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Shake maker: ambient, mix
Ambient, flavorings prep cooler
Chicken, deep fryer
Cheese, cold hold on ice bath

41, 36
40
182
41

Sandwich prep cooler, bottom: ambient, hot dogs
Sandwich prep cooler, top: cut lettuce, sliced tomatoes
Hot hold steam table: eggs, chili, sausage
True cooler: ambient, hot dog

41, 41
41, 39
183, 192, 188
35, 32

Egg, grill

192

Ambient, Beverage Air freezer

5

&RGH
5HIHUHQFH

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

7-201.11B

A bucket of sanitizer was stored next to food on the drainboard of the 3-vat sink in the front of the store,
and another bucket was stored on the work table by the soda dispenser. Chemicals shall be stored below or
separately from food and equipment. Please store sanitizer buckets below food, clean equipment, clean
linens, and single-use items.
The concentration of sanitizer in the bucket stored by the flavorings prep table was less than 100 ppm
quaternary ammonia. Sanitizer concentration shall be between 200 and 400 ppm in sanitizer solutions.
Please use test strips to ensure concentration is correct.
Mold was observed on the inside of the ice maker (between deflector and wall of machine and top left
side). Food contact surfaces shall be clean to sight and touch. Please remove ice, wash, rinse, sanitize, and
air dry before returning to service.
Food debris observed on several pieces of clean equipment, stored on the rack across from the shake
machine. This included pump containers for flavorings, prep table inserts, and lids. Also, the lid to the tub
holding brushes was very dirty, and a cardboard lid holding containers was soiled. Please wash, rinse, and
sanitize all equipment with debris and protect clean equipment during storage (example: cover with
food-grade plastic). Do not use cardboard for storing if the area requires frequent cleaning.
Mold was observed on the nozzles on the soda dispensers. Please disassemble and wash (with
scrubbing), rinse, and sanitize nozzles daily.
The portable cutting board, stored on the work table by the soda dispenser, was stained and black.
Please dispose of board when black and stained areas are not removed by cleaning and sanitizing.

4-501.114A

4-601.11A

4-601.11A

4-601.11A
4-601.11A

&RGH
5HIHUHQFH

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

6-501.18

Debris observed on the ledges and around the handles of the handwashing sink in the front of the store.
Handwashing sinks shall be kept clean. Please clean all surfaces of sink as often as needed to keep clean.
6-501.12A
The following items around the handwashing sink (in the front of the store) were observed with an
accumulation of debris: the soap dispenser, towel dispenser, wall, and window ledge. Physical facilities shall
be clean. Please clean area as often as needed to keep clean.
5-205.11B
A spoon was stored in the vat of the handwashing sink at the front of the store. Handwashing sinks shall
be used only for handwashing. Please ensure all employees use the handwashing sinks appropriately.
CORRECTED ON SITE by discussion with manager and moving spoon to 3-vat sink.
5-501.116B
Accumulation of debris observed on the outside of all trash cans. Trash receptacles shall be cleaned at a
frequency to prevent odors and pest attraction. Please clean all surfaces of trash cans when emptied.
4-501.14
Debris observed in and around the 3-vat sink at the front of the store. Warewashing sinks shall be kept
clean. Please clean all surfaces of sink as often as needed to keep clean.
3-501.13B
A bag of chili was thawing under water in one vat of the 3-vat sink in the front of the store. Water was not
running into the vat. Food shall be thawed submerged under running water. Please allow water to run at a
velocity to float away particles.
4-902.11A
A container of clean ladles were hanging above the handwashing sink at the front of the store, possibly
exposing them to splash. Clean equipment shall be protected from contamination from splash. Please store
clean equipment where it is protected.
5-501.115
Accumulation of debris (trash, leaves) and plastic bags of trash were stored in the outside trash dumpster
5-501.110 enclosure. Please clean enclosure and store all trash inside the dumpsters.
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Due to another appointment, I had to leave this facility before conducting the exit interview. Ms. Lacey Scherffius, assistant manager, was
on-site during this inspection. The exit interview was conducted with Manager Nadine Cribbs this day from 3:12 pm-3:35 pm
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Ambient, walk-in cooler
Ambient, walk-in freezer

