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)22'352'8&7/2&$7,21

7(03LQ)

Gravy, stovetop hot hold
Ambient, GE refrigerator/freezer
Ambient, meat cutting room
Beans, hot hold, stove

168
35/3
41
209

GE refrigerator: ham salad, raw ground beef
Deli display case: ambient, cut tomatoes, potato salad
Ambient, beverage aisle coolers
Ambient, chest ice cream freezers

32, 33
41, 42, 42
30, 39, 23
0, 10, 10

Ambient, wall feezer and coolers

0, 34, 39

Ambient, deli cooler

&RGH
5HIHUHQFH

41

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

4-501.114A

The concentration of chlorine in the sanitizer solution, stored below the heat-wrap machine, was greater
than 100 ppm. Chlorine shall be between 50 and 100 ppm in sanitizer solutions. Please use test strips to
ensure chlorine is at the correct concentration in sanitizer solutions. CORRECTED ON SITE by diluting to 50
ppm chlorine.
3-501.17A
Salads held in the deli display cooler were not labeled with the date of disposition. Ready-to-eat,
potentially hazardous food that is held for more than 24 hours shall be labeled with the date of disposition.
This includes foods that are prepared on site and commercially packaged foods that are opened. Potentially
hazardous foods include cut tomatoes, cut greens, and cut melons. Please label all foods that meet the
requirements with a seven day discard date (the day of opening or preparation plus an additional six
days).CORRECTED ON SITE by labeling salads with the disposition date.
4-202.11A
The no-stick coating was deteriorating on one small frying pan and one medium-sized pot. Food contact
surfaces shall be free of mars and imperfections. Please dispose of equipment when coating is damaged.
CORRECTD ON SITE by pot and pan from facility.
Ground turkey was stored touching packages of tater puffs and onion rings in the wall freezer. Raw
3-302.11A
animal foods shall be stored separately from or below all other foods. Please provide a physical separation
between the turkey and the vegetables. CORRECTED ON SITE by moving to meat cooler

&RGH
5HIHUHQFH

4-601.11C

4-601.11C
4-601.11C
3-304.12B

4-601.11C
6-501.14A
5-205.15B
6-501.18
6-501.11

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

Debris accumulation observed on the inside and outside of the drawer in the stove. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean as often as needed to
keep clean. CORRECTED ON SITE by cleaning drawer
Debris accumulation observed on the heat lamps and the shield over the heat lamps. Please clean as
often as needed to keep clean. CORRECTED ON SITE by cleaning lamps and shades
The cover on the heat wrap machine in deli was torn and dirty. Please replace when torn and dirty.
The handle of a scoop, stored in a container of sugar on the shelf in the cooking area, was in contact with
the sugar. Handles shall be stored above the surface of non-potentially hazardous food. Please store in-use
scoops so the handle remains above the surface of the food. CORRECTED ON SITE by removing scoops
Accumulation of debris observed in the top creases of the door seals on the General Electric refrigerator
and freezer. Please clean seals as frequently as needed to keep clean. COS by cleaning seals
Accumulation of debris observed on the grates over the air-intake vents in the deli, and on the outside of
the door to the furnace room. Please clean vent covers and door as often as needed to keep clean.
The very large leak observed below the handwashing sink in the meat cutting room, allowing wastewater
to flow onto the floor. Plumbing shall be in good repair. Please repair leak.
Debris observed on the surfaces and vat of the handwashing sink in the meat cutting room. Please clean
sink as often as needed to keep clean.
Stains and mold observed on the ceiling tiles in the meat cutting room. Please ensure there are no leaks,
then either paint or replace the stained and moldy ceiling tiles.
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Ambient, Tyler milk cooler
Ambient, produce cooler
Ambient, milk cooler, storage room
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35
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7(03LQ)

Bush meat cooler: ambient, chicken, hamburger, pork, bacon
60, 52, 51, 51, 51
Ambient, chest freezers, storage room
10, 0
Hamburger, stove top
164

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

The Bush meat cooler had an ambient temperature of 60F, and the meat in the cooler had internal
temperatures that ranged from 51 to 52F. Potentially hazardous food shall be held at 41F or lower. It is not
known when this cooler no longer held temperature, so it is unknown how long the meat has been out of
temperature. Please discard the meat as it is unsafe for consumption. NOTE: the meat was voluntarily
discarded by opening each container and throwing in outside dumpster. The ambient temperature of the
meat cooler dropped to 41F during this visit. Please monitor the temperature of this cooler a minimum of
every four hours to ensure food temperature does not rise above 41F during defrost cycles. Adjust defrost
cycle or repair unit if the cooler does not maintain the internal temperature of food at 41F or lower.

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

6-202.15A

Daylight was observed at the bottom left side of the overhead door. Outer openings shall be sealed to
prevent pest entry. Please seal door.
6-501.12A
Accumulation of debris observed on the floor beside the milk cooler in the storage room (across from
bathroom). Please clean floor as often as needed to keep clean. CORRECTED ON SITE by cleaning floor.
5-501.113
One lid on the outside trash dumpster was broken. Outside trash receptacles shall have tight-fitting lids.
Please ask trash company to replace lid or dumpster.
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