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PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Prep cooler amb 28 Chest freezer 0

Hot hold gravy 148 Roper refrigertor/freezer 36, 0

Whirlpool cooler/freezer 32,0

True cooler 32

Burger from grill 177

4-601.11A

3-501.17A

4-601.11A

4-601.11A

4-601.11A

4-601.11A

Several dirty food containers were observed nested together on a tray containing food debris and
dirty water. Food contact surfaces shall be clean to sight and touch. COS by removing the
containers to wear washing and removing the dirty tray.
Discard dates were not observed on various leftover food items stored in the kitchen prep cooler
including corn, beans, potatoes and white and brown gravy. Potentially hazardous foods held
refrigerated shall be marked with the day or date, not to exceed seven day total, by which time the
food will be sold, consumed or discarded. COS by discarding these foods.
A build-up of food debris was observed on the toaster and waffle iron stored on the steel table in
the kitchen. Food contact surfaces shall be clean to sight and touch. Thoroughly clean and
sanitize the toaster and waffle iron.
An accumulation of food debris was observed inside and outside the kitchen microwave. Food
contact surfaces shall be clean to sight and touch. Thoroughly clean and sanitize the inside and
outside of the microwave.
Food residue was observed on the meat slicer in the kitchen. Food contact surfaces shall be
clean to sight and touch. Wash, rinse and sanitize the slicer.
The wall mounted French fry cutter is very dirty. Food contact surfaces shall be clean to sight and
touch. Wash, rinse and sanitize the French fry cutter daily.

COS

COS

5-16-17

4-601.11C

4-601.11C

4-601.11C

4-101.19

6-501.12A

5-501.116

The interior of the kitchen prep cooler is dirty. Non-food contact items shall be kept clean.
Thoroughly clean the inside and outside of the prep cooler.
The lower shelf adjacent to the kitchen prep cooler was observed to be soiled with food debris.
Soiled bowls were observed stored on this shelf as well. Non-food contact surfaces shall be kept
clean. Clean this shelf and do not store clean food equipment there.
All surfaces of the steam table basins and surrounding surfaces are excessively soiled with food
debris and built-up food residue. The steam table basin contains dirty, rusty water. The attached
butcher block work surface and the shelf below it are covered with grease, food residue and
debris. Do not attempt to use this steam table until all parts of this unit have been cleaned and
sanitized.
A heavy accumulation of grease was observed on foil covering the microwave cart. Surfaces
subject to moisture, splash or that require cleaning shall be constructed of smooth, durable and
cleanable materials. Remove the foil and replace it with a cleanable tray.
Food splatters were observed on the wall behind the steam table. Physical facilities shall be clean
to sight and touch. Clean this area.
All of the trash cans in the kitchen area are excessively dirty. Receptacles for refuse shall be
thoroughly cleaned at a frequency necessary to prevent build-up of soil or developing conditions
that are attractants for insects and rodents. Thoroughly clean the trash cans.
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4-601.11A

4-601.11A

4-601.11A

7-102.11

7-201.11

The flat-top grill is in need of a thoroughly cleaning. An accumulation of grease and food debris
was observed on the grill, debris trough and surrounding areas. Food contact surfaces shall be
clean to sight and touch. Thoroughly clean the grill and surrounding areas.
The side table next to the flat-top is heavily soiled with grease and food debris. Egg molds were
observed stored on a tray containing grease and food debris on this table. Food contact surfaces
shall be clean to sight and touch. Clean the table area thoroughly and store food contact utensils
on a clean, sanitized surface.
A very heavy accumulation of grease was observed on a metal pitcher stored on top of the flat-top
grill. Food contact surfaces shall be clean to sight and touch. Clean and sanitize food contact
items as often as necessary to keep them clean.
An unlabeled pump sprayer of deodorizer was observed stored below the three compartment sink.
Working containers for storing toxic materials shall be clearly and individually labeled with the
common name of the material. COS by labeling the container.
A spray bottle of cleaner was observed stored on the work surface with food equipment and single
use items in the kitchen. Toxic materials shall stored so they cannot contaminate food, equipment
and single service items. COS by removing the cleaner.

