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Ambient, walk-in dairy cooler
Ambient, walk-in freezer, small
Ambient, seafood freezer
Walk-in bakery freezer amb

39
15
15
0

Ambient, walk-in freezer, large
Ambient, meat rooms and walk-in cooler
Bakery retail reach-in freezer amb
Bakery reach-in cake cooler

0
30, 35, 35, 32
20
28

Walk-in bakery cooler amb

30

&RGH
5HIHUHQFH

3-302.11A

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

WAREHOUSE:
Ground beef patties were stored above rib-eye steaks in the large walk-in freezer. Raw whole-muscle
meats shall be stored above ground meats. Please re-arrange according to cooking order: poultry on
bottom, then ground and mechanically tenderized meats, then whole muscle meats, then fish and seafood,
then fully-cooked and ready-to-eat foods on top. CORRECTED ON S ITE by rearranging in correct order.

PRODUCE
The detergent and sanitizer reservoirs were observed stored above the three compartment sink in the
bakery. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils,
linens, and single-service and single-use items. Please relocated the chemicals so that they are not stored
above the three compartment sink.
5-203.14B
Backflow prevention was not observed on the Eco-Lab floor cleaner and water dispenser in the prep
area. Backflow prevention shall be provided to protect potable water. Please install an American Society of
Sanitary Engineering (ASSE) rated backflow prevention device.
7-201.11B

&RGH
5HIHUHQFH

6-501.12A

4-601.11C

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

&RUUHFWE\
GDWH 

,QLWLDO

COS

2/16/16

2/16/16

&RUUHFWE\
GDWH 

,QLWLDO

WAREHOUSE
COS
Accumulation of debris observed on floor below shelves in the chemical receiving back room. Physical
facilities shall be cleaned as often as needed to keep clean. Please clean floor. CORRECTED ON SITE
by cleaning floor.
Debris observed in bottom of coffin cooler LTC-10A. Nonfood contact surfaces shall be cleaned as often COS
as needed to prevent debris accumulation. Please clean. CORRECTED ON SITE by cleaning.

4-501.11A

DELI
One sliding door on the hot hold unit was missing. Cardboard covered with aluminum foil was used as a
replacement. Equipment shall be maintained in good repair. Please replace door.

2/16/16

5-205.15B

PRODUCE
The drain was observed leaking beneath the 3-vat sink in the prep area. Water was on the floor. Please
keep floor dry and repair leak.

2/16/16
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Brown gravy, deli hot hold
Cheese sticks, deli hot hot
Chicken sandwich, deli hot hold
Ambient, deli walk-in freezer

152
173
143
20

41
152
40
42

Provolone cheese, deli walk-in cooler

42

Fried chicken, open air cooler
Fried chicken, deli hot hold
Ambient, deli walk-in cooler
Southwest chicken wrap, deli walk-in cooler
Cheese stick, deep fryer

&RGH
5HIHUHQFH

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

136
&RUUHFWE\
GDWH 

,QLWLDO

TEMPERATURES, Ambient, in degrees Fahrenheit (retail coolers and freezers)
LTC-3A: 5
LTC-10E: 8
MTA-13C: 40
LTC-18C: 1
LTC-3B: 5
LTC-10F: 15
MTA-13B: 40
LTC-18D: 0
LTC-1B -3
MTD-1C: 36
MTA-13A: 40
LTC-19A: 0
LTC-1A: 5
MTD-1B: 38
MTA-13F: 40
LTC-19B: 3
LTC-8A: 10
MTD-1A: 41
MTA-13E: 40
LTC-19C: 5
LTC-8B: 9
MTD-2B: 37
MTA-13D: 34
LTC-17B: 2
LTC-8C: 15
MTD-2A: 34
MTD-6A: 34
MTD-6A: 37
LTC-8D: 13
MTA-9B: 35
MTD-6B: 34
MTD-6B: 41
LTC-8E: 11
MTA-9A: 30
MTD-6C: 34
MTD-5A: 40
LTC-8F: 19
MTA-10B: 29
MTD-7A: 37
MTD-5B: 35
LTC-9A: 33
MTA-10A: 28
MTD-7B: 38
MTD-8D: 38
LTC-9B: 33
MTA-11: 28
MTD-7C: 33
Strawberry cooler 38
LTC-9C: 36
MTA-7A: 39
LTC-21D: 5
Lettuce cooler
36
LTC-9D: 37
MTA-7B: 35
LTC-21C: 4
LTC-9E: 34
LTC-13E: 34
LTC-21B: 2
LTC-9F: 35
LTC-13F: 40
LTC-21A: 5
LTC-10A: 14
LTC-13A: 41
LTC-20D: 3
LTC-10B: 0
LTC-13B: 39
LTC-20C: 5
LTC-10C: 11
LTC-13C: 41
LTC-20B: 2
LTC-10D: 18
LTC-13D: 39
LTC-18B: 2
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

