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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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Hotpoint freezer, ambient 5 Hot dogs and egg rolls, roller 148 to 155, 100

small chest freezer, ambient 0

Upright freezer, kitchen: ambient 20

Ambient, GE refrigerator/freezer, kitchen 40/10

Ambient, GE chest freezer, kitchen 10

7-102.11

7-102.11

4-601.11A

3-302.11A

3-501.17B

4-601.11A

A spray bottle of green liquid, stored in a crate under the 3-vat sink in the bar, was not labeled.
Working containers of chemicals shall be labeled with the common name of the contents. Please
label spray bottle. CORRECTED ON SITE by labeling bottle.
A spray bottle of green liquid, stored in the cabinet under the sink in the women's bathroom,

and one stored in the sink cabinet in the men's bathroom, were not labeled. Please label with the
common name of the contents. CORRECTED ON SITE by labeling both bottles
Food splatters observed on the inside surfaces of the microwave in the bar. Food contact

surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize a minimum of every
four hours while in continual use, or after each use if not in continual use. COS by cleaning
Raw hamburger was stored on top of frozen vegetables and cheese sticks in the upright

freezer in the kitchen. Raw animal-derived foods shall be stored below all other foods, and
different kinds of raw animal-derived foods shall be stored separately. COS by rearranging so raw
meat is lower than all other foods.

A package of lettuce was opened and cut in the kitchen refrigerator. Once cut, lettuce
becomes potentially hazardous food and requires date labeling. Please label food that is
fully-cooked (or ready-to-eat), potentially hazardous, and held for more than 24 hours with the
date of disposition, which is the day of opening (or preparing) plus an additional six days. COS
The inside of the microwave in the kitchen was dirty. Please clean and sanitize after use.

CORRECTED ON SITE by cleaning microwave.

COS

COS

COS

COS

COS

COS

5-205.15B

6-501.18

6-501.12A

4-904-11A

6-301.12

6-301.114

4-601.11C

4-204.112

A leak was observed under the 3-vat sink in the bar. Plumbing shall be maintained in good
repair. Please have leak repaired.
Accumulation of debris observed on the pipes under the handwashing sink and under the 3-vat

sink in the bar. Physical facilities shall be kept clean. Please clean pipes. COS by cleaning
An accumulation of debris was observed on the pipes and on the wall inside the sink cabinet in

the women's bathroom. Please clean pipes and wall.
A glass holding spoons by the coffee brewer, and a container holding utensils in the cabinet by

the microwave, were stored with their handles down. Utensils shall be stored with their handles
up to prevent contamination of food-contact surfaces when retrieving. Please invert utensils. COS
There were no paper towels in the dispenser at the kitchen handwashing sink. Please supply

disposable towels at all times at all handwashing sinks. COS by supplying towels
There was no sign at the kitchen handwashing sink to remind users of importance of washing

hands. Please install sign. COS sign was moved from 3-vat sink to handwashing sink
Accumulation of debris observed in the storage area in the bottom of the stove and on the front

of the stove, in the kitchen. Please clean non-food contact surfaces as often as needed to keep
clean.
Thermometers were not found in the kitchen freezer, the freezers outside the bar, or the GE

freezer in the kitche. Please install thermometers in a convenient-to-read location in each freezer.
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NOTE

3-201.11B

3-501.16A

The drainpipes for the 3-vat sink in the kitchen were directly plumbed. Equipment in which
food or equipment are placed shall be indirectly plumbed to prevent possible contamination from
sewage back-up. If a repair or remodel is conducted, please indirectly plumb drains of sink.
Two home-canned jars of BBQ sauce were stored in the metal cabinet in the kitchen pantry.

Food must be from an approved (inspected) source. Please remove home-canned food and use
only food obtained from an inspected facility. COS by discarding sauce.
The egg rolls on the hot dog cooker had internal temperatures of 100F. Food that is fully

cooked shall be re-heated to 165F for 15 seconds, then held hot at 135F or higher. Please adjust
thermostat to quickly heat food to 165F, then lower it to hold at 135F or higher. COS by adjusting
thermostats to high setting.

COS

COS

3-305.11A

4-903.11A

4-203.12B

4-904.11B

4-601.11C

4-501.11A

6-501.11

The upright and chest freezers in the kitchen was in need of defrosting. Food shall be
protected while in storage. Please defrost to protect food from contamination from the frost.
A bag of potatoes, a bag of onions, and single-use cups were stored on the floor in the kitchen

pantry. Food and single-use items shall be stored a minimum of six inches off floor.
CORRECTED ON SITE by putting items on table.
The thermometer in the GE refrigerator in the kitchen read 49F when the actual temperature

was 40F. Thermometers shall be accurate. Please install an accurate thermometer in this
refrigerator in a convenient-to-read location.
Two containers of plastic utensils were stored with the handles down. Please store utensils

with the handles up to protect food-contact surface from contamination. COS by inverting.
Mold and debris observed on the inside of the True glass-front cooler in the kitchen bar area.

Please clean all surfaces of the inside of this cooler.
The True glass cooler in the kitchen bar area was not cooling. There was no food stored in the

unit during this visit. Please do not store foods requiring refrigeration in this unit until it is serviced
and reliably holds food at 41F or lower.

Holes observed in the wall by the sink in the women's bathroom by the banquet hall. Please
repair holes and seal wall to allow effective cleaning.
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