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Fry freezer
Dress table #1 amb cooler
Dress table drawer
Dress table #1 cold hold:
lettuce, tomato

22
38
38

Grill cooler amb
Raw ground beef
Hot hold: eggs, gravy
sausage, chili
Burger from grill

36
40
140, 168
148, 146
198

&RGH
5HIHUHQFH

40, 42

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

&RUUHFWE\
GDWH 

,QLWLDO

Temperatures continued:
Shake station freezer = 20
Glass freezer at shake station = 20
Salad bar cooler = 38
Cold hold: tomato=42, lettuce=42, cottage cheese=37, shredded cheese=38
hot held: chili=149, soup=175
heating cabinet=140
Chili kettle=196
Dress table #2 amb = 38
Walk-in cooler = 40
Walk-in freezer = 18
4-601.11A An accumulation of food residue was observed on the upper interior surfaces of the microwaves
located at the dress tables. Food contact surfaces shall be clean to sight and touch. COS by
washing, rinsing and sanitizing the oven interiors.
4-601.11A Food residue was observed on clean utensils in storage in the prep area. Food contact surfaces
shall be clean to sight and touch. COS by removing the soiled items to the warewashing area.

&RGH
5HIHUHQFH

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

4-601.11C An accumulation of grease ans food residue was observed on the table surface below the grill.
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.
6-202.15A A gap was observed around the drive-up windows. The outer openings of a food establishment
3
shall be protected against the entry of insects and pests by use of self-closing, tight-fitting doors.
Please repair the gaps at the drive-up window.
6-501.12A Grease, dirt and debris was observed on the floor below the beverage station at the drive-up
window area. Physical facilities shall be cleaned as often as necessary to keep clean.
4-903.11A Food residue was observed on single service items stored below work surfaces in the drive-up
2
area. Single service items shall be stored where they are not exposed to splash, dust, or other
contaminants. COS by discarding contaminated items and covering the single service equipment.
4-601.11C Food residue observed on the shelving of the milk dispenser at the shake station. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please thoroughly clean the shelving and surrounding area.
4-601.11C Food residue was observed on the glass freezer and door seals of the glass freezer at the shake
station. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. COS by cleaning these surfaces.
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COS
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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

4-602.11A Food residue was observed on the interior surfaces of the prep sink used to prepare cut lettuce.
COS
3
Equipment food contact surfaces and utensils shall be cleaned between uses with raw fruits and
vegetables and with potentially hazardous foods. COS by washing, rinsing and sanitizing the sink
interior.
4-601.11A Mold was observed on the nozzle housing of the soda fountains located in the wait station. Food 4-3-16
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize this area
daily.

&RGH
5HIHUHQFH

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

6-501.12A Food residue, mold, and debris was observed on the underside of the ware washing pass-through
canopy. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean
this area to sight and touch.
6-501.12A An accumulation of food residue and debris was observed below the shake station area. Physical
facilities shall be cleaned as often as necessary to keep clean. COS by cleaning this area.
6-501.12A An accumulation of moisture, mold, and debris was observed on the floor below the ice machine.
Physical facilities shall be cleaned as often as necessary to keep clean. Please thoroughly clean
and sanitized this area as often as necessary to discourage mold growth.
4-901.11A Cleaned plasticware was observed wet-nested in the clean storage shelving. After cleaning and
sanitizing, equipment and utensils shall be air dried before being placed in storage. COS by
removing equipment to warewashing.
6-202.15A Daylight was observed at the bottom, right side of the rear entry door. The outer openings of a
3
food establishment shall be protected against the entry of insects and pests by use of solid,
self-closing, tight-fitting doors. Please repair the gap at this location.
3-305.11A Buckets of dry seasoning were observed in storage without sufficient protection from
2
contamination. Food shall be protected from contamination. COD by storing the food in different
containers.
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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 
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5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

6-501.11A Stained and damaged ceiling tiles were observed at various locations in the facility. Physical
4-15-16
facilities shall be maintained in good repair. Please replace stained or damaged ceiling tiles and
continue to monitor for leaks.
5-501.115 The facility dumpster enclosure was observed to have an excessive accumulation of grease in the
area. A storage area and enclosure for refuse, recyclables, or returnables shall be maintained
free of unnecessary items and clean. Please clean the dumpster enclosure to reduce attractant
and harborage conditions for insects and rodents.
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