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Grill cooler amb
Raw grnd beef, burger from grill
hot hold: chili, eggs, gravy
Dressing tables: lettuce, cheese, tomato
Dressing table drawers

38
41, 187
151,170,161
39,29,33
38

Drive through reach-in cooler amb
Fry box freezer
Milk from dispenser
Fountain freezer
Fountian cooler

36
10
38
8
34

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

Temperatures cont.
Server cooler amb = 40
Cottage cheese = 40
Tomato = 41
Slaw =
Soup = 151
Chili = 140
Hot hold cabinet = 170
Gravy = 166
Hash browns = 164
Chili in kettle = 185
Walk-in cooler/freezer = 40, 0
3-202.15 A sharply creased can of chili was observed at the front service area. Food packaging shall be in COS
good condition and protect the integrity of the contents. COS by discarding the chili.
7-201.11B A bucket of sanitizer was observed stored on the prep surface above the prep-sink basin. Toxic
COS
materials shall be stored where contamination of food is prevented. COS by moving the sanitizer
to a lower shelf.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C An accumulation of food residue was observed on the underside of the shelf above the grill cooler. 12-20-16
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 An accumulation of food residue was observed inside the grill cooler. Non-food contact surfaces COS
shall be kept free of an accumulation of dust, dirt, food residue and debris. COS by cleaning.
4-501.11B The door seal on the grill cooler was observed to be broken. Equipment components such as
12-20-16
door seals shall be kept intact and adjusted according to manufacturer's specifications. Please
replace damaged door seals.
6-501.12A Food and debris was observed on the floor below the cook line equipment. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the floor below the
equipment.
4-501.11B The seals of the refrigerated drawer below Dressing Table #1 were observed to be dirty and
broken. Equipment components such as door seals shall be kept intact and adjusted according to
manufacturer's specifications. Please replace damaged drawer seals.
4-601.11C An accumulation of grease and food debris was observed below the juncture of the grill area and
the Dressing Table #2. 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.
('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 residue was observed on the interior of the food-prep sink into which cleaned lettuce was
COS
being placed. Food contact surfaces shall be clean to sight and touch. COS by washing, rinsing,
and sanitizing the prep-sink basins.
4-601.11C An accumulation of fetid water was observed below cutting boards stored on the shelf above the COS
prep area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. COS by removing the cutting boards to warewashing and cleaning the
shelves.
4-202.11A Damaged plastic food equipment was observed on the clean storage shelf in the warewashing
COS
area. Multi-use food contact surfaces shall be free of cracks, breaks, pits, inclusion and other
conditions that adversely affect the cleaning and sanitation of equipment. Please inspect and
replace all damaged plastic equipment. COS Observed equipment as indicated was discarded.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C An accumulation of food debris was observed on the underside of the shelving above the
12-20-16
Dressing Table #2. 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.
6-202.11A The shatter-resistant coating on the light bulbs installed above the drive-through warmer was
observed to be peeling off of the bulbs. Light bulbs installed above food shall be fully shielded or
otherwise shatter-resistant. Please replace the shatter-resistant bulbs.
4-501.11B The door seals of the Fry Box were observed to be dirty and broken. Equipment components
such as door seals shall be kept intact and adjusted according to manufacturer's specifications.
Please replace damaged door seals.
4-601.11C An accumulation of food debris was observed inside the fountain freezer. Non-food contact
COS
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. COS by
cleaning the freezer.
4-601.11C Food splatters were observed on the underside of the shelving above the fountain area. Non-food 12-20-16
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.
6-501.12A Dust and food debris was observed on shelving throughout the kitchen and warewashing areas.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
shelving and horizontal surfaces as needed.
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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.

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

4-601.11C Food residue was observed on the doors and door handles of the fountain refrigerator. Non-food 12-20-16
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean this area.
4-501.11B The door seals of the fountain refrigerator were observed to be damaged. Equipment
components such as door seals shall be kept intact and adjusted according to manufacturer's
specifications. Please replace damaged door seals.
4-601.11C An accumulation of water and food debris was observed in the basin surrounding the chili kettle.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean this area.
4-601.11C An accumulation of food residue was observed on the underside of shelving above the prep area.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean this area.
6-501.12A Food residue and debris was observed on the underside of drain boards and on fixtures and
equipment in the warewashing area. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please clean and disinfect the walls, shelves, drainboards, fixtures and
equipment in this area.
4-601.11C An accumulation of debris was observed on the open wire meat storage shelving in the walk-in
cooler. Please clean and disinfect this shelving.
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