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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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Kenmore refrigerator/freezer 40, 0 Walk-in bev cooler 38

Hot hold gravy 131 - discard Nacho cheese from dispenser 155

Chest freezer 8

Tea cooler 34

7-Up bev cooler 32

3-501.16A

3-302.11A

3-501.17A

3-201.11A
B

Hot held gravy in a crockpot was measured at 131F. Hot held potentially hazardous foods shall
be maintained at 135F or greater. Please ensure that hot held foods are at 135F or greater or at
their final cooking temperatures BEFORE being placed in hot holding. Please be advised that
many crock pots are not adequate to heat foods to hot holding temperatures. The gravy was
voluntarily discarded.
Raw shell eggs were observed stored above ready to eat foods in the kitchen refrigerator. Food
shall be protected from cross contamination by storing raw animal proteins below ready to eat
foods. COS by rearranging the food.
Discard dates were not observed on open packages of Canadian bacon, cooked steak, potato
salad and and open package of turkey lunch meat. Potentially hazardous foods held refrigerated
shall be marked with a day or date, not to exceed seven days total, by which time the food shall
be sold, consumed or discarded. COS by marking with a discard date.
A jar of home-canned jam and a jar of raw milk was observed in the kitchen refrigerator. Food
shall be obtained from inspected and approved sources that comply with law. Food prepared in a
private home may not be used or offered for human consumption in a food establishment. The
jam is employee food and was placed in a refrigerator drawer marked "employee food". The raw
milk was discarded.
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6-501.114

4-903.11A

5-205.15B

4-101.11

3-304.14

The kitchen area is generally cluttered with equipment, office supplies and single use and food
items. The premises shall be free of items unnecessary to the operation or maintenance of the
stablishment and clutter. Please remove unnecessary items and organize the kitchen area.
Surfaces that are unable to be accessed cannot be adequately cleaned.
Single service pizza boxes were observed stored on the floor in the kitchen. Single service items
shall be protected from contamination by storing them at least six inches off of the floor. COS by
placing the boxes on a crate.
The sanitizer basin of the three compartment sink is temporarily unusable due to installation of a
new drain. Until the drain adhesive sealing the sink is cured, wash and rinse equipment as usual
and reuse one of the basins for sanitizing equipment.
A paper towel was observed used as an absorbent surface in a plastic pitcher in which clean
utensils are stored. Materials used for storing clean equipment shall be durable and
non-absorbent. Please discontinue the use of paper towels as an absorbent surface.
Dry and wet wiping cloths were observed in the kitchen area. Dry wiping cloths may not by
repeatedly used for removing spills or any other purpose. Cloths used for wiping couters and
other equipment surfaces shall be held between uses in a chemical sanitizer solution. Please
store wiping cloths in a sanitizer bucket and do not repeatedly use dry wiping cloths.
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7-202.12

4-601.11A

4-202.11

7-201.11B

NOTE: A can of insects spray was observed on a cart beside the kitchen refrigerator. The product
label indicated that is is approved for use in a food establishment. It is a pyrethrin based product.
It may be used in the establishment as long as it is used according to product instructions.
A spray bottle labeled "Bug-B-Gone" was observed in the utility closet. This product is not
approved for use in a food establishment. Only those insecticides approved for use in a food
establishment may be present on the premises. COS by removing the material from the
premises.
Food residue and metal particles were observed on the blade and gear housing of the table
mounted can opener in the kitchen. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse and sanitize the can opener daily.
Heat damaged plastic containers were observed in a drawer in the kitchen island. Multi-use food
contact surfaces shall be free of cracks, breaks, pits and similar imperfections that adversely
affect cleaning and sanitation. Please remove damages equipment from service.
A spray bottle labeled "sanitizer" was observed hanging on an open wire shelf above the three
compartment sink. Toxic materials shall be stored so they cannot contaminate food, equipment or
single use items. Please store the sanitizer were it cannot contaminate the sink or equipment.

COS
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6-501.12A

4-302.12
4-203.11

4-803.11

6-501.114

6-201.11
6-201.13

Dirt and debris was observed on the floor in the kitchen and utility room. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the floor in the kitchen.
The kitchen food thermometer was not conveniently located for cooks' use and was not
adequately calibrated. A food thermometer shall be provided and readily accessible for use in
assuring attainment and maintenance of food temperatures. Food thermometers shall be
accurate to within two degrees Fahrenheit. COS by calibrating the thermometer. Please ensure
that the thermometer is available for use.
The facilities soiled linens were stored in a plastic basket below the mop sink. Soiled linens shall
be kept in a clean, non-absorbent receptacle. Please place soiled linens in a cleanable,
leak-proof containers like a trash can or tote.
Various pieces of unused beverage equipment was observed stored in the facility utility room.
Items that are unnecessary such as equipment that is nonfunctional or no longer used shall be
removed from the premises. Please remove unused equipment.
The facility has expanded into an adjacent room to the north of the existing space. This space will
be used to stored bottled and canned beverages. The ice maker will be relocated to this space.
Please ensure that the walls, floors and shelving are cleanable. Paint or seal wooden shelving.
Install floor molding to close gaps between the wall and the floor.
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4-501.114
A

4-601.11A

6-501.111

The spray sanitizer present in the kitchen did not have a measurable concentration of chlorine.
Chlorine sanitizers shall be in the range of 50 - 100 ppm. Please ensure that sanitizers are
correctly concentrated.
Food residue was observed on the surface of the prep island in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the island surface as
often as necessary.
Rodent droppings were observed in the cabinet below the soda fountains in the retail area. The
presence of insects and rodents shall be controlled to minimize their presence on the premises.
Please take action to control the presence of rodents such as: using traps, closing holes in walls
and ceilings, closing points of entry into the building such as gaps around pipes and by removing
harborage conditions such as clutter and unused equipment.
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5-501.110

6-201.11

The facility dumpster is overflowing with trash. The receptacle lid cannot be closed. Refuse shall
be stored in receptacles so that it is inaccessible to rodents and vermin. Please obtain a larger
dumpster that has lids. If the dumpster has a drain hole, the hole must have a plug in place.
Cabinets in the coffee bar area are unsealed. Please paint or seal the cabinets so that they are
cleanable.
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