34
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4-601.11C

4-601.11C
4-903.11A
6-403.11A

6-501.12A
6-501.12A
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Chicken was stored with and above ground meats in the Beverage-Air freezer, and raw chicken was
10/20/16
stored above chili and bacon in the walk-in freezer. Food shall be stored to prevent cross contamination.
Please store all raw animal foods below all other foods; store different types of raw animal foods separately
or in the following order: raw poultry on bottom, then ground meats, then whole muscle meats, then fish and
seafood. Please rearrange food in correct order.
Clean containers, stored on the rack next to the 3-vat sink in the back of the store, were observed wet
10/20/16
nested, dirty with food and sticker residue, and cracked or crazed. Food contact surfaces shall be clean to
sight and touch and free of imperfections. Clean equipment shall be allowed to air dry before nesting.
Please inspect equipment. Discard containers that are cracked or crazed and that do not come clean.
Reclean and sanitize all containers that are wet-nested and allow to air dry.
In general, this facility (walls, floors, equipment, utensils, carts, storage racks, and plumbing fixtures were 11/2/16
very dirty, greasy, and wet, and a lot of mold growth was observed. Please thoroughly clean facility and keep
a maintenance schedule to ensure cleanliness is maintained. Monitor procedures and modify as needed to
ensure cleanliness of facility and equipment. If the floors and equipment do not dry after cleaning, ensure
HVAC system is functioning correctly to remove excess moisture.

4-601.11A
4-901.11A

4-903.11A
4-601.11C

4
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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

4-601.11C



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

Accumulation of debris observed on the shelf below the lemonade mixers. Nonfood contact surfaces
shall be cleaned at a frequency to prevent a build-up of debris. Please clean as often as needed to keep
clean.
A stack of single-use lids were stored in a rack next to the tea/coffee brewer. The lids were soiled from
food splash. Single-use items shall be protected from contamination. Please dispose of lids and store lids
so they are protected from splash. Clean rack holding the lids before returning to service.
Accumulation of dried food debris observed on the outside surfaces of the shake machine, including the
holders for the pump containers, the seal on the door, and the outside surfaces of the pump containers of
flavors. Please clean entire machine and containers as often as needed to keep clean.
Spilled soft serve mix and flavoring drips were observed on the flavorings prep table, lids, and containers.
Also, there was a lot of pooled water from condensation. Please keep prep table clean and dry.
A box of foam cups was stored on the floor in the dry storage area. Single-use items shall be stored at
least six inches off the floor.
An employee jacket was stored on top of a box of foam cups. Personal items shall be stored in a
designated area where clean equipment, clean utensils, single-use items, clean linens, and food cannot be
contaminated. Please ensure employees store personal items in a designated area.
The pipes and drains beneath plumbing equipment throughout the facility were dirty with debris and mold.
Please clean pipes and drains as often as needed to keep clean.
Accumulation of mold and debris observed on the backsplash, faucet, handles, hoses, and wall of the
3-vat sink in the back of the store. Please clean and sanitize to reduce mold growth.
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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.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

4-601.11C
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6-501.12A
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3-305.11A
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Mold observed on the seals of the doors of the sandwich prep cooler. Please clean and sanitize seals to 11/2/16
reduce mold growth.
Accumulation of grease and debris observed on outside surfaces, handles, seals and insides of the True
refrigerator and the Beverage-Air freezer. Please clean all surfaces as often as needed to keep clean.
Accumulation of debris observed on the outside of the container and lid holding onion rings inside the
True refrigerator. Please wash, rinse, and sanitize container before refilling with fresh food.
Walls inside the walk-in cooler were observed with mold growth and debris. Please clean as often as
needed to keep clean.
Water was observed pooled in several areas in the store, including in the walk-in cooler door area, under
the 3-vat sink in the back, and in the front work areas. Please keep floor dry to reduce mold and bacterial
growth throughout the store.
Accumulation of debris observed on the floor under and around equipment throughout the store, including
inside the walk-in cooler and freezer, and under sinks. Please clean all floors thoroughly.
The room with the water heater had an accumulation of clutter, preventing cleaning. Please clean and
organize this room.
Accumulation of debris observed on the mop sink (inside and outside) and wall by the hose. Please
clean.
Accumulation of debris on the employee lockers. Please clean all surfaces.
Accumulation of frost inside the Beverage Air freezer. Food shall be protected from contamination from
frost. Please defrost frequently to protect food and keep unit functioning correctly.
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