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Vegetable burger, grill
&RGH
5HIHUHQFH

3-501.16A

3-302.11A

3-501.16A

3-501.16A

3-501.16A

RI

7(03LQ)

Ambient, open air cooler, self-service area
Hot hold, salad bar: chicken/rice soup, chili
Cold hold, salad bar: peas, cut tomatoes, cut lettuce
Eggs, sausage on Merco hot hold display table

36
178, 167
39,
136, 101

198

Beverage Air cooler, ambient, ham

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

Food held on the Merco hot hold display table ranged in temperature from 101F to 136F. The heated
base was on but not hot; the element in the top of the unit did not appear to be working. Food shall be held
at 135F or higher. According to staff, the food has been on display for less than four hours. NOTE: the
thermostat for the base was increased, raising the temperature to . Please ensure the top element is turned
on when in use. NOTE: According to manager, the element was not turned on this morning. CORRECTED
ON SITE by turning on top element, turning up bottom element, and voluntarily discarding food.
Raw chicken and fish were stored above vegetable burgers in the freezer across from the deep fryers.
Raw-animal derived foods shall be stored below all other foods. Please store foods to prevent
cross-contamination. CORRECTED ON SITE by placing chicken and fish on bottom, and vege burgers on
top.
Cut lettuce and cut tomatoes were stored above ice in the service line. The temperatures were 59 and
60F. Potentially hazardous food shall be held cold at 41F or lower. CORRECTED ON SITE by voluntarily
discarding lettuce and placing these foods on Time as Public Health Control. NOTE: Manager stated these
foods will be rotated between the display and the cooler.
The Beverage Air refrigerator had an ambient temperature of 47F, and ham held within was 48F. NOTE:
all potentially hazardous food held in this unit was moved to the walk-in cooler. Please monitor temperatures
of cooling units and of food held cold at least every four hours. Please do not use this unit until it reliably
holds food at 41F or lower.
Deli meats, cut lettuce and tomatoes, held in the deli cooler, had temperatures of 47 to 48F. These items
were removed from the Beverage Air cooler (see above) just prior to placing them in the deli cooler. COS by
covering containers with plastic wrap and agreeing to discard all PHF at end of lunch

&RGH
5HIHUHQFH

3

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

7(03LQ)

Ambient, beverage coolers, self-service area 40,42,30,40,34
Chicken, fish, deep fryers
199, 201
Freezer, across from deep fryers, ambient
0
Tomatoes, lettuce, serving line
59, 60



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

4-903.11A

Accumulation of dust observed on the trays at the base of the utensil dispensers in the dining room (trays
that "catch" dispensed utensils). Please clean as often as needed to prevent contamination of utensils.
CORRECTED ON SITE by cleaning
3-304.12E,
An in-use pair of tongs and spatula were stored in a bucket of water between uses. The water was not
F
kept hot. In-use utensils may be stored on a clean and sanitized surface, or in water that is at 135F or
higher. Please store in-use utensils using one of these methods. COS by discarding water
3-302.15A
Apples and oranges were stored inter-mixed in the open-air cooler and by the iced tea dispensers in the
self-service area. The apples had labels on them. Produce shall be washed before service, whether peeled,
cooked, cut, or served whole. Please remove labels and wash all fruit and vegetables prior to preparation or
serving. NOTE: According to manager, the fruit is washed, but the labels were not removed. Please
remove labels prior to washing. CORRECTED ON SITE by discussion and re-washing fruit, removing labels.
4-903.12A
Single-use paper trays were stored below an unshielded drain line below the sink located next to the
panini grill. Single-use items, food, clean equipment, and clean linens may not be stored below an
unshielded drain. CORRECTED ON SITE by moving trays.
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)22'352'8&7/2&$7,21

7(03LQ)

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

7(03LQ)

Ambient, cooler holding bread
Hamburger, grill
Freezers, kitchen, ambient
beef fritters, deep fryer

38
160
5, 3, 0
195 to 208

Serving line cooler: cut tomatoes, deli meats, lettuce
Cooler, kitchen: ambient, chicken salad
Hot hold cabinet, kitchen: potatoes, chicken, ambient
Walk-in cooler: ambient, raw shell egg

47 to 48
38, 40
144, 139, 148
40, 42

&RGH
5HIHUHQFH

4-601.11A

4-601.11A

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

Dried debris observed on the blade of the table-mounted can opener. Food contact surfaces shall be
COS
clean to sight and touch. Please wash, rinse, and sanitize can opener blade at least every four hours while in
continual use, or after each use if used less often, and keep holster and area around mounting clean.
CORRECTED ON SITE by taking 3-vat for cleaning.
Debris observed inside the ice bucket, especially around the silicon patch. Please wash, rinse, sanitize
COS
ice bucket daily. CORRECTED ON SITE by taking to 3-vat sink for wash, rinse, sanitize.

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