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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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Ice cream freezer, ambient 9 True cooler: ambient, sour cream 41, 40

Cheese, refrigerated drawer #4 41 Refrigerated drawers in island, ambient: #1, 2, 3 41, 41, 41

Refrigerated drawers in island, ambient: #4, 5, 6 41, 40, 36

Refrigerated drawers in cookline, ambient: #1, 2, 3 (empty 32, 33, 32

Refrigerated drawers in cookline, ambient: #4, 5, 6 (empty 33, 33, 34

4-601.11A

4-601.11A

4-601.11A

4-601.11A

4-202.11A

4-601.11A

4-202.11A

4-202.11A

Debris observed in the bottom of the ice scoop holder attached to the ice maker. Ice scoops were in
contact with the bottom, causing contamination of the scoops. Please clean and sanitize scoops and holder
at least daily. COS by taking to warewashing area
Debris observed on the ice bucket, stored on top of the ice maker. Please clean and sanitize ice bucket

at least daily. COS by taking to warewashing area
The coffee carafes (5), stored by the coffee brewer, were dirty. Please remove stains, clean, and sanitize

the carafes at least daily. COS by cleaning
The inside and outside surfaces of the GE microwave oven were dirty. Please clean and sanitize the

cavity after each use, or a minimum of every four hours while in continual use. Clean all surfaces of the
outside of the oven as often as needed to keep clean. COS by cleaning
Several rubber scrapers, hanging above the steam table, were torn or roughened on the edges. Food

contact surfaces shall be smooth and free of imperfections. Please dispose of all scrapers that are
damaged. COS by removing from use
A hand-held can opener, stored in the second drawer below the toaster in the island work station, was

rusted and had debris behind the blade. Food contact surfaces shall be free of imperfections and clean.
Please dispose of can opener. Clean and sanitize can openers aftter each use.
The surfaces of the three cutting boards, stored on the island work station, were heavily grooved from

knives and damaged on the edges. Food contact surfaces shall be free of imperfections. Please resurface
and reseal the boards or replace.
The nonstick coating on several frying pans, stored above the stove, was scratched and flaking. Food

contact surfaces shall be free of imperfections. Please discard all pans with marred non-stick coating. COS

COS

COS

COS

COS

COS

1/20/18

1/23/18

COS

6-501.12A

6-501.14A

5-501.116

3-305.11A
4-904.11A

4-601.11C

4-601.11C
4-903.11A
4-601.11C

MAIN KITCHEN
The wall behind and the floor beneath the ice maker were dirty. Physical facilities shall be cleaned at a

frequency to prevent debris accumulation. Please clean behind and beneath the ice maker.
The portable floor fan, stored at the end of the island work area, was dirty. Ventilation systems shall not

be a source of contamination. Please clean all surfaces of fan as often as needed to keep clean.
The trash can, stored by the elevator, was dirty. Trash receptacles shall be cleaned at a frequency to

prevent debris accumulation. Please clean all surfaces of trash can when emptied.
Food and single-use items were stored on the floor in the elevator. This violation is frequently noted

during inspections. Food, single-use items, clean linens, and clean equipment shall be stored a minimum of
six inches off the floor. Please install pallets, shelves or some other equipment inside the elevator to store
items a minimum of six inches off the floor.
Dirty water and debris were observed inside the steam table inserts in the island work table. Nonfood

contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please dispose of water
and clean wells and inserts at least daily to reduce bacterial and mold growth that can contaminate food.
Food debris observed inside three drawers, located below the toaster in the island work station. Please

clean all equipment that is stored in the drawers and clean the drawers.
Accumulation of debris observed on the wire shelf above the cook-line work table. Please clean shelf as

often as needed to keep clean.

1/31/18

1/31/18

1/20/18

1/20/18

1/19/18

1/20/18

1/23/18

NOTE: A line through an item on page 1 indicates the item is not applicable.

