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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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Kelvinator ice cream freezer 0 Chest freezer in ware washing room 18

Frigidaire cooler/freezer 42,28

Kenmore cooler/freezer 40,8

Turbo-air prep cooler 28

GE freezer 5

3-603.11A Note:
According to the owner, no food will be served raw or undercooked. If an animal food such as
steaks, ground beef or eggs are prepared and served raw, undercooked, or without otherwise
being processed to eliminate pathogens, either in ready-to-eat form or as an ingredient in another
ready-to-eat food, the operator shall inform consumers of the significantly increased risk of
consuming such food by way of a disclosure and reminder using brochures, menu advisories,
label statements, placards, or other effective written means.

6-101.11A
1

6-202.11A

6-201.16A
B

6-202.15A
3

Holes in the wall to provide plumbing access were observed below the three compartment sink in
the ware washing room. Materials for indoor floor, wall, and ceiling surfaces shall be smooth,
durable, and easily cleanable for areas where food establishment operations are conducted.
Please seal the openings at this location to provide a cleanable surface.
An unshielded fluorescent light bulb was observed installed above the food racks in the storage
area. Light bulbs shall be shielded or statter resistant in areas where food, clean equipment,
linens and single service items are stored. Please shield the bulb.
The door frame at the opening of the employee restroom was observed to be incompletely
finished and sealed. Wall and ceiling coverings shall be attached and finished to provide a
smooth, nonabsorbant, and easily cleanable. Please finish and seal the door frame at this
location.
The front entry door and the side entry door of the facility were observed without self-closing
devices and not fully sealed to the entry of pests. The outer openings of a food establishment
shall be protected against the entry of insects, rodents, and other pests by use of solid,
self-closing, tight-fitting doors. Please install self-closing devices on these doors that will provide
full closure and seal gaps around the doors to prevent pest entry.
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6-202.14

6-202.15A
1

4-501.114
A
4-302.14

The employee restroom and the customer restroom were not provided with devices that ensure
full closure of the door. A toilet room located on the premises shall be completely enclosed and
provided with a tight-fitting and self-closing door. Please provide closing devices on these doors
that ensure full closure.
Holes at the exterior of the facility were observed at the rear of the building. Outer openings of a
food establishment shall be protected against the entry of insects and rodents by filling or closing
holes and other gaps along floors, walls, and ceilings. Please fill the gaps at this location.

Note:
The facility has arranged to use a quaternary ammonia sanitizer provided by Ecolab for sanitizing
equipment and surfaces. According to the manager, this product will not be supplied until
November 27 of this year. Until the product has been obtained, the facility will use unscented
chlorine bleach as a sanitizer for equipment, utensils and food contact surfaces. The chlorine
sanitizer shall be prepared at a concentration of 50 - 100 ppm. Please obtain and use an
appropriate sanitizer test kit to ensure that sanitizer is prepared or dispensed at approved
concentrations.
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