
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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FOOD ESTABLISHMENT INSPECTION REPORT

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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Hot dogs, hot hold on roller 135, 143, 141 Cooler: ambient, mac & cheese 39, 29

Brats, hot hold 137, 138, 145 Steamer hot hold: chili, mac & cheese, cooked onions 171, 172, 166

Cold hold drawers: brats, hotdogs 37, 40 Cold hold prep table: tomatoes, bacon bits 34, 35

Refrigerator under pizza oven, ambient 35 Ambient: walk-in cooler, beer cooler, freezer 41, 35, 0

Brats, cooker 173 to 180 Beverage cooler, ambient 40

3-501.17A

4-601.11A

7-201.11

3-501.17A

3-302.11A

3-101.11

3-501.16A

Macaroni and cheese, held in the cooler in the front kitchen, was labeled with an 8-day expiration date.
Food that is potentially hazardous, fully cooked or ready-to-eat, and held for more than 24 hours shall be
labeled with a 7-day expiration date, which is the day of opening (if commercially prepared) or preparation
plus six days. CORRECTED ON SITE by discussion with staff and labeling with 7-day expiration date.
Dried food debris was observed on the InstaCut onion cutter, stored in the Thermaduke in the back

kitchen. Food contact surfaces shall be clean to sight and touch. Please use a brush to remove all debris on
all surfaces when cleaning and sanitizing. CORRECTED ON SITE by moving to 3-vat sink for cleaning.

Bug Blitzer is stored above single-use paper napkins in the storage area by the ladder leading upstairs.
Toxic items shall be stored separately or below single-use items. Please move Bug Blitzer to an area where
single-use items cannot be contaminated. CORRECTED ON SITE by moving to upstairs shelf
Iced coffee in the dispenser was labeled 9/8-9/18, an 11 day disposal date. This product contains milk

and shall have a 7-day disposal once placed in the dispenser. Please label with a 7-day disposal date.
NOTE: According to manager, she placed the coffee in the dispenser this morning and labeled it incorrectly.
COS by relabeling with 7-day disposal date.
Raw bacon was stored above ready-to-eat food in the walk-in cooler. Raw animal-derived food shall be

stored below all other food. COS by moving bacon
Tylenol, Sudafed, and Circle K Cold and Flu medicines, stored on retail shelves, were past their expiration

dates of 9/2016 and 7/2017. Food shall be safe. COS by discarding the medicines.
The cream in the dispenser had temperatures of 63F and 64F, and the ambient was 62F. Potentially

hazardous food shall be held at 41F or lower. Please discard cream and do not use. COS by discarding
cream and putting in an order for replacement dispenser.
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6-501.18
5-205.11B

6-501.12A

4-903.11A

3-305.11A

6-202.15A

TEMPERATURES, continued, in degrees Fahrenheit:
Self service hot hold cabinet, ambient 140; egg roll on hot hold roller 142; cream in dispenser 63 and 64;
cheese in dispensers 145 and 136; chili in dispenser 135; sandwiches in the open-air cooler 47 to 58,
ambient 48.

The handwashing sink in the warewashing area was dirty, and a bottle was stored in the vat.
Handwashing sinks shall be kept clean and used only for handwashing. Please clean sink. CORRECTED
ON SITE by cleaning sink.
The floor on top of the walk-in coolers was dirty. Single-use items and food are stored in this area.

Please clean floor as often as needed to keep clean. COS by sweeping floor.
Boxes of single-use cups, and single-use clamshells were stored on the floor on top of the walk-ins. Food

and single use items shall be stored a minimum of six inches off the floor. COS by placing items on shelf or
pallet.
Frost was accumulating and encroaching on ice cream packages in the chest freezer, and debris/mold

observed on the door glide ledges. Food shall be protected from contamination while in storage. Please
remove frost and clean and sanitize freezer.
Daylight was observed between the front entry doors. Outside openings shall be sealed. Please seal

door to reduce pest entry.
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9/14/17

9/14/17

NOTE: Food to be held hot shall be cooked to a minimum 135F (if commercially prepared and unopened), then held at 135F or higher. Food
that is commercially prepared and previously opened, or reheated, shall be cooked to a minimum 165F, then held at 135F or higher.
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3-501.16A Food held in the open-air retail cooler had temperatures ranging from 47 to 58F, and the ambient
temperature was 48F. Food shall be held at 41F or lower. NOTE: Food was voluntarily removed for
marking out and discarding. Please do not use this cooler until it reliably holds food at 41F or lower.

9/14/17
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