5-16-17

COS

COS

3-305.11

5-501.13

4-601.11C

5-502.11

5-502.11

4-601.11C

A case of potatoes was observed stored on the floor in the kitchen. Food shall be protected from
contamination by storing it at least six inches off of the floor. COS by removing the food from the
floor.
A cardboard box full of food debris was observed on the floor below the French fry cutter. Refuse
receptacles for use with materials containing food residue shall be durable, cleanable, pest
resistant, leakproof and non-absorbent. Replace the cardboard box with a cleanable trash can.
The steel table used for storing the waffle iron is dirty on both the upper and lower surfaces.
Non-food contact surfaces shall be clean. Clean all surfaces of the table.
Several of the trash cans in the kitchen area were overflowing. Refuse shall be removed from the
premises at a frequency that will minimize the development of conditions that attract or harbor
insects and rodents. Remove trash from the premises as necessary.
A bucket of grease and food debris was observed on the floor beside the flat-top. Refuse shall be
removed from the premises at a frequency that will minimize the development of conditions that
attract or harbor insects and rodents. Remove trash from the premises as necessary.
Food residue was observed on the outside and inside of bulk food bins stored near the hand wash
sink in the kitchen. Non-food contact surfaces shall be kept clean. Clean the inside and outside
of the bulk food bins.

COS
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3-502.12

6-501.111

7-201.11

4-601.11A

A vacuum sealing device was observed stored on the work counter in the kitchen. According to
the owner, the vacuum sealing device was used in the past to package mashed potatoes. A food
establishment that packages potentially hazardous foods using a reduced oxygen packaging
method shall have a HACCP plan that contains the information specified to control the growth and
toxin formation of Clostridium botulinum and Listeria moncytogenes. The owner has indicated that
she will remove the vacuum packaging device from the premises.
Rodent droppings were observed on a shelf where the bag-in-box soda syrup was stored below
the work table in the kitchen. The presence of insects and pests shall be controlled to minimize
their presence on the premises. Remove evidence of pests and employ control measures
including: 1) Keep the premises clean and free of food residue and debris that will attract and
harbor rodents. 2) Close holes in walls, floors and ceilings to reduce entry points for pests. 3) Use
traps and professional services to control the presence of rodents.
A box of Prilosec was observed on a shelf above the work table in the kitchen. Toxic materials
shall be stored where they cannot contaminate food, equipment and single use items. COS by
removing the medicine from the shelf.
Soiled utensils were observed stored in steel canisters on the work table in the kitchen. Food
contact surfaces shall be clean to sight and touch. Wash, rinse and sanitize the utensils and the
canister.

5-16-17

COS

5-16-17

6-501.11

6-501.18

4-601.11C

4-601.11C

4-601.11C

4-601.11C

The kitchen hand wash sink is unattached from the wall and is being propped up from below with
a small shelf and a steel tray which contains dirty, fetid water. Physical facilities shall be in good
repair. Repair the hand wash sink.
All surfaces of the kitchen hand wash sink are very dirty. Plumbing fixtures such as hand wash
sinks, service sinks, toilets and urinals shall be cleaned as often as necessary to keep them clean.
Clean the hand wash sink.
All surfaces of the gas range are dirty. Food residue is built-up and burnt on to the upper surface
of the range. Food splatters and debris are on the front of the range. Non-food contact surfaces
shall be kept clean. Thoroughly clean the gas range.
The shelf above the gas range was dirty and dirty food equipment was stored on the shelf.
Non-food contact surfaces shall be kept clean. Remove all soiled equipment from this area and
clean the shelf.
The fryers located at the cook line are dirty. Non-food contact surfaces shall be kept clean. Clean
all surfaces of the fryers.
Food residue and debris was observed on upper and lower surfaces of the steel prep table across
from the hand wash sink. Non-food contact surfaces shall be kept clean. Clean all surfaces of
this table.
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3-501.17A

