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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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Hamburgers, grill 178 to 193 Ambient, heated cabinet 145

Hotdogss, on roller cooker, for hot holding 165 to 183 Nacho cheese, opened cans in Frigidaire refrigerator 44, 47

Pulled pork, in heated cabinet 60 Ambient, beverage coolers in service area 33, 40

Chest freezer, ambient 2 Hamburgers and hotdogs in roaster for hot holding 179 to 183

Upright refrigerator/freezer 38/40 Nacho cheese, dispensers 70, 68

NOTE

3-403.11D

3-501.14A

3-403.11D

Pizzas are delivered from Domino's and placed in a cabinet that is heated by canned ethanol that is lit and
placed in the back of the cabinets. During past inspections, it was noted that these cabinets do not hold the
pizza at 135F or higher. Therefore, please use Time as a Public Health Control. Label pizzas with a 4-hour
discard time upon delivery. NOTE: pizzas were labeled with a 4-hour discard time during this visit.
Pulled pork is obtained cold from Country Mart. This morning it was purchased, brought to the facility,

and placed in the heated cabinet at approximately 9:00 am. The temperature was 60F at 10:30 am. Food
heated for hot holding shall be reheated quickly to 165F, then held at 135F or higher. Hot-holding cabinets
are not designed to heat food quickly. Please reheat pulled pork to 165F in an oven, stovetop or microwave
prior to placing in the hot hold cabinet. COS by reheating in a microwave to above 170F.
Two cans of opened nacho cheese were in the refrigerator. One had an internal temperature of 44F, the

other of 47F. Food shall be cooled from 135F to 70F within two hours, and from 70F to 41F within an
additional four hours. Please use a log to monitor time and temperature of foods that are cooled. Discard
foods that are not cooled correctly. Please discard this cheese. COS by voluntarily discarding cheese and
discussion with manager on correct cooling methods. Manager stated leftover nacho cheese and chili will be
discarded.
Pulled pork and chili were being heated in roasters for hot holding. The food was in aluminum trays.

Food shall be heated rapidly to 165F for hot holding. If these foods are to be heated in the roasters, the food
will need to come in contact with the roaster pan sides and bottom. The roaster thermostats will need to be
put on high temperature and the foods stirred and temperature monitored during the reheating process. OR,
reheat the foods to 165F or higher in an oven, stovetop, or microwave before placing in roasters for hot
holding. COS by taking these foods to the school kitchen to heat in the oven.

COS

COS

COS

4-903.11A

3-305.11A

4-903.11A

5-205.11B

4-601.11C

NOTE

A box of single-use cups were stored on the floor in the storage room. One of the plastic sleeves was
observed stained and with a dead spider on it. Single-use items shall be stored a minimum of six inches off
the floor, and protected from contamination while in storage. Please discard cups that are inside the stained
plastic, and elevate box off floor.
Crates of bread or buns were stored on the floor in the storage room. Food shall be stored a minimum of

six inches off the floor. Please elevate so bread is at least six inches off the floor.
A box of drinking straws, a box of lids, and a box of single-use cups were stored on the floor below the

service counter. Please store single-use items at least six inches off the floor.
There is a 2-compartment (2-vats) sink in this facility. One of the vats is designated as a handwashing

sink. Dirty utensils were inside this vat. Handwashing sinks shall be used only for handwashing. Please
ensure all employees know which vat is the handwashing sink and that it may not be used for any purpose
other than handwashing. COS by discussion with manager.

Debris observed inside the pizza holding cabinets. Nonfood contact surfaces shall be cleaned at a
frequency to prevent debris accumulation. Please clean cabinets at least daily.

There is not a 3-vat sink for cleaning and sanitizing equipment and utensils in this facility. This
arrangement is acceptable as long as staff have access to the school's kitchen for cleaning and sanitizing all
equipment and utensils, which has been the method in the past. Please take all portable equipment and
utensils that are in contact with food to the school kitchen for washing, rinsing, sanitizing, and air drying.

12/28/17

12/27/17

12/28/17

COS

12/27/17

A line through an item on page 1 indicates that item was either not observed or is not applicable.
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pulled pork in roaster for hot holding 62

chili, opened from can, in roaster for hot holding 60

Beverage cooler in storage area, ambient 41

3-304.12C

6-301.14

In-use utensils (spatulas, ladles, spoons) were stored in a sink and on the cooking surface. In-use
utensils shall be washed, rinsed, and sanitized at least every four hours, and stored on a surface or in a
container that is washed, rinsed, and sanitized a minimum of every four hours. Please clean and sanitize
utensils that are in-use for potentially hazardous food, and clean and sanitize the surfaces on which they are
stored, at least every four hours; or store utensils on a disposable surface (example aluminum foil or paper
plate) that is discarded and replaced with clean, at least every four hours. COS by discussion with manager

There were no handwashing signs in the bathrooms used by staff. Please install signs to remind users of
the importance of washing hands. COS by installing signs.

A copy of this inspection report will be emailed to Ms. Easter.
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