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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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Cold table cooler amb 34 Frigidaire refrigerator/freezer 42, 0

CldHld:tomato, lettuce, cheese 40,41,41 Burger as prepared 170

GE Freezer amb 10 Chest freezer in ware washing room 10

Kenmore refrigerator/freezer 38, 0 mini fridge in bar area 38

Amana refrigerator/freezer 40, 0

3-501.17A

6-501.111

3-302.11A

5-203.14

Green beans, baked beans and potato salad was observed stored in the Amana refrigerator with
out discard dates. Potentially hazardous foods stored refrigerated shall be marked with the day or
date, not to exceed seven day, by which time the food with be sold, consumed or discarded. COS
by marking with the discard date.
Live spiders and webs were observed in the cabinet below the hand wash sink in the hallway
restroom. The presence of insects and rodents shall be controlled to minimize their presence on
the premises. Please remove pests and use control measures such as: routine inspection of the
premises for pests; removing sources of pest attraction such as food debris, moisture and clutter;
closing pest entry points such as holes in walls and the exterior of the building; using pest control
methods such as traps or professional services.
Rolls of raw ground beef were observed stored above bags of ice and ready to eat foods in the
chest freezer in the ware washing room. Food shall be protected from cross contamination by
storing raw animal foods below and away from ready to eat foods. Please separate the raw
burger from the other foods.
A wye connector was observed installed on the facility mop sink faucet. A plumbing system shall
be installed to preclude the backflow of materials into the municipal water system. Please install
an American Society of Sanitary Engineers (A.S.S.E.) approved hose bibb vacuum breaker on
each arm of the wye connector.

COS

10-10-16

5-202.12
5-205.15B

4-101.19

4-903.12A
5
6-501.12A

6-501.16

5-205.15B

The hot water supply to the kitchen hand wash sink was observed to be turn off. The manager
said that it was turned off due to a water leak at the faucet. And hand wash sink shall be provided
with hot and cold water through a mixing valve. A plumbing system shall be maintained in good
repair. Please repair the leak and provide hot water to the hand sink at all times.
Aluminum foil was observed in use as a surface covering on various surfaces in the kitchen.
Non-food contact surfaces that are exposed to slash, spillage, or other food soiling or that require
frequent cleaning shall be constructed of a corrosion resistant, non-absorbent, and smooth
material. Please remove the foil and clean surfaces as needed.
A toaster was observed stored below the hand wash sink plumbing in the kitchen. Food
equipment may not be stored below sewer lines. COS by removing the toaster.
Dead insects and dirt were observed around the base of the hallway toilet. The physical facility
shall be cleaned as often as necessary to keep clean. Please thoroughly clean the restroom.
A wet mop was observed stored in a tote with a hose and dirty water. Please hang the mop so
that it can dry without contaminating equipment or creating a health hazard.
A plumbing leak was observed in the P trap below the mop sink. A plumbing system shall be
maintained in good repair. Please repair the leak.
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7-102.11

4-601.11A

An unlabeled spray bottle of cleaner was observed in storage in the ware washing room. Working
containers of cleaning agents or toxics shall be labeled with the common name of the material.
Please label all containers.
An accumulation of mold was observed inside the nozzles of the soda fountain located in the bar
area. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize
the soda nozzles daily.
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6-501.12A

6-501.12A

6-202.15

A five gallon bucket containing grease was observe stored in the ware washing room. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the bucket or
remove it from the premises to reduce pest attractrion.
An accumulation of dirt and debris was observed on the floor of the ware washing room.
especially behind the equipment. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please thoroughly clean the ware washing room and floor.
The front door was not provided with an automatic closing device. Please repair the front door to
self-close.
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