Everardo Benitez, mngr. January 18, 2018

Rose Mier
1390

■

Jan. 31, 2018



  

FOOD ESTABLISHMENT INSPECTION REPORT
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Walk-in freezer, ambient 12 Cooler, below island station, left side: ambient, olives 46, 48

Whirlpool freezer, ambient 0 Cooler, below island station, middle: ambient (empty) 44

Cooler, below island station, right: ambient, caesar dressing 44, 47

Whirlpool refrigerator: ambient, chicken 32, 38

Walk-in cooler: ambient,

NOTE

3-501.16A

4-601.11A

3-302.11A

6-501.111

7-201.11B

This facility was closed for the past three weeks for routine maintenance and cleaning. This was the first
day opened so most refrigerated drawers and coolers were empty, except for non-potentially hazardous food.
MAIN KITCHEN, continued
The 3-door cooler, located below the island work station, had ambient temperatures ranging from 44 to

46F, and the food held within had temperatures ranging from 47 to 48F. There was no potentially hazardous
food held in this unit. Food shall be held at 41F or lower, and equipment shall be maintained to work as
manufactured. Please have the unit repaired or replaced. If it is to be used for storage, then the unit will
need to be permanently disabled from cooling.
Debris observed on the pizza screens, stored in the drawer below the pizza oven. Also, dirty pot holders

were in the drawer. Clean equipment shall be protected from contamination while in storage. Please clean
and sanitize pizza screens after each use, and do not store dirty pot holders with clean equipment.
Food in the walk-in freezer was stored in the incorrect order to prevent cross-contamination. All raw

animal-derived foods shall be stored separately from or below all other food. All raw animal-derived foods
shall be stored separately from each other or in the following vertical order: poultry on bottom, then ground
meats (sausages, hamburger, mechanically tenderized meats); then whole muscle meats (roasts, steaks,
ribs); then fish and seafood. Please arrange food in the freezer to prevent cross-contamination.
DRY STORAGE ROOM
Rodent feces were observed on the shelves and floor. Please remove all evidence of rodents and monitor

facility for return. If evidence is found, begin an approved method of pest control.
Degreaser and floor cleaner were stored on a shelf holding single-use items. Chemicals shall be stored

separately or below single-use items, food, clean equipment, and clean linens. Please move chemicals.

1/23/18

1/19/18

1/20/18

1/31/18

1/19/18

4-601.11C
4-903.11A
6-501.12A

3-305.11A

4-204.112A

4-601.11C
4-101.19
4-601.11C

3-304.12B

4-204.112A

6-501.14A

Debris observed inside the drawer holding pizza screens, located below the pizza oven. Please clean
drawer as often as needed to keep clean and to protect clean equipment from contamination.
Debris observed on the shelves and floor in the walk-in freezer. Please clean floor and shelves as often

as needed to keep clean.
Food (including bags of ice) were stored on the floor in the walk-in freezer. Food shall be stored a

minimum of six inches off the floor. Please store food at least six inches off the floor.
A thermometer was not found inside the walk-in freezer. Please install an accurate thermometer in a

conspicuous location in the warmest part of the freezer.
DRY STORAGE ROOM
The shelves were dirty and the paint was flaking, exposing raw wood. Equipment that requires frequent

cleaning shall be sealed. Please clean and reseal-shelves.
The lids on several of the containers holding bulk food were dirty. Please clean lids and containers as

often as needed to keep clean.
In-use "cups" were stored inside the bulk container of salt and of breading. In-use utensils shall have a

handle that is stored above the surface of the food. Please remove the cups and use handled utensils that
are clean and sanitized.
Thermometers were not found inside the Whirlpool refrigerator or freezer. Please place accurate

thermometers in easy-to-read locations inside the warmest part of the refrigerator and freezer.
Debris observed on the fan. Please clean all surfaces, including the blade, housing, cord, and base, as

often as needed to keep clean.

