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Ambient, walk-in dairy cooler
Ambient, walk-in freezer
Ambient, meat cutting room
Ambient, meat walk-in cooler

40
0
30
50

Ambient, glass front meat freezers
Ambient, open front dairy coolers
Ambient, glass-front freezers, aisle 8
Coffin freezers, aisle 8

-6, -12
33, 34
5, -8, -12, -6
9, -1, -1, 15, 1

Coffin freezers, aisle 7
&RGH
5HIHUHQFH

NOTE

-2, 20, 8, 12, 8

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

TEMPERATURES, in degrees Fahrenheit:
Produce open front coolers, ambient: 33, 41, 38
Deli meat open front coolers, ambient: 32, 31
Deli coffin cooler, ambient: 38; deli coffin cooler, ambient: 39
Fresh meat open front cooler, ambient: 28, 39

Raw bacon was stored above bologna, and raw sausage above bacon in the deli meat open-front cooler. COS
Please store food to prevent cross contamination: raw foods below fully-cooked and ready-to-eat foods; raw
whole meats (bacon) above ground meats (sausage). Please re-arrange food in correct order.
CORRECTED ON SITE by rearranging meat into correct order
3-302.11A
Raw pork roasts were stored touching fully-cooked ham in the meat coffin cooler. Please store separately COS
or provide a physical divider between raw and fully cooked food. CORRECTED ON SITE by adding a
physical barrier
Mechanically tenderized pork cutlets were stored above pork chops, and ground beef patties were stored COS
3-302.11A
above whole-muscle beef steaks in the fresh meat open-front cooler. Please store mechanically tenderized
and ground meats below whole-muscle meats to prevent cross-contamination. CORRECTED ON SITE by
arranging meat into correct order.
3-302.11A

&RGH
5HIHUHQFH

6-202.11A
4-204.112
3-305.11A
6-202.11A
4-601.11C
4-601.11C
4-601.11C
4-204.112
6-301.14
5-501.17

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

Two bulbs in the produce open-case cooler were not shielded. Please install shields and endcaps on
both bulbs. CORRECTED ON SITE by installing shields and endcaps.
Thermometers were not found in the produce open-case cooler. Please install thermometers in a
convenient-to-read location.
A crate of ears of corn were stored on the floor in front of the produce cooler. Please store food at least
six inches off the floor. CORRECTED ON SITE by placing box on crate
Six bulbs in the fresh meat open-front cooler, and one bulb in the dairy open-front cooler, were not
shielded. Please provide shields and endcaps or install shatter-resistant bulbs. COS by installing shields
Debris observed on the wire shelf holding tea in the dairy cooler. Please clean non-food contact surfaces
as often as needed to keep clean.
The absorbent liner below the wire shelves in the walk-in dairy cooler was soiled. Please replace when
soiled.
Accumulation of debris observed on the ledge between the air intake and the doors on the inside bottom
of the glass-front freezers in aisle 8 (contains breakfast items, pizza, ice cream). Please clean.
Only one thermometer was found in the coffin freezers in aisle 8, and one in aisle 7. Please install a
thermometer at intervals in freezers.
There was no sign to remind users to wash their hands in the customer bathroom. Please install a sign.
The trash can in the customer bathroom did not have a lid. Bathrooms used by females shall have lidded
trashcans. Please install a trash can with a lid in bathroom.
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COS

COS
COS

4/14/16
4/14/16
4/14/16
3/31/16
4/14/16
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7(03LQ)

Raw sausage and ground beef were stored above whole muscle meat (ribs) and fish/seafood in the
walk-in meat freezer. Please store food to prevent cross contamination by arranging in the following vertical
order: raw poultry on bottom, then ground meats (including mechanically tenderized meats), then whole
muscle meats, then fish and seafood. Fully cooked and ready-to-eat foods are stored on top.

&RGH
5HIHUHQFH
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-302.11A

6-501.11

7(03LQ)



CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

There was damage to the wall near the paper towel dispenser in the customer bathroom. Walls shall be
nonabsorbent and cleanable. Please repair and seal wall to make it cleanable.
The faucet was leaking at the 3-vat sink in the warehouse area. Plumbing shall be maintained in good
repair. Please repair to prevent dripping.
Daylight was observed below the back entry door (labeled "fire exit.") Please seal to prevent pest entry.
The trash can in the employee bathroom lacked a lid. Bathrooms used by females shall have a lid.
Please install a trash can with a lid.
An accumulation of dust was observed on the grate over the mechanical vent in the employee bathroom.
Please clean as often as needed to keep clean.
Accumulation of dust observed on the grates over the fans on the condenser units in the walk-in dairy
cooler. Please clean as often as needed to keep clean.
Mold and dust observed on the ceiling of the walk-in dairy cooler. Please clean and sanitize to reduce
mold growth.
Paint was peeling from the condenser unit in the walk-in freezer. Please scrape and re-seal to prevent
contamination of packaging from peeling paint.
Debris observed on ledges and glides holding the trays of the mobile meat racks. Please clean all
surfaces of racks as often as needed to keep clean.
Accumulation of dust observed on the grates over the fans of the condenser units in the meat cutting
room and in the meat walk-in cooler. Please clean as often as needed to keep clean.
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&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

6-301.12
6-202.15A
6-202.15A

There were no paper towels at the handwashing sink in the meat cutting room. Please install a
dispenser to dispenser paper towels in a sanitary manner at the handwashing sink.
Daylight observed around the front entry doors. Please seal to reduce pest entry points.
Holes were observed in the outside side of the building where utilities once entered the building. Please
seal holes to reduce pest entry points.
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