3-501.17A

4-601.11A

7-201.11B

7-102.11

4-601.11A

A discard date was not observed on a container of baked potatoes stored in the True refrigerator.
Potentially hazardous food held refrigerated shall be marked with a discard date that is six days
from the date of preparation. COS by discarding the potatoes.
A discard date was not observed on two boneless ham halves stored in the True refrigerator.
Potentially hazardous food held refrigerated shall be marked with a discard date that is six days
from the date of preparation. COS by marking the ham with a discard date.
An accumulation of dust and grease residue was observed on various pieces of food equipment
stored on the clean storage rack in the kitchen. Food contact surfaces shall be clean to sight and
touch. Wash, rinse and sanitize all the equipment on the storage rack.
Several bottles of perfume were observed stored on top of the Roper refrigerator beside single
use items. Toxic materials shall be stored so they cannot contaminate food, equipment and single
service items. COS by removing the perfumes.
An unlabeled spray bottle of sanitizer was observed on the counter in the service area. Working
containers of toxic materials shall be clearly and individually labeled with the common name of the
material.
An accumulation of residue was observed inside the nozzles of the soda fountain. Food contact
surfaces shall be clean to sight and touch. Remove the soda nozzles daily and wash, rinse and
sanitize.

COS

COS

5-16-17

COS

5-16-17

6-501.12A

6-501.18

4-903.11A

6-501.12A

6-501.18

An accumulation of grease and food debris was observed on the underside of the flat-top grill
surfaces and the floor below. Physical facilities shall be cleaned as often as necessary to keep
them clean. Clean the area below the grill.
An accumulation of food debris was observed all over the service sink and the adjacent sideboard
in the kitchen. Plumbing fixtures such as hand wash sinks, service sinks, toilets and urinals shall
be cleaned as often as necessary to keep them clean. Clean the service sink and surrounding
area.
A rolling pin and an inverted plastic cup was observed stored on top of the hot water heater. Food
equipment shall be stored where it is not exposed to splash, dust or other contamination. COS
by removing these items from the water heater.
All basins of the three compartment sink were filled with unwashed food equipment. Soiled food
equipment is not being washed at a frequency that prevents the accumulation of this equipment in
refrigerators, in storage carts and on drainboards of the three compartment sink. Wash, rinse and
sanitize food equipment at a frequency that prevents it's accumulation and contribution to
unsanitary conditions.
The inside, outside and drainboards of the three compartment sink is dirty. Plumbing fixtures
such as hand wash sinks, service sinks, toilets and urinals shall be cleaned as often as necessary
to keep them clean. Clean the inside and outside of the sink.
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4-601.11C

6-501.12A

4-601.11C

4-601.11C

6-501.12A

4-601.11C

4-903.11A

The push cart for dirty equipment was observed to have an accumulation of food residue and
debris on it. Non-food contact surfaces shall be kept clean. Clean this cart as often as necessary
to prevent the build-up of debris.
The floor is dirty throughout the kitchen area. Physical facilities shall be cleaned as often as
necessary to keep them clean. Clean the floor in the kitchen as often as necessary to keep it
clean.
An accumulation of water was observed in the bottom of the Whirlpool refrigerator. Non-food
contact surfaces shall be kept clean. Clean the inside of the refrigerator.
The inside and outside of the True refrigerator was dirty. Non-food contact surfaces shall be kept
clean. Clean the inside and outside of the True refrigerator.
An accumulation of dirt and debris was observed behind the chest freezer in the back room area.
Physical facilities shall be cleaned as often as necessary to keep them clean. Clean this area.
The inside of the Roper refrigerator and freezer is dirty. Non-food contact surfaces shall be kept
clean. Clean the inside of the Roper refrigerator and freezer.
A case of single service foam containers were observed stored on the floor in the back room area.
Single service items shall be protected from contamination by storing them at least six inches off
of the floor. COS by removing the items from the floor.
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4-302.14 Test strips for determining the concentration of chemical sanitizers were not available. This facility
uses both chlorine and quaternary ammonia sanitizers. Obtain test strips for both of these
sanitizers.

Note: The restroom located in the back room area is no longer used and is not provided with
water. The owner has indicated that they will use this room for storage of chemicals only.

Note: This facility is in need of a thorough cleaning. The walls, floors, equipment, sinks, ranges,
hot and cold holding units all have some level of soiling.
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