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Meat/cheese dispay cooler
GE cooler/freezer
Chile, prepared on site
Meat cutting room
Fresh meat case #1, #2

40,38
22,0
186
38
32,36

Produce cooler
Dairly cooler
Milk cooler in the back room

38
38
35

&RGH
5HIHUHQFH

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

3-501.17A Dates of disposition were not observed on 17lbs of cut lunchmeat located in the meat and cheese
display case. Potentially hazardous foods held refrigerated shall be marked with the day or date
by which time the food shall be consumed, sold or discarded. COS by voluntarily discarding.
3-501.18 Cut lunchmeat was observed in the display case past the discard date. Food shall be discarded if
it is past the time and temperature combination indicated in 3-501.17A of the Food Code. COS by
discarding the meat.
3-302.11A Raw ground beef was observed stored above whole muscle meats in the cutting room. Food shall
2b
be protected from cross contamination. Please locate ground beef below whole muscle meats.
COS by rearranging meats.
7-202.11B A chemical fly trap was observed stored on the three compartment sink in the deli. Toxic
materials shall be located where they cannot contaminate food, equipment or single service items.
Please store the fly trap away from the sink.
6-501.111 Numerous drainflies were observed in, under and around the warewashing sink as well as
throughout the deli area. The presence of insects and pests shall be controlled to minimize their
presence on the facility. Please take action to control flies on the premises.
4-202.11 Cracked and broken plasticware was observed in clean storage above the three compartment
sink. Multi-use food contact surfaces shall be free of cracks, breaks and imperfections. Please
remove damaged plasticware from service.
&RGH
5HIHUHQFH

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

12-3-15

&RUUHFWE\
GDWH 

,QLWLDO

3-305.11A Water was observed dripping onto packages of ground beef in the GE cooler in the deli. Food
12-3-15
2
shall be protected from sources of contamination. Please located food away from the drip or
place a tray below the drip to protect food.
4-402.11A The deli hand wash sink was not sealed to the surrounding counter. Fixed equipment shall be
3
sealed to adjoining walls and surfaces if the equipment is exposed to spillage. Please seal the
sink to the counter top.
4-903.12A Soiled pot holders were observed stored on open shelving above food prep areas in the deli.
9
Food and food contact surfaces shall be protected from sources of contamination. Please store
soiled pot holders away from area where they could contaminate food and surfaces.
4-601.11C The interior of the hood above the stove was observed to be dirty. Non-food contact surfaces
shall be free on an accumulation of dust, dirt, food residue and debris. Please clean the inside
and outside of the hood.
6-301.12A Paper towels were not available at the hand wash sink in the meat cutting room. All hand wash
COs
sinks shall be provided with a hand drying provision. COS by providing paper towels.
3-602.11B Packages of banana nut bread were observed for sale in the retail area without sufficient labeling. 12-3-15
Food packaged at a food establishment shall be labeled with the name and place of business and
a complete list of ingredients including all common allergens. Remove the product from sale until
correct labeling has been provided.
('8&$7,213529,'('25&200(176
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11A Food splatters were observed inside the deli microwave. Food contact surfaces shall be clean to
sight and touch. Please wash, rinse, and sanitize the interior of the microwave as necessary.
COS
4-702.11 The sanitizer provided in the deli area was measured at a sanitizer concentration below 50 ppm
chlorine. Chlorine sanitizer shall be in the range of 50 - 100 ppm. COS by remaking the sanitizer
to acceptable concentration.
COS
7-202.12A A can of Raid Ant and Roach killer was observed stored on the floor in the deli. Only those
2
insecticides approved for use in a food establishment shall be allowed on the premises. COS by
discarding the insecticide.
12-3-15
4-601.11A An accumulation of dried soda syrup and debris was observed on the soda fountain nozzle
housing at the customer beverage station. Food contact surfaces shall be clean to sight and
touch. Please wash, rinse, and sanitize this location daily.
3-501.17A Dates of disposition were not marked on ready to eat meats stored in the fresh meat case.
Potentially hazardous foods held refrigerated shall be marked with the date by which the food will
be used, sold, or discarded. The use of a Sell-By date is not sufficient. Please mark these items
with a date of disposition.
3-302.11A Raw chicken, raw pork and raw beef were observed commingled with ready to eat foods in the
1
chest freezers in the back room. Foods shall be protected from sources of cross contamination.
Please separate raw foods from ready to eat foods so that contamination cannot occur.
&RGH
5HIHUHQFH

3-305.11

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

A bag of soda syrup was observed fastened to a board under the soda fountain with a metal clip.
Food shall be protected from sources of contamination. Please remove the metal clip from the
bag to prevent possible puncture.

&RUUHFWE\
GDWH 

,QLWLDO

12-3-15

Note:
Packages of Johnsonville Brats in the fresh meat cooler were observed to be dark in color and
suspect of condition. The meat did not have a bad odor. The manager was instructed to cook the
meat this day and hold at a temperature to prevent bacterial growth.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

3-201.11A Peanut brittle observed for sale at the counter was not produced at a facfility that is under
inspection. Food shall be obtained from inspected and approved sources that comply with law.
Please remove the peanut brittle from sale.
2-301.14H An employee was observed not washing their hands between glove changes. Employees shall
wash their hands between glove changes.
COS
3-501.17A Ham salad was observed within the meat and cheese display case without a date of disposition.
According to the manager, the salad is made from heels of lunchmeat chubs of indeterminate
disposition. Potentially hazardous foods held refrigerated shall be marked with the day or date by
which time the food shall be consumed, sold or discarded. COS by voluntarily discarding.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-403.11B Employee clothing was observed stored on top of cases of oil in the deli. Employee clothing shall 12-3-15
be located where it cannot contaminate food, food contact surfaces or single service items.
Please relocate employee clothing away from the food.
6-501.11 Ceiling insulation was observed above the dairy cooler in the retail area. Physical facilities shall
be maintained in good repair. Please repair damage to the ceiling in this location.
6-501.12A An accumulation of standing water and moisture was observed under the three compartment sink
in the deli. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean
the area below the sink and keep dry.
50205.15 The faucet at the sink in the cutting room was observed to be leaking. A plumbing system shall be
B
maintained in good repair. Please fix the leak at this location.
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