TEMPERATURES, in degrees Fahrenheit
Deli coolers, retail aisles
MTA-8B: 33 ambient
MTA-8A: 30 ambient
MTA-1B: 33 ambient
MTA-1A: 33 ambient
LTC-11A: 36
ambient
LTC-11B: 35 ambient
LTC-11C: 32 ambient
LTC-11D: 34 ambient
walk-in deli freezer 19
bologna, deli cold hold 31
smoked turkey, deli cold hold 35
ham salad, deli cold hold 35
MTA-6C: 32
ambient
MTA-6B: 36-40 ambient
MTA-6A: 36
ambient
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

BAKERY:
A wye splitter connection was observed installed without back-flow protection on the service sink beside the COS
three compartment sink in the bakery. A plumbing system shall be installed to preclude backflow of a solid,
liquid or gas contaminant into the water supply. COS by installation of hose bibb vacuum breakers of each
arm of the wye splitter.
The detergent and sanitizer reservoirs were observed stored above the three compartment sink in the
2/16/16
bakery. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils,
linens, and single-service and single-use items. Please relocated the chemicals so that they are not stored
above the three compartment sink.
A 15 oz can of chunk chicken, and 15 oz can of Libby's peas and carrots, and a 19 oz can of Progresso
COS
Vegetable soup were observed on retail display with significant damage to the can seals. Food packages
shall be in good condition and protect the contents so that the food is not exposed to adulteration of potential
contamination. COS by removing from sale.
DELI:
The detergent and sanitizer reservoirs were observed stored above the three compartment sink in the
bakery. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils,
linens, and single-service and single-use items. Please relocated the chemicals so that they are not stored
above the three compartment sink.

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

BAKERY:
Food residue and debris was observed on the floor below tables and equipment in the cake decorating area
in the bakery. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
the floors below the tables and equipment in this area.
4-601.11C Food debris was observed on the lower shelf of the prep table in the bakery. Non-food contact surfaces shall
be kept free of and accumulation of dust, dirt, food residue and debris. COS by cleaning the table surfaces.
4-601.11C Food debris was observed on the rolling bakery carts in the bakery area. Non-food contact surfaces shall be
kept free of and accumulation of dust, dirt, food residue and debris. COS by cleaning the carts.
4-601.11C Mildew was observed on the door sill of the reach-in bakery cooler. Non-food contact surfaces shall be kept
free of and accumulation of dust, dirt, food residue and debris. COS by cleaning the door sill.
6-501.14A An accumulation of dust was observed on the HVAC vent covers located above the bakery entryway near the
cake decorating area. Intake and exhaust air ducts shall be cleaned and filters changed so they are not a
source of contamiantion by dust, dirt, and other materials. Please clean the HVAC vent cover.
4-601.11C Dirt and food debris was observed on the shelving in the salty snack aisle. Non-food contact surfaces shall
be kept free on an accumulation of dust, dirt, food residue, and debris. COS by cleaning the area.
6-202.15A3 Daylight was observed at the bottom of both automatic front entry doors. The outer openings of a food
establishment shall be protected against the entry of insects and rodents by use of fully self-closing,
tight-fitting doors. Please repair the gap at these locations.
6-501.12A

2/16/16

&RUUHFWE\
GDWH 

,QLWLDO

2/16/16

COS
COS
COS
2/16/16

COS
2/16/16
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