1/23/18

1/31/18

1/20/18

1/20/18

1/31/18

1/23/18

1/20/18

1/20/18

1/31/18

Everardo Benitez, mngr. January 18, 2018

Rose Mier
1390

■

Jan. 31, 2018



  

FOOD ESTABLISHMENT INSPECTION REPORT
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Walk-in cooler: ambient, peeled tomatoes, ham 36,38, 37

Glass-front cooler, bakery: ambient, cheese 39, 41

Chicken, grill 184 to 193

3-501.17B

3-302.11A

4-601.11A

4-601.11A
4-601.11A

4-601.11A

4-601.11A

WALK-IN COOLER
Deli meats were labeled with the date placed in the freezer. Please label with a 7-day disposal date (when

opened is day 1, add number of days refrigerated for a total of seven days when pulled from freezer).
Raw chicken was stored on top of raw beef. Please store food to prevent cross contamination: raw

poultry and eggs on bottom, then ground meats, then whole muscle meats, then fish and seafood. All other
food is stored above or separately from raw animal-derived foods.

BAKERY AREA
Debris observed on a plastic "crimper", stored in the drawer by the 2-vat sink. Please clean and sanitize

"criimper."
Debris observed on the meat/cheese slicer. Please clean and sanitize all surfaces after use.
Debris observed on the inside of the food canister, and on the housing, of the Hamilton Beach food

processor. Please clean and sanitize all parts of the food container after each use, and clean the housing as
often as needed to keep clean.
Debris observed on all surfaces of the Kitchen Aide mixer. Please clean and sanitize mixer, including the

shaft area, after each use.
Debris observed on the shaft and housing of the Blakeslee mixer. Please clean and sanitize mixer after

use.

1/19/18

1/19/18

1/1918

1/19/18
1/19/18

1/19/18

1/19/18

3-305.11A

4-101.11A

4-601.11C
4-903.11A

6-501.11
6-101.11A

6-501.12A

4-501.11A

WALK IN COOLER
A bag of onions and a box of dressing were on the floor. Food shall be stored six inches off floor. Please

do not store food on floor. COS

BAKERY AREA
A black trash bag was used to cover the meat/cheese slicer. The trash bag is not food-grade. Please

use a bag that is food-grade to cover the clean equipment.

WAREWASHING AREA
Debris observed on the rack holding clean equipment, located across from the stacked bakery ovens.

Clean equipment shall be protected from contamination while in storage. Please clean both shelves and legs
of rack as often as needed to keep clean.
Broken tiles observed on the wall behind the clean equipment rack storage. Facility shall be maintained in

good repair, and walls shall be cleanable and non-absorbent in areas of food preparation. Pleas repair
broken tiles.
Debris observed on the wall tiles on the side and below the bakery work table holding the food processor

and Kitchen Aid mixer. Walls shall be cleaned at a frequency to prevent debris accumulation. Please clean.
The temperature gauge for the rinse cycle did not register the temperature of the water. Because this

machine sanitizes by heat, it is critical the temperature gauge functions correctly to ensure the rinse cycle
water reaches a minimum of 180F for effective sanitizing of equipment and utensils. Please repair.

COS

1/31/18

1/23/18

1/31/18

1/31/18

1/31/18
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3-603.11B The menus have a consumer reminder but not a disclosure. Foods that may contain raw or undercooked
ingredients, or that may be ordered raw or undercooked by the consumer, shall be disclosed with either a
description of the food [example: Caesar salad (raw egg dressing), or hamburgers (cooked to order)] OR an
asterisk that refers consumers to the reminder. The reminder is a footnoted warning about the increased risk
of foodborne illness from consuming raw or undercooked animal-derived foods. Please include disclosures
on all menus. Additionally, because nightly specials may not be on the menus, disclosures and reminders
shall be provided by the use of table tents, placards, or other effective written means.

1/31/18

4-501.14

4-601.11C
6-501.12A

4-501.114B

6-301.12

3-305.11A

WAREWASHING AREA
Debris observed on the outside of the door on the dish machine. Warewashing equipment shall be

cