tray stored in the kitchen. A live insect was
observed on the floor beside the refrigerator in the kitchen. The presence of insects and pests
shall be controlled to minimize their presence on the premises. Control measures shall include:
inspection of incoming supplies, routine inspection of the facility, using abatement methods such
as traps or professional services, and eliminating harborage conditions and points of entry.
Please remove evidence of pest and abate as necessary.
Food residue was observed on a gang slicer stored in clean storage in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the equipment.
Construction dust and debris was observed on equipment, utensils, food contact surfaces and
non-food contact surfaces in the kitchen. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse and sanitize all food contact and non-food contact surfaces in the kitchen.
A damaged plastic cutting board was observed in clean storage in the kitchen. Multi-use food
contact surfaces shall be free of breaks, chips, inclusions and imperfections. Please remove
damaged food equipment from service.
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4-204.112
A

4-903.11B

6-501.12A

5-203.13

A thermometer was not observed in the Whirlpool freezer in the kitchen, the GE freezer and GE
chest freezer located in the dry storage room, and in the Frigidaire refrigerator and freezer located
in the nurse's station. Mechanically refrigerated food storage devices shall be provided with a
temperature measuring device located in the warmest part of the unit. Please provide
thermometers for these units.
A utensil tray of flatware was observed unprotected in storage in the lower shelf of the bar area
between the kitchen and the dining area. Clean utensils shall be stored covered. Please cover
stored utensils to protect them from contamination.
Dust and debris was observed on the floor and below equipment in the kitchen. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the floors throughout
the facility.
A service sink was not available for facility use. At least one service sink with hot and cold
running water and a floor drain shall be provided and conveniently located for the disposal of mop
water and similar liquid waste. A mop sink is present but not installed. When installed; please
provide the mop sink with hot and cold water. If a hose is attached to the faucet, install an
American Society of Sanitary Engineers (A.S.S.E.) rated hose bibb vacuum breaker between the
hose and the faucet.
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6-501.11

6-303.11
6-301.12
6-301.13

Note:

An open ceiling access to the attic, an opening in the drywall above the electrical utility box, and
an unsealed vent to the exterior of the facility was observed in the cook's office. The facility shall
be maintained in good repair. Please provide closure to these areas to inhibit access by insects
and pests.
The restrooms near the nurse's station were under construction at the time of this inspection.
When completed, the hand wash sinks must be provided with hot and cold running water, hand
soap and a sanitary means of hand drying. If disposable paper towels are used, provide a waste
can for use towels. Please provide signs or posters at all hand wash sinks reminding food
employees to wash their hands after using the restroom.

A bacteriological water sample will be collected at the time of the pre-opening follow-up.
The condition of the lagoon servicing the facility was observed. A fence was in place around the
lagoon. The gate was observed to be unlocked. Warning signs were observed on the fence.
Non-woody vegetation was observed growing on the berm.
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