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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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True 3-door cooler, ambient 40 Roper refrigerator/freezer, ambient 38/0

Ambient, beverage cooler 25 Ambient, larger chest freezer 0

Ambient, GE chest freezer 0 Hamburger, grill 200

Chicken, deep fryer 211

4-601.11A

3-302.11A

5-203.14A

5-203.14A

5-203.14B

Debris observed on the inside surfaces of the ice bucket, stored in the 3-door True refrigerator.
Food contact surfaces shall be clean to sight and touch. Please scrub bucket, rinse, sanitize, and
air dry.
Eggs were stored above ready-to-eat food in the Roper refrigerator. Food shall be protected

from cross contamination during storage. Please store raw shell eggs on the lowest shelf of the
refrigerator.
The spray arm on the 3-vat sink was not secured to prevent it from being left below the rim of

the sink. Potable water shall be protected from contamination from backflow by use of an air gap
or by a backflow prevention device. Please install a spring or secure the arm in a manner that
prevents it from being able to rest below the rim of the sink to provide an air gap that is at no more
than one inch. Alternatively, install an American Society of Sanitary Engineering (ASSE) rated
backflow prevention device suitable to the application.
The discharge line for the water softener ended below the rim of the receiving drain. Please

provide an air gap between the end of the discharge hose and the rim of the receiving drain that is
two times the diameter of the discharge hose, but not less than 1 inch.
There was no backflow prevention device on the water supply line to the water-cooled ice

maker. Please install an American Society of Sanitary Engineering (ASSE) rated backflow
prevention device on the water supply line to the ice maker.

10/14/15

10/14/15

6-301.14

4-601.11C

4-601.11C

6-202.11A

4-903.11A

5-501.17

4-302.14

There was no sign at the handwashing sink in the kitchen. Handwashing signs shall be posted
at handwashing sinks to remind staff to wash their hands. Please install sign.
Accumulation of debris observed on the inside of the Roper freezer, the creases of the Roper

refrigerator door seals, and the outside door surfaces of the unit. Nonfood contact surfaces shall
be cleaned at a frequency to prevent debris accumulation. Please clean as often as needed to
keep clean.

Accumulation of debris observed inside the drawers and cabinets of the work island across
from the stove. Please clean as often as needed to keep clean.
The fluorescent bulbs in the ceiling fixtures were not shielded. Bulbs in food preparation areas

shall be shielded. Please install shields and endcaps or shatter-resistant bulbs.
Two boxes of single-use cups were stored on the floor in the store room. Single-use items

shall be stored a minimum of six inches off the floor. Please store cups on pallet or shelf.
Two trashcans in the stalls in the women's bathroom lacked lids. Bathrooms used by females

shall have lidded trash cans. Please supply.
Sanitizer test strips were not available upon request. Sanitizer test strips shall be available at

all times. Please supply test strips to ensure sanitizer solutions have a chlorine concentration
between 50 and 100 ppm (approximately 1/2 to 1 teaspoon regular unscented household bleach
per gallon).
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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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3-302.11A Raw ground beef was stored on top of packages of onion rings and fully-cooked chicken in the
larger chest freezer. Please store food to prevent cross contamination by separating the foods
and storing vertically in the following order: raw poultry, raw ground meats, raw whole muscle
meats, raw fish and seafood, then fully cooked and ready-to-eat foods (including produce intended
to be cooked). Ideally, store raw foods in a separate unit from ready-to-eat foods and fully cooked
foods. Please rearrange food in freezer. CORRECTED ON SITE by rearranging freezer.
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