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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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True freezer, ambient 0 True 1-door cooler, ambient 30

Chest freezer, ambient 12 True 2-door cooler, ambient 40

Sloppy joes in crock pot 70-100 Slaw in True 2-door cooler (2 tubs) 35, 39

Sloppy joes after reheating on stovetop 177-209 Corn, stovetop, heated for hot holding 193-209

NOTE

4-501.114A

7-201.11B

4-601.11A

This facility cooks, cools, reheats and hot holds. Please monitor temperature and time during each process.
A) Cook food to minimum internal temperature (poultry 165F, ground meats 155F, fish and seafood 145F)
B) Cool food from 135F to 70F within two hours, then from 70F to 41F within an additional four hours.
Facilitate cooling by slicing, separating, placing in shallow containers, placing containers in an ice water bath,
adding ice or ice water as an ingredient, stirring; if covered, provide vents for steam to escape.
C) Rapidly reheat fully cooked foods to 165F or 15 seconds (must reach 165F within two hours). Food that is
commercially prepared and packaged and be heated to 135F if freshly opened.
D) Hold food hot at 135F or higher

The chlorine concentration in two spray bottles was greater than 200 ppm. Chlorine shall be 50 to 100
ppm in sanitizer solutions. Please use test strips to ensure sanitizer is at correct strength. Prepare chlorine
sanitizer by mixing 1/2 to 1 teaspoon of regular, unscented bleach in 1 gallon of water. CORRECTED ON
SITE by diluting to 100 ppm.
Three canisters of Sterno cooking fuel was stored in a wall cabinet with food. Chemicals shall be stored

separately from or below food. Please move the fuel to an area where food, clean equipment, clean linens,
and single-use items cannot be contaminated. CORRECTED ON SITE by moving to chemical storage area.
Dried food debris was observed on a dough cutter in a drawer by the stove. Food contact surfaces shall

be clean to sight and touch. Please wash, rinse, and sanitize the utensil. CORRECTED ON SITE by moving
cutter to warewashing area.

COS

COS

COS

4-904.11B

5-205.11B

4-903.11A

6-202.14A

5-203.11

3-304.14

4-904.11B

A crock of cooking utensils, stored on the counter by the stove, were stored with their handles down.
Utensils shall be stored with their handles up to prevent contamination of the food contact surface when
retrieving. Please store utensils with handles up.
A plastic cover was stored in the handwashing sink by the True freezer. Handwashing sinks shall be used

only for handwashing. CORRECTED ON SITE by moving cover out of sink.
A box of styrofoam cups was stored on the floor by the chest freezer. Single-use items shall be stored a

minimum of six inches off the floor. Please store cups on a pallet or shelf.
The door on the staff bathroom was not self-closing. Bathroom doors shall be self-closing and tight-fitting.

Please install a closing device to make this door fully self-closing.
There is a sink by the beverage dispensing station, but it was not designated as as handwashing sink.

Handwashing sinks shall be provided in a convenient location in areas of food dispensing. Please place a
sign at this sink to designate it as a handwashing sink.
Wet wiping cloths were observed on work area counters. Wet wiping cloths shall be stored in sanitizer

between uses. Sanitizer shall be changed when soiled, and wiping cloths placed in a the laundry when
soiled. Please provide containers of sanitizer to store wet wiping cloths. Dry wiping cloths may be used for
cleaning food spills, but may be used for one purpose only and placed in laundry when damp or soiled.
Utensils for self-service were stored in a flat container and unprotected from consumers. Utensils for self

service shall be presented so that only the handles are touched by consumers. Please provide the utensils
in such a manner that they are presented with handles only.
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A line through an item on page one indicates the item was not applicable.
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4-601.11A

2-301.14H

3-403.11A

NOTE

Mold was observed on the inside of the ice maker. Food contact surfaces shall be clean to sight and
touch. Please discard ice, wash, rinse, sanitize, and air dry before returning to service.
Some of the workers did not wash their hands before putting on gloves. Hands shall be washed before

putting on gloves, or changing gloves. CORRECTED ON SITE by discussion of rule and washing hands.
Sloppy joes were being reheated in crockpots. After 1.5 hours, the temperature of the food was less than

100F. Food shall be rapidly reheated to 165F for 15 seconds for hot holding. CORRECTED ON SITE by
discussion with staff and reheating to temperatures above 165F on the stovetop.

Standard Operating Procedures have not been provided on the Application for Food Establishments. It is
planned a food manager will be hired for this kitchen. Please request the manager complete the Application
for Food Establishments by providing the information missing, as explained in the plan review letter. The
letter was provided to Mr. Bouchard during this visit.

1/30/18
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4-203.11B The food thermometer read 28F when the actual temperature of the ice water was 32.5F. Thermometers
shall be accurate to within +/- 2F. Please calibrate thermometers frequently to ensure accuracy.
CORRECTED ON SITE by calibrating the thermometer.
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