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Cut lettuce, cold hold bar
Cut tomatoes, cold hold bar
Pasta salad, cold hold bar
Tomatoes, Glass front cooler

47
46
41
51

Walk-in freezer: ambient, baked potatoes, beans
Ambient, walk-in freezer
Ambient, glass-front cooler

37, 39, 39
4
41

Milk, glass front cooler

48

&RGH
5HIHUHQFH

4-601.11A

3-501.18A

4-601.11A

4-202.11A

4-601.11A
4-702.11

&RUUHFWE\
GDWH 

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

Mold and debris observed on the ice chute on the ice maker. Food contact surfaces shall be clean to
sight and touch. Please disassemble and wash, rinse, and sanitize at least daily. CORRECTED ON SITE
wash, rinse, sanitize
Sealed, half-pint containers of milk were found in a tub of ambient temperature water in the cabinet below
the customer self-serve beverage counter. According to manager, clients "hide" food in the cabinets. Please
check for food after each meal and discard any food that was distributed. CORRECTED ON SITE by
discarding milk.
Accumulation of food splatters observed in the microwave in the dining room. Food contact surfaces shall
be washed, rinsed, and sanitized a minimum of every four hours while in continual use, more often if needed.
Please wash, rinse, and sanitize at the end of each meal period. CORRECTED ON SITE by wash, rinse,
sanitize
The handle was broken off on a large ice scoop held in scoop holder by ice maker. In-use utensils shall
have a handle, and food-contact surfaces shall be free of imperfections. Please dispose of scoop.
CORRECTED ON SITE by discarding scoop.
Debris observed on the blade of the table-mounted can opener. Please wash, rinse, and sanitize a
minimum of every four hours, more often if needed to keep clean. CORRECTED ON SITE by w-r-s
The mechanical dish machine sanitizes by heat; the heat rinse cycle was at 138F and the thermolabel did
not turn black, indicating the dish surface did not reach 160F. Please sanitize by immersion in chlorine
sanitizer (50 to 100 ppm) at the 3-vat sink until the unit is repaired. Once repaired, please use thermolabels
daily to ensure machine reaches correct sanitizing temperature. CORRECTED ON SITE by adjusting
thermostat. Final rinse reached 192F, and thermolable turned black.

&RGH
5HIHUHQFH

4-904.11B

4-601.11C

4-601.11C
6-501.12A
5-205.15B
6-501.12A
6-501.11
4-601.11C

,QLWLDO

COS

COS

COS

COS

COS
COS

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

A spoon was presented with the handle down in a container in the food serving line. Unwrapped utensils
shall be protected from contamination while on display. Please ensure all utensils are presented with the
handle up. CORRECTED ON SITE by removing spoon and taking to wash, rinse, sanitize.
An accumulation of debris observed on the inside of the the trash cabinet by the beverage counter in the
dining room. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation.
Please clean cabinet when trash is emptied. CORRECTED ON SITE by cleaning.
A sticky debris was observed on the outside of the "drawers" and doors of the counter holding beverages
in the dining room. Please clean the cabinet outside surfaces of spills. CORRECTED ON SITE by cleaning.
Mold and debris observed on the coving behind the garbage disposal in the warewash room. Facilities
shall be maintained clean. Please clean as often as needed to keep clean. CORRECTED ON SITE by clean
A leak was observed in the faucet of the mop sink. Plumbing shall be maintained in good repair. Please
repair leak.
Accumulation of debris observed on the floor of the mop room. Please clean as often as needed to keep
clean.
The caulk between the wall and the handwashing sink in the warewash room was deteriorating. Please
replace caulk.
Accumulation of debris observed on the outside surfaces of the cambros and the mobile cart holding the
cambros, in the warewash room. Please clean cambros and cart; protect cambros while in storage from
contamination. CORRECTED ON SITE by cleaning.
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COS
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6/22/16
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NOTE: Menu: deli sandwiches (cold), pasta salad, Fritos, cake
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

A spatula hanging on the island utensil rack in the kitchen was cut on the edges and stained. Food
contact surfaces shall be free of imperfections. Please dispose of spatula. CORRECTED ON SITE by
discarding spatula.
Milk in the glass-front cooler in the kitchen had internal temperature of 48F. According to manager, the
milk was out at breakfast, stored on ice. Food shall be safe and have internal temperature of 41F or lower.
Please discard milk. CORRECTED ON SITE by discarding milk.
Cut tomatoes and lettuce held on the cold-hold serving line had internal temperatures above 41F. Food
shall be held at 41F or lower. It was observed that the ice water was not in contact with the shallow holding
insert tray. Please add ice water or use deeper insert to keep holder in contact with ice water. NOTE:
tomatoes and lettuce were voluntarily discarded. CORRECTED ON SITE by discussion with manager and
ensuring pans are in contact with the ice.

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

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C

Accumulation of debris observed on the lids of the bulk containers of flour and sugar on the island prep
COS
table. Please clean as often as needed to keep clean. CORRECTED ON SITE by cleaning.
4-203.12B
The thermometer in the glass-front cooler in the kitchen read 34F, but the actual temperature was
COS
measured at 41F. Thermometers reading in degrees Fahrenheit and Celsius shall be accurate within 2
degrees. Please replace thermometer with accurate thermometer. CORRECTED ON SITE by installing new
thermometer
4-203.11B
One cook's thermometer read 28F when the actual temperature was 33F. Thermometers to measure
6/22/2016
food temperatures shall be accurate to within 2 degrees. Please calibrate or replace thermometer. NOTE:
manager will purchase thermometers that can be calibrated.
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