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Cold bar cooler amb
Arctic Air freezer amb
Holiday freezer amb
True cooler amb
Glass front cooler amb

34
0
0
40
24

Frigidaire freezer amb
Pizza prep cooler amb
Baker cooler amb/RTE meat & cheese cooler amb
Condiment cooler amb
Soda cooler amb

10
32
40, 24
38
36

&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.
Cold bar cooler: Cold hold
shredded cheese = 39, sliced cheese = 39, diced tomato = 37, slaw = 35, lettuce = 42
Pizza prep cooler: Cold hold
lettuce = 40, diced tomato = 40, shredded cheese = 41, diced ham = 39, cooked chicken = 39
Raw fish in glass front cooler = 32
Cooked sausage from grill = 185
Hot hold:
white gravy = 166, mashed potato = 147, green beans = 157, brown gravy = 197
beans = 178, meatloaf = 135
3-501.17A A date of disposition was not observed on cut cabbage in the glass front cooler. Potentially
hazardous foods shall be marked with a day or date not to exceed seven day by which time the
food will be sold, consumed or discarded. COS by affixing a discard date.
3-501.17A A date of disposition was not observed on shredded cheese and pizza sauce in the pizza prep
cooler. Potentially hazardous foods shall be marked with a day or date not to exceed seven day
by which time the food will be sold, consumed or discarded. COS by affixing a discard date.

&RGH
5HIHUHQFH

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

5-205.11B A kitchen knife was observed on the kitchen handwash sink. Hand wash sinks shall be used for
hand washing exclusively. COS by removing the knife.
5-501.13A A cardboard box was observed in use as a trash receptacle. Trash receptacles shall be durable
and cleanable. COS by replacing the box with a plastic trash can.
4-601.11C Food debris was observed in the door seals of the cold bar cooler. Non-food contact surfaces
shall be kept free of an accumulation of dust,dirt, food residue and debris. COS by cleaning the
seals.
4-601.11C Food debris was observed in the bottom of the True cooler in the kitchen. Non-food contact
surfaces shall be kept free of an accumulation of dust,dirt, food residue and debris. COS by
cleaning the cooler.
4-204.112 A thermometer was not observed in the glass front cooler in the kitchen. All refrigeration units
A
shall have an appropriately scaled thermometer inside. COS by installing a thermometer.
4-101.111 Paper was observed in use at various places in the kitchen as a non-food contact surface
covering. Non-food contact surfaces shall be smooth, durable and cleanable. COS by removing
the paper.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A Food residue was observed on the upper surface of the kitchen microwave interior. Food contact
surfaces shall be clean to sight and touch. COS by washing, rinsing, and sanitizing the
microwave interior.
4-202.11A The Teflon surface of two frying pans in the kitchen was observed to be damaged. Food contact
surfaces shall be cleanable and sanitizable. Please remove the pans from service.
7-201.11A De-greaser in a spray bottle was observed stored beside clean equipment on the lower shelf of
the table at the three compartment sink. Equipment shall be protected from sources of
contamination. COS by removing the spray bottle.
4-601.11A Food debris was observed inside a container of kitchen utensils and on lids stored on the shelving
in the kitchen storage area. Food contact surfaces shall be clean to sight and touch. COS by
washing, rinsing and sanitizing the equipment and containers.
3-302.11A Raw shell eggs were observed stored above condiments in the condiment cooler. Foods shall be
protected from cross contamination by storing ready to eat foods above raw animal proteins. COS
by moving the eggs to the bottom shelf.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

4-601.11C Grease and food debris was observed on the surface of a food container stored on a shelf beside
the cook range. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. COS by cleaning the container.
4-601.11C Grease and food debris was observed on two carts in use beside the cook range. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. COS
by cleaning the carts.
6-501.12A Grease and food debris was observed on the floor under the fryers. Physical facilities shall be
cleaned as often as necessary to keep clean. Please clean the floor below the fryers.
3-302.12 Bulk storage containers of sugar and flour were observed without identifying labels. Food that is
not readily identifiable shall be marked with the common name of the food. COS by labeling the
bulk containers.
3-304.11 Food scoops in use at the bulk food containers were not stored on clean, sanitized surfaces.
3-304.12 In-use utensils shall be stored on sanitized surfaces between uses or stored in the bulk product if
handled and the handle is oriented above the food. COS by removing the scoops.
6-202.15A Daylight was observed at the bottom of the front entry door. The outer openings of a food
2
establishment shall be protected against the entry of insects and rodents by solid, fully closing
doors. Please repair the gap at this location.
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