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Ambient, chest beer cooler, bar
Ambient, walk-in beer cooler, bar
Ambient, glass front cooler, kitchen

32
36
41

Ambient, SPT freezer, bar
Ambient, McCall cooler, kitchen
Ambient, GE upright freezer, kitchen storeroom
Ambient, Coronado chest freezer kitchen storeroom
Ambient, Kenmore chest freezer, kitchen storeroom

10
34
0
0
2

&RGH
5HIHUHQFH

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

4-701.10

Dishes were not sanitized after cleaning because the sanitizing vat of the 3-vat sink was in use
to thaw chicken in the kitchen. Food contact surfaces shall be sanitized after cleaning. Please do
not use the sink for cleaning dishes while in use for thawing food. Alternatively, thaw food in the
refrigerator.
3-302.11A
Raw eggs were stored above ready-to-eat food in the McCall cooler in the kitchen. Raw eggs
(poultry) shall be stored separately from or on the bottom shelf. Please arrange food so raw eggs
are stored on the lowest shelf (poultry and raw eggs on bottom, then ground meats (sausage and
hamburger), then whole-muscle meats, then fish and seafood, then ready-to-eat and fully cooked
foods (including produce intended to be cooked).
4-601.11A
Dried food splatters observed on the Sunbeam microwave in the kitchen. Food contact
surfaces shall be washed, rinsed, and sanitized at least every four hours, or after each use if used
less frequently. Please clean and sanitize.
6-501.111
Rodent droppings observed in cabinet beneath sink in kitchen. Pests shall be controlled.
B,C
Please remove evidence of pests, monitor facility for pests, and begin approved method of pest
control if needed.
7-102.11
A spray bottle of liquid was stored beneath the 3-vat sink in the kitchen. The bottle was not
labeled. Working containers of chemicals shall be labeled with the common name of the contents.
Please label.
&RGH
5HIHUHQFH

4-601.11C

5-501.116
B
5-501.116
B
6-501.14A

3-305.11A
6-301.11
6-301.12
3-501.13B

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

An accumulation of debris was observed on the ledge of the sliding door glides of the chest
beer cooler. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris
accumulation. Please clean as often as needed to keep clean. CORRECTED ON SITE by clean
The lid of the trash can in the men's bathroom by the bar was dirty. Please clean all surfaces
of trash can to prevent soil accumulation.
The lid of the trash can in the women's bathroom by the bar was dirty. Please clean all
surfaces as often as needed to keep clean.
The grate over the mechanical vent, and the HVAC duct outlet in the ceiling of both the men's
and women's bathrooms by the kitchen had an accumulation of dust. Ventilation systems shall be
cleaned as often as needed to keep clean. Please clean.
Food was stored on the floor in the closet off the hallway by the kitchen storeroom. Please
store food at least six inches off the floor.
There was no soap or paper towels available at the kitchen handwashing sink. Please supply
soap and disposable towels at the sink at all times.
Chicken was being thawed in cold, standing water in one vat of the 3-vat sink. Food that is
thawed using cold water shall be submerged below the surface of the water and the water running
at a velocity great enough to float off debris. Please thaw food submerged under cold, running
water, or in the refrigerator.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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3-302.11A

Food was not stored in the correct order in the GE freezer in the kitchen storeroom. Please
5/1/15
store food in the following order: raw poultry and eggs on bottom, then ground meats, then whole
muscle meats, then fish and seafood, then fully cooked and ready-to-eat foods.
Dead insects and rodent droppings observed in the pantry off the kitchen storeroom. Please
6-501.111
5/15/15
remove all evidence of pests, monitor facility for pests, and if found begin an approved method of
B,C
pest control.
NOTE
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There was no food cooked during this visit; chicken and fish was thawed and prepared for
cooking, hush puppy batter was prepared, and slaw was made. Food is served by waitresses;
drinks and condiments are self-serve from dispensers.

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

5-205.11A

A cutting board was stored over the top of the handwashing sink in the kitchen. Handwashing
sinks shall be accessible at all times. Please store cutting board elsewhere.
Cleaned dishes were dried with a cloth towel in the kitchen. Dishes shall be air dried after
4-901.11B
cleaning and sanitizing. Please allow dishes to air dry.
Ceiling tiles were displaced in the pantry and storeroom off the kitchen. Insulation was
6-501.11
exposed. Please replace tile to protect food and equipment from insulation.
Potatoes were stored on the floor in the storeroom off the kitchen. Food shall be stored at
3-305.11A
least six inches off the floor. Please store off floor.
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