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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, beer cooler at bar 38 Ambient, Beer cooler at bar 30

Ambient, Kenmore refrigerator, bar 35 Ambient, Blue Ribbon freezer, kitchen 5

Ambient, Frigidaire freezer, kitchen 2 Ambient, Amana refrigerator/freezer, kitchen 0/33

Ambient, Maytag freeze, kitchen 10 Ambient, Frigidaire refrigerator/freezer, kitchen 4/38

Ambient, Frigidaire refrigerator/freezer, kitchen 15/40

7-102.11A

4-202.11A

4-601.11A

6-501.111
B
4-601.11A

A bottle of Mr. Clean and a bottle of Mean Green cleaners were stored adjacent to and above
food on a shelf in the store room off the bar. Toxics shall be stored separately from or below food.
Please store cleaners in a designated location where contamination of food, clean equipment and
utensils, clean linens, and single-use items cannot occur. CORRECTED ON SITE
by locating below food.

One plastic serving spoon was marred (perhaps from heat), a one 1-cup measuring cup, and
three plastic storage containers were marred and/or stained. These utensils were stored in the
top drawer and wall cabinet by the stove in the kitchen. Food contact surfaces shall be smooth,
free of defects and clean to sight and touch. Please dispose of these utensils. CORRECTED ON
SITE by disposal.

The inside surfaces of the microwave in the kitchen had dried food splatters. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize at least every four
hours while in constant use, or after use if used less frequently. CORRECTED ON SITE by
cleaning.

A dead roach was observed inside the cabinet across from the electrical boxes in the kitchen.
Please remove evidence of pests and monitor facility for pests.

Baked on debris observed on the pizza oven racks and catch-drawers of both pizza ovens.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, sanitize after use, or
every four hours if in continual use.
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4/24/15

4-601.11C

4-204.112
B

4-204.112
B

6-501.14

4-101.19

6-202.15A

5-205.15B

Debris observed in the ledges of the sliding doors of the beer coolers in the bar. Please clean
nonfood contact surfaces at a frequency to prevent debris accumulation.

Thermometer was not found in the Kenmore refrigerator in the bar. Please install a
thermometer (reading 0 to 220F in 2 degree increments) in a convenient to read location in the
warmest part of the unit.

Thermometer was not found in the beer cooler in the bar in which potentially hazardous foods
(juices) were stored. Please install a thermometer in the a convenient to read location in the
warmest part of this unit.

The covering over the mechanical vent in the women's bathroom had an accumulation of dust.
Please clean as often as needed to keep clean.

The floor of the cabinet beneath the kitchen 2-vat sink closest to the wall was in poor repair.
Nonfood contact surfaces of equipment subjected to splash or needing frequent cleaning shall be
smooth and nonabsorbent. Please repair or replace cabinet floor.

A hole existed in the base of the cabinet of the kitchen 2-vat sink closest to the wall where
pipes came through. Please seal around pipes to prevent pest entry.

Leaks were observed in the cabinet beneath the kitchen 2-vat sink with the sprayer hose.
Plumbing shall be maintained in good repair. Please repair.
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3-302.11A

3-501.17A

6-501.111
B

Raw chicken was stored above potato skins and fish in the Frigidaire freezer. Please store
food to prevent cross contamination: raw poultry (whole or ground) and eggs on bottom, then
ground meats (including mechanically tenderized), then whole muscle meats, then fish and
seafood, then fully-cooked and ready-to-eat foods on top (including produce). CORRECTED ON
SITE by rearranging food in correct

Food that is prepared on site and held cold was labeled with an eight-day disposition date.
Please label with a seven-day disposition date (the day of preparing plus an additional six days).
CORRECTED ON SITE by correctly labeling food.

Dead insects and debris observed on the bottom shelf storing chemicals in the upstairs store
room. Please remove evidence of pests, clean, and monitor facility for pests.
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4-101.17A

4-101.19

4-101.19

6-501.12A

6-501.114
A

4-903.11A

6-501.11

Wood bowls were observed in the cabinet above the pizza ovens. Wood wicker may not be
used as a food contact-surface. Please remove bowls from facility.

The cabinet door was broken on a base cabinet across from the electrical box in the kitchen.
Nonfood contact surfaces shall be smooth and cleanable in areas requiring frequent cleaning.
Please repair or replace door.

The laminate was damaged on the table in the kitchen by the deep fryers. Bare pressed board
was exposed. Please repair to make surface smooth, nonabsorbent, and cleanable.

Accumulation of debris observed on the floor of the upstairs storeroom. Please clean floor as
often as needed to keep clean.

The upstairs storeroom was not able to be effectively cleaned due to an excess of items on the
floor and shelves. Please remove all items not needed for the operation of the establishment, all
equipment that is not functional, and organize to allow for effective cleaning.

Insulation was exposed around the heat duct pipe in the upstairs store room. Please enclose
insulation to protect single-use items and equipment from contamination.

The ceiling was damaged from a leak in the upstairs store room. Please repair ceiling and
monitor for leaks.
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NOTE

*NOTE

NOTE

NOTE

The high water alarm on the OWTS tank was tested and functional. The absorption field
appeared to be functioning correctly.

The building housing the water chlorination system was inspected. The pump did not appear
to be functioning correctly, as it was clicking and not pumping. According to owner, there is no
chlorine in the tank. No chlorine was detected when a sample of water from the kitchen sink was
tested. See violation noted below.

A water sample will be collected for bacterial analysis, and one for nitrate analysis, will be
collected on March 24 when the chlorinator is operational.

Food preparation did not occur during this visit.

5-501.114

5-501.113
B
5-501.115

5-102.16A

5-501.113
B

There was no plug in the drain of the outside trash receptacle. Please notify trash company to
install a plug in the drain.

The lids to the outside trash receptacle were open. Please keep lids closed to reduce pest
attraction. CORRECTED ON SITE by closing lids

Accumulation of trash observed around the outside trash receptacle. Please keep area clean
of litter to reduce pest attraction and habitat.

A water sample drawn from the kitchen sink tested below 0.5 ppm chlorine. Private water
systems required to be chlorinated shall maintain a residual chlorine concentration between 0.5
ppm and 4.0 ppm. NOTE: according to owner, the chlorinator was turned off due to a distaste for
the chlorine in the water. She was advised that the chlorine at this low concentration causes no ill
effects and that it is required because the water has tested positive for E. coli bacteria in previous
years. E. coli is an indication that the well water has been contaminated with surface water.
A water sample was not collected for bacterial testing. Please begin chlorinating and test the
water weekly to ensure chlorine concentration is between 0.5 ppm and 4.0 ppm. A log that records
the date the sample was taken and the results of the test is required to be available to our office.

A trash can in the outside seating area did not have a lid. Please supply lidded trash
receptacles for outdoors.
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4-601.11C The plastic container holding utensils in the drawer by the stove had debris in the inside
surfaces. Please clean as often as needed to keep clean.
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