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Sausage, hot hold bar
French toast, grill
Beverage cooler, customer self service
Eggs, repackaging for display/sale, kitchen

143
180 to 191
38
39

Scrambled eggs, cooling
Continental coolers, ambient in kitchen
Coolers: ham, egg, chicken salad
Nacho cheese, dispenser

127 @ 8:27
35, 35, 32
39, 40, 35
149

Freezers, ambient, in kitchen

0, 0, 0, 0

&RGH
5HIHUHQFH

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

KITCHEN
3-501.17A, Food in the coolers was not labeled with a disposition date. Food that is potentially hazardous, fully
B
cooked or ready-to-eat, and held for more than 24 hours shall be labeled with the date of disposition, which is
the day of opening (if commercially prepared) or preparation plus an additional six days. Please label all
foods that meet the above requirements with a seven day disposition date. CORRECTED ON SITE by
labeling with disposal date.
3-701.11A
Several commercially prepared, ready-to-eat foods held in the Continental coolers that were labeled with
the opening date were past the seven day disposal date. This included nacho cheese, deli meats, grilled
chicken. These foods are past the seven day disposal date. Please discard all food that is past the disposal
date. CORRECTED ON SITE by disposing of out-of-date items.
4-601.11A
Debris observed on utensils and tray that held the utensils in a drawer below the work table. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by taking tray and utensils to 3-vat sink.
4-601.11A
Debris observed inside the Emerson microwave. Food contact surfaces shall be washed, rinsed, and
sanitized a minimum of every four hours, more often if needed to keep clean. Please clean microwave.
CORRECTED ON SITE by cleaning.

4-202.11A

WAREWASH ROOM
The nonstick coating on most of the frying pans (all sizes), held on the clean equipment rack, was
scratched and marred. Food contact surfaces shall be free of imperfections. Please dispose of all frying
pans with the non-stick coating that is not intact. NOTE: According to manager, replacement pans will be
ordered and delivered this week.
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3-302.15A

4-601.11C

4-601.11C

4-203.11B

6-501.14A

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

CUSTOMER SERVICE AND DINING AREAS
Labels were on apples that were on display for consumer self-service. Fruit or vegetables shall be washed
prior to being peeled, cut, cooked, or served whole. Please remove labels and wash all produce.
CORRECTED ON SITE by removing labels and washing apples.
The trash can cabinets in the customer self-service counter (below utensil dispenser and pretzel cabinet)
were dirty. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation.
Please clean cabinets.
Accumulation of dust observed on the shields and tops of the hot hold elements, located on the counter
also holding the pizza cabinet. Please clean all surfaces of the shields as often as needed to keep clean.
Accumulation of debris observed in the cabinet below the ice dispenser. Please clean cabinet.
The integral thermometer on the Continental refrigerator, located nearest the stoves in the kitchen, was
not accurate, reading 45F, and the thermometer on the inside of the unit read 42F. The actual measured
temperature was 35F. Thermometers shall be accurate to within +/- 2F. Please repair/replace thermometer
OR disable or cover the integral thermometer and install an accurate thermometer on the inside of the unit in
a convenient-to-read location. Thermometers shall read from 0 to 220F in two degree increments. COS by
installing new thermometer.
WAREWASH ROOM
Dust was accumulating on the portable floor fan. Ventilation systems shall not be a source of
contamination. Please clean all surfaces and blades of fan as often as needed to keep clean. CORRECTED
ON SITE by cleaning
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