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)22'352'8&7/2&$7,21

7(03LQ)

)22'352'8&7/2&$7,21

7(03LQ)

Meat freezer, ambient
Soft serve, hoppers
Ambient, Hoshizaki freezer
Cooler, service line

0
35, 36
4
39

Specialty Coffees cooler: ambient, hot dogs, frappe mix
Hot hold: eggs, sausage
Walk-in cooler: ambient, soft serve, hot dogs

37, 38, 39
168, 172
41, 40, 28

Ambient, walk-in freezer

10

&RGH
5HIHUHQFH

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

4-601.11A

Mold and lime build-up observed inside the ice maker (at the top in front of the deflector). Food contact
surfaces shall be clean to sight and touch. Please discard ice, wash, rinse, sanitize and air dry ice maker
before returning to service.
4-601.11A
The ribs above the deep fryers were encrusted with grease. Please clean ribs.
4-601.11A
Debris observed on a measuring cup, stored in the drawer of the preparation station. CORRECTED ON
SITE by taking to 3-vat sink for cleaning.

&RGH
5HIHUHQFH

4-204.112
4-601.11C

4-601.11C
6-501.12A
4-903.11A

6-501.12A
6-501.12A
4-601.11C
4-601.11C

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

A thermometer was not found inside the specialty coffees cooler. Thermometers shall be installed in
convenient-to-read locations in the warmest part of the cooler. Please install thermometer.
Accumulation of debris observed on the door glide ledges of the meat freezer. Nonfood contact surfaces
shall be cleaned at a frequency to prevent debris accumulation. Please clean glides as often as needed to
keep clean.
Accumulation of debris observed on the inside surfaces of the doors of the cabinet below the bun toaster.
Please clean inside of doors.
Splatters observed on the wall holding single-use gloves by the handwashing sink. Physical facilities
shall be kept clean. Please clean wall as often as needed to keep clean.
Single use gloves are stored in a wall mounted holder next to the handwashing sink (closest to the drive
up window). The gloves in the lowest rack are subject to splash from the sink. Single use items shall be
protected from contamination while in storage. Please relocate gloves.
Food splatters observed on the wall behind the wall-mounted drying racks above the 3-vat sink. Please
clean wall as often as needed to keep clean.
The floor beneath the deep fryers was dirty. Please clean floor as often as needed to keep clean.
Accumulation of debris inside the cabinets of the deep fryers. Please clean cabinets as often as needed
to keep them clean.
Accumulation of debris on the 3-drawer plastic system, stored beneath the cash register in the drive-up
window area. Please clean all surfaces of the drawers as often as needed to keep clean.
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,QLWLDO

4/22/17

5/4/17
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NOTE: cut tomatoes, cut lettuce, and cheese held on the make table are held by time.
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7(03LQ)

Accumulation of lime observed on the water dispensers in the customer self-service beverage counter.
Food contact surfaces shall be clean to sight and touch. Please keep lime removed from dispensers.
CORRECTED ON SITE by cleaning water dispensers.
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6-501.12A
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A

3-304.12B

7(03LQ)



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

The handle of the scoop, stored inside the ice bin at the drive-up window, was in contact with the ice.
Handles shall be stored above the surface of the food in non-potentially hazardous food. Please store
handle above ice.
Accumulation of debris and single-use items on the floor below the equipment, and mold observed on the
floor and floor drain below the ice bin, in the drive-up window area. Please clean below equipment and use a
sanitizer where mold is growing.
Debris observed on the drawer ledge and inside the drawer holding clean utensils in the preparation table.
Clean equipment shall be protected from contamination while in storage. Please clean drawer as often as
needed to keep clean.
Equipment was stored wet nested on the shelf above the preparation sink. Equipment and utensils shall
be air dried after sanitizing and before storing. Please allow complete air drying before storing nested.
A box of single-use cups was stored on the floor inside the outside storage shed. Single-use items shall
be stored a minimum of six inches off the floor. Please elevate cups off floor.
Accumulation of debris observed inside the trash can cabinet, located in the children's play area. Trash
enclosures shall be kept clean. CORRECTED ON SITE by cleaning cabinet.
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