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Hot hold eggs
Hot hold sausage
Pkg cream cheese
Milk TPHC (9:25am)
Kenmore refrigerator/freezer

190
185
62
53
38, 0

GE freezer
Chest freezer

0
0
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-501.16B The prepackaged containers of individual portions of cream cheese were measured at a
temperature of 62F. Potentially hazardous foods held refrigerated shall be maintained at a
temperature of 41F or less. The cream cheese was stored on top of a plastic tray which was on
top of a tray of ice. Place the cream cheese cups in the ice to maintain safe temperatures. The
cream cheese containers present for service were discarded.
3-501.19B The milk presented for breakfast service is held by time as a public health control. A procedure
for this practice has been established previously. The container of milk was not marked with the
time of disposition indicating the end of the four hour hold-time. Please label the carafe of milk
with the time of expiration. The milk present was discarded prior to the end of the hold-time.
4-601.11A Food residue was observed on the upper interior of the breakfast bar microwave. Food contact
surfaces shall be clean to sight and touch. COS by washing, rinsing and sanitizing.
7-201.11B A spray bottle of window cleaner was stored with single use items in the wall cabinet in the kitchen
area. Toxic materials shall be stored so that contamination of food, food contact surfaces, single
service items and clean linens cannot occur. COS by moving the cleaner.
6-501.111 Rodent droppings were observed on the floor between the GE freezer and the wall in the kitchen
area. The presence of insects and pests shall be controlled to minimize their presence on the
premises. Enclosed bait stations were observed in use in this area. COS by removing the rodent
droppings and continuing to monitor for evidence of pests. Take corrective action as necessary.
&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 and debris was observed on the floor in the bar/kitchen area. Physical facilities shall
be cleaned as often as necessary to keep clean. COS by cleaning the floor.
6-501.112 Dead insects were observed on the floor in the bar/kitchen area. Dead insects shall be removed
at a frequency that prevents accumulation. COS by removing the insects.
5-205.11B Ice and soiled food equipment was observed in the hand wash sink in the kitchen area. Hand
wash sinks shall be used for hand washing exclusively. COS by removing the equipment and
discussion with the manager.
4-302.14 Bleach was observed used as a suface sanitizer in the bar/kitchen area. Sanitizer test strips were
not available for use in the bar/kitchen area. A test kit or other device for determining sanitizer
concentration shall be available. Please obtain a chlorine sanitizer test kit.
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