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Dressing station cooler amb
cold hold: tomato, lettuce, cheese
Front swamp: cheese, tomatoes
Hot dog from roller grill
Hamburger from grill

34
39,38,40
36, 34
196
178

hot hold scrambeled eggs
hot held chili
True cooler, BevAir freezer
Soft serve mix
Fountain cooler

166
190
34, 10
40
28

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

W/I cooler = 38, W/I freezer = 8
3-501.17A An open bag of lettuce was observed without a date of disposition in the dressing cooler.
Potentially hazardous foods held refrigerated shall be marked with the day or date by which the
food will be sold, consumed or discarded. COS by dating with dispo date.
4-601.11A Food debris was observed on the underside of the hot dog roller console. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse and sanitize this area.
3-501.18A A container of cooked chicken stored in the True refrigerator was observed to be past the discard
date. Food shall be discarded if it is past it's discard date. COS by discarding food.
1
4-601.11A Dried soda syrup and mold was observed on the nozzle housing of the soda fountain. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize this area
daily.
4-601.11A Food residue was observed on a piece of food equipment stored on the shelving above the ware
washing area. Food contact surfaces shall be clean to sight and touch. COS by removing to the
ware washing area.
2-301.14H An employee was observed donning gloves prior to food service without washing their hands.
Employees shall wash their hands prior to putting on new gloves. COS by discussion.

&RGH
5HIHUHQFH

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

4-601.11C Food debris was observed at the back of the dressing station cooler cold-well area. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean this area as often as necessary to keep clean.
4-601.11C Food debris was observed in the bottom and in the door seals of the BeverageAir freezer.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean this area as often as necessary to keep clean.
4-601.11C Food splatters were observed on the exterior of equipment in the fry/grill area of the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean equuipment as often as necessary to keep clean.
6-501.12A Food debris was observed on the floor in the kitchen area; specifically under equipment. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the floor.
6-202.11A The protective shielding on the fluorescent light bulb installed above the fry station was observed
to be split. Light bulbs installed in areas of food preparation shall be shielded or shatter resistant.
Please replace the bulb with a new shielded bulb.
6-403.11B Employee food was observed stored in the fountainette cooler. Employee food and belongings
shall be located where they cannot contaminate food, food contact surfaces or single service
items. COS by discarding food.
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4-901.11A Food equipment stored on shelving above the ware washing area was observed to be wet nested. 1-22-16
After cleaning and sanitizing, equipment shall be air dried. Please air dry equipment after
cleaning.
5-501.116 The kitchen trash can was observed to be soiled with an accumulation of food debris. Waste
B
receptacles shall be cleaned at a frequency that prevents a build-up soil or becoming an attractant
to insects and pests. Please clean the kitchen trash cans as necessary to prevent build-up.
6-501.12A An accumulation of dust was observed on the mechanical vent in the facility restroom. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the vent.
6-501.11 The restroom hand wash sink was observed to be pulling away from the wall. Physical facilities
shall be maintained in good repair. Please reattach the sink to the wall and replace the broken
seal to the wall.
4-903.11A A case of single use cups was observed on the floor in the outside storage shed. Single service COS
3
items shall be protected from contamination by storing them at least six inches off of the floor.
Please store single service items off of the floor.
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