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Milk from milk cooler
Sevice area cooler
Service area hot holding cabinet
Frigidaire glass front cooler
Walk-in cooler

36
32
138
28
32

Walk-in freezer
Hot held broccoli
Hot held chicken nuggets

0
136
147

&RGH
5HIHUHQFH

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

3-501.17A A discard date was not observed on wrapped salads stored in the Traulsen cooler at the service
line. According to the manager, these salads were prepared this day and any unsold salads will
be offered for sale the following day. Potentially hazardous foods stored refrigerated shall be
marked with the day or date, not to exceed seven day in total, by which time the food will be
consumed or discarded. COS by marking with the discard date.
4-501.114 A bucket of soapy water with a rag, not containing a detectable concentration of an acceptable
A
chemical sanitizer, was observed stored in one of the two basins of the food prep sink in the
7-201.11 kitchen. According to the manager, this solution is used to clean and sanitized food prep surfaces
in the kitchen. Only chemical sanitizers prepared at appropriate concentrations shall be permitted
for use in a food establishment for surface sanitation. COS by discarding the solution. Toxic
materials shall be stored so they cannot contaminate food, food contact surfaces, equipment and
single service items. COS by removing the bucket from the food prep sink.
3-501.17A A discard date was not observed on a large bowl of salad stored in the walk-in cooler. Potentially
hazardous foods stored refrigerated shall be marked with the day or date, not to exceed seven
day in total, by which time the food will be consumed or discarded. COS by marking with the
discard date.
3-202.15 Damage to the top seal and side wall of a 6 lb can of pears was observed in storage in the dry
storage room. Food packages shall be in good condition and protect the integrity of the contents.
COS by discarding the damaged product.
&RGH
5HIHUHQFH

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

6-403.11A A container of hard boiled eggs were stored on a shelf with sandwiches prepared for lunch.
According to the manager, these are employee food. Employee food shall be located so that
facility food is protected from contamination. COS by moving the eggs to the lowest shelf of the
cooler marked 'STAFF'.
4-301.12A Ware washing supplies in the form of dish detergent and a stainless steel pot scrubber was
observed stored on the drainboard of the kitchen food prep sink. According to the manager, food
equipment is occasionally washed in the prep sink. A sink with at least three compartments shall
be provided for manually washing, rinsing, and sanitizing equipment and utensils. Please use
either the mechanical dishwasher or the three compartment sink for ware washing. COS by
discussion with the manager.
6-403.11A An employee beverage was observed stored on the prep table in the kitchen. Employee food
shall be located so that facility food and food contact surfaces are protected from contamination.
COS by moving the beverage to the employee refrigerator.
5-501.17 The trash can in the employee restroom was without a lid. A toilet room used by females shall be
provided with a covered receptacle. Please provide a covered trash can in the restroom.
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Note: The hot water sanitizing dishwasher was observed to be operating at adequate sanitation
temperatures. The thermal label will be attached to the Health Center copy of the report.
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