
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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, 2-door sliding glass, bar 38 Ambient, Hotpoint refrigerator/freezer, tasting bldg. 40/0

Walk-in cooler 36

4-601.11A Mold observed on the inside of the ice maker in the wine tasting area. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse, sanitize and air dry before returning to
service.

8/8/15

4-903.11A

5-205.11B

3-304.14

3-602.11

6-301.14

A table containing clean glasses and food was stored touching the handwashing sink in the
wine tasting bar area. Clean equipment, utensils, food, and single-use items shall be protected
from splash. Please install a splash shield between the table and sink, or relocate the table.

The handwashing sink in the wine tasting bar area was used to discard drinks. Handwashing
sinks shall be used only for handwashing. Please discard drinks in the 3-vat sink. CORRECTED
ON SITE by discussion with manager.

A wet wiping cloth was stored on the beer cooler in the wine tasting bar area. Wet wiping
cloths shall be stored in sanitizer between uses. Please store cloth in sanitizer, or place in laundry
when dry wiping cloth becomes damp.

Individual sealed sleeves of crackers were removed from bulk and sold for retail in the wine
tasting bar area. The sleeves lacked labeling. Food sold for retail shall be labeled with the
following information: A) common name of the food; (B) if made from two or more ingredients, a
list of ingredients in descending order of predominance by weight; (C) quantity of contents; (D)
name and place of business of distributor; (E) name of each major food allergen contained in the
food. Please remove crackers from retail sale until fully labeled.

There was no sign to remind employees to wash their hands at the handwashing sink in the
women's bathroom in the wine tasting bar dining area. Please install sign.

8/26/15

COS
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8/26/15

8/6/15

Darcy Fangman August 6, 2015

Rose Mier
1390

■

August 26, 2015



  

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, glass front cooler, bar 41 Ambient, Victory freezer 20

Ambient, True glass front cooler 40 Ambient, Idylis chest freezer 0

7-201.11

7-201.11

4-702.11

GLASS HOUSE
A variety of cleaners and insecticide were stored above single-use items on the mobile cart

holding a cash register. Toxins shall be stored below or separately from food, clean equipment
and utensils, clean linens, or single-use items. Please relocate chemicals to protect food related
items.

Single use plastic cater trays were stored directly adjacent to cleaners and insecticide on the
rack by the hot hold cabinet. Please store toxins separately from food and food-related items.

Sanitizer was not available for use at the 3-vat sink. Equipment and utensils shall be sanitized
after cleaning. Please supply sanitizer at all times, mix according to manufacturer's directions,
use test strips to ensure correct concentration. Wash, rinse, sanitize, and air dry all food-contact
surfaces after use. Please use unscented household bleach (mix 1/2 to 1 teaspoon per gallon of
water to obtain concentration of 50 to 100 ppm chlorine) until quaternary ammonia sanitizer is
obtained.

8/6/15

8/6/15

8/6/15

5-202.12A

5-402.13

4-601.11C

6-501.112

4-601.11C

5-501.114

WINE TASTING/BAR BUILDING
There was no hot water at the handwashing sink in the room with the 3-vat sink. Handwashing

sinks shall be equipped with hot (100F minimum) and cold running water. CORRECTED ON
SITE by turning on valve to hot water.

According to manager, mop water is disposed of on the ground outside. Gray water is
considered sewage and shall be disposed of in a sanitary sewer. Please dispose of cleaning
water in the mop sink.

GLASS HOUSE
Debris accumulation observed on the inside of the True heated cabinet. Nonfood contact

surfaces shall be cleaned as often as needed to keep clean. Please clean after use.
Accumulation of dead insects, spider webs, and debris observed on the floor around and under

equipment in the food prep, storage, bar, dining, bathrooms, and HVAC areas. Dead insects shall
be removed from facility. Please clean and remove all evidence of pests.

Grease build-up felt on the handle of the oven door. Please clean as often as needed to keep
clean.

There was no plug in the drain of the outside dumpster. Please have dumpster company
 install plug to prevent waste drainage and pest harborage conditions.

COS
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8/9/15

8/26/15

Darcy Fangman August 6, 2015

Rose Mier
1390

■

August 26, 2015



  

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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NOTE

NOTE

NOTE

The Glass House is used for food preparation by facility employees, and it is rented out for use by
private parties. It is equipped with "garage" type doors that fully open to allow open-air dining.
When food preparation is conducted by employees for sale to the general public, all outside
entries to the food prep and bar areas shall be sealed to protect against pest entry.

No food was prepared during this visit, as it is served only on Saturdays. Frozen pizzas are
cooked and served in the wine tasting building; all other foods are prepared and served in the
Glass House.

A sample of water for bacteriological analysis will be obtained on August 11 at approximately 8:15
am.

5-205.11A

4-302.14

6-301.14

6-501.18

6-501.19

5-203.13

GLASS HOUSE, continued
A table in the kitchen blocked convenient access to the handwashing sink. Handwashing

sinks shall be conveniently located and accessible at all times. Please move table to allow access
to handwashing sink.

Sanitizer test strips were not available upon request. Please supply sanitizer test strips
appropriate to test the type of sanitizer used (chlorine test strips for bleach; quaternary ammonia
test strips for quaternary ammonia sanitizers).

There was no sign present at the handwashing sink in the women's bathroom. Please install
sign to remind users the importance to wash hands.

The handwashing sink in the women's bathroom was dirty. Plumbing fixtures shall be kept
clean. Please clean as often as needed to keep clean.

The doors to both the men's and women's bathrooms were propped open. Bathroom doors
shall be kept shut except during cleaning. Please keep doors shut.

There was no mop sink available. Please install a sink equipped with hot and cold running
water, and dedicated to disposing of mop water and similar waste OR use sink in wine tasting
building. If it is evident mop water is disposed of improperly during inspections, a mop sink will be
required in this building.
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8/14/15
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