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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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Ambient, Whirlpool refrigerator/freezer 40/1 Ambient, Frigidaire freezer, tall 6

Ambient, Frigidaire freezer, short 12

NOTE The OWTS was observed and appeared to be functioning correctly.

A water sample for bacteriological analysis will be collected the morning of December 15, 2015.

6-301.11

6-301.12

6-501.18

4-101.19

4-601.11C

4-701.10

There was not enough soap remaining in the soap dispenser to pump it onto hands.
Handwashing sinks shall be supplied with soap. Please supply soap.
Paper towels were not available at the handwashing sink. Disposable towels shall be

available. NOTE: Disposable towels were provided over the counter used for food prep; if these
towels are used to dry hands, food and equipment may be contaminated from drippage during
retrieval. Please supply disposable towels at the handwashing sink.
Accumulation of debris observed in the vat of the handwashing sink. Sinks shall be cleaned as

often as needed to keep clean. Please clean daily.
Absorbent drying mats were used to drain equipment after washing. One of the mats had

observable soiling. Equipment that is exposed to moisture and that requires frequent cleaning
shall be smooth and nonabsorbent, and utensils and equipment shall be air dried. When these
mats become soiled and moist, bacteria may grow, contaminating equipment. Please allow
equipment to air dry on a nonabsorbent drain rack that is cleaned frequently.
Debris observed in the bottom drawer of the oven. Nonfood contact surfaces shall be cleaned

at a frequency to prevent debris accumulation. Please clean.
There was no sanitizer detected in the spray bottle labeled "sanitizer" stored in the cabinet

below the handwashing sink. Chlorine shall be 50 to 100 ppm in sanitizer solutions, Please use
chlorine test strips to ensure the correct concentration of chlorine is obtained.
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4-302.14

4-702.11

6-501.11

5-205.11B

4-101.17

There were no sanitizer test strips found. Test kits shall be available to check the concentration
of sanitizer solutions. Please supply the appropriate test strips for the type of sanitizer being used
(either chlorine or quaternary ammonia).
There was no sanitizer found. Please supply either unscented, household bleach to prepare

chlorine sanitizer, or quaternary ammonia.
A stain was observed in the ceiling tile in the kitchen. Facility shall be maintained in good

condition. Please ensure there is not a leak, then either paint or replace the tile.
Upon arrival, a large container of water was in the vat of the handwashing sink. Handwashing

sinks shall be used only for handwashing and be accessible at all times. Please use this sink only
for handwashing.
A wood mallet was observed on top of the counter. Wood utensils may not be used as a food

contact surface (may be used if it does not come in contact with food). Please remove from
facility if this is a food-contact utensil.
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