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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Cheese, delivery truck 39

Ambient, beverage cooler 28

Cheese soup, Potato soup, hot hold 158, 183

Walk-in cooler: ambient, lettuce, cheese 40, 40, 40

Ambient, walk-in freezer 20

NOTE

NOTE

4-202.11A

Temperatures, in degrees Fahrenheit:
Cold Hold, Service line bar: sliced tomatoes 41, cut lettuce 41, eggs 40, tuna salad 36, ham 40, beef 42
Hot hold, service line bar: meatballs 148, chicken 140
Under counter refrigerator, service line area: ambient 38, chicken 38, chicken with sauce 39

The drains for the 1-vat sink and the 3-vat sink were directly plumbed. According to a letter from Tom Burch,
Drain Busters Plumbing Company, dated April 16, 2008, installing an indirect drain would require opening a
wall and possibly breaking out concrete flooring. Please be aware that if this store is remodeled, indirect
drains will be required on all sinks in which equipment or food are placed (currently the 1-vat sink and the
3-vat sink).

The coating on two ladles, stored hanging by the 3-vat sink, was deteriorating. The ladles were pitted and
rough on the edges. Food-contact surfaces shall be free of imperfections. Please discard. CORRECTED
ON SITE by discarding ladles.

COS

6-501.12A

4-601.11C

4-901.11A

6-501.12A

5-205.15B

4-601.11C

6-501.12A

4-803.11

Accumulation of black debris on the floor around the base and behind the toilet in the women's bathroom,
as well as along the floor/wall juncture behind the toilet. Physical facilities shall be clean. Please clean.
CORRECTED ON SITE by cleaning floor.
Debris observed inside the creases of the top door seals and the handles on the under-counter

refrigerator in the service line. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris
accumulation. Please clean seals, inside seal creases, and handles as often as needed to keep clean.
Large, plastic salad chopping bowls, stored by the hot hold service bar, were wet nested. Equipment and

utensils shall be air dried. Please allow complete air drying before storing bowls nested.
Accumulation of debris on the floor beneath some of the shelves and equipment in the storage area.

Please clean entire floor as often as needed to keep clean.
Liquid was pooled in the cabinet below the tea dispensers. Please determine source of leak and repair;

keep cabinet dry.
Accumulation of debris observed inside the doors and cabinet below the soda/tea dispensers. Please

clean inside of cabinet as often as needed to keep clean.
Accumulation of debris on the floor under the cabinet holding the trash can next to the soda dispenser.

Please clean floor as often as needed to keep clean.
A used apron was stored on top of a box of olives and another apron was stored on the drainboard of the

3-vat sink. Soiled aprons shall be stored in a designated location where food and equipment cannot be
contaminated. Please specify a location to place soiled linens, and provide an area for hanging aprons when
temporarily removed. CORRECTED ON SITE by moving aprons desk
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5-205.15B

6-501.12A

4-501.11A

6-202.115A

5-501.115

5-501.111

A leak was observed in the faucet of the 1-vat food prep sink. Plumbing shall be maintained in good
condition. Please repair leak.
Accumulation of debris observed on the drain pipes beneath the 1-vat sink and the 3-vat sink. Please

clean pipes as often as needed to keep clean.
The mesh on the toaster basket, stored by the oven, was torn. According to manager, food is not placed

directly on this basket. Equipment shall be in good repair. Please discard basket. CORRECTED ON SITE
by discarding
The back entry door did not fully self-close. Outside entry doors shall be fully self-closing and sealed.

Please adjust, repair, or install another self-closing device to make door fully self-closing.
Accumulation of trash and mud was observed in the outside dumpster enclosure. Dumpster enclosures

shall be kept clean to reduce pest harborage areas. Please clean up litter and remove excess mud.
Daylight showed through between the back wall and floor of the outside dumpster. Outside trash

receptacles shall be pest resistant and maintained in good condition. Please have trash company replace
the dumpster.
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