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Ambient, walk-in cooler
Ambient, Frigidaire glass front cooler
Milk, student milk cooler
Cheese, Traulsen cooler

39
41
34
39

Ambient, walk-in freezer
Ambient, student milk cooler
Ambient, Traulsen cooler
Ambient, hot hold cabinet

0
35
34
145, 139

Peas, oven

192

Milk, walk-in cooler

&RGH
5HIHUHQFH

39

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

3-302.11A

A box of raw chicken tenderloins were stored above fully-cooked chicken. Food shall be stored to prevent
cross-contamination by storing raw foods below or separated from fully-cooked foods. CORRECTED ON
SITE by rearranging
3-202.15
A No. 10 can of cheddar cheese was crimped in a dent, and a No. 10 can of pork and beans was badly
dented on the bottom seam. Food packaging shall protect the contents. Please dispose or mark and place
in a designated area for return to distributor. CORRECTED ON SITE by placing in designated area for return
A cup of coffee was stored on a shelf with clean equipment. Employee food shall be stored where food,
401.11A
clean equipment, clean linens, and single-use items cannot be contaminated. Please store employee foods
in a designated area. CORRECTED ON SITE by placing coffee in office.
A spray bottle of clear liquid, stored on the chemical shelf in the warewash room, had an illegible label.
7-102.11
Working containers of chemicals (and food) shall be labeled with the common name of the contents.
CORRECTED ON SITE by labeling bottle.
Sausage patties from breakfast had internal temperature of 72 to 74F. According to staff, these sausages
3-501.14A
were being cooled and taken from hot holding at about 8:00 am. Please monitor time and temperature as
food is cooled as follows: Cool from 135F to 70F within two hours and from 70F to 41F within another four
hours. If the first benchmark is not met, reheat to 165F for 15 seconds and begin cooling process again. If
second benchmark is not met, discard food. Please place food in shallow container and nest in a ice water
and monitor while cooling. CORRECTED ON SITE by discarding sausages.
The dishwasher sanitizing (rinse) hot water cycle did not achieve the required 180F until the third use in
NOTE
sequence. Please monitor the rinse cycle temperature to ensure the correct sanitizing of equipment occurs.
Run the machine through at least two cycles before using.
&RGH
5HIHUHQFH

3-307.11
4-203.12A

4-601.11C
5-501.114
5-501.15
5-403.11B
NOTE

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

Employee food was stored above facility food in the Frigidaire glass-front cooler. Employee food shall be
stored below and separated from facility food. CORRECTED ON SITE by moving to lowest shelf.
The indicating fluid in the thermometer in the Frigidaire glass-front cooler was split, making the reading
inaccurate. Thermometers shall be accurate to +/- 2F. CORRECTED ON SITE by installing new
thermometer
Debris observed on the 3-shelf mobile rack used to transport food. Nonfood contact surfaces shall be
cleaned as often as needed to keep clean. CORRECTED ON SITE by cleaning.
There was no plug in the drain of the outside dumpster. Please notify trash company to install plug.
A trash container outside the back entry did not have a lid. Outside trash containers shall have lids to
reduce pest attraction. Please use only lidded trash containers outdoors.
Several of the access ports for the on-site sewage system had the lids removed. Please replace lids.
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TEMPERATURES, continued
Cheese, walk-in cooler 39F
Cheese crispos, oven 135 to 142F
Pepperoni pizza, oven 162 to 189F
Sausage patties, cooling on counter 72 to 74F
Pizza, hot hold 152
Cheese crispos, hot hold 140
('8&$7,213529,'('25&200(176

NOTE: Lunch - cheese crunchers or pizza, marinara sauce, peas, fruit, milk
NOTE: This inspection was conducted simultaneously with a risk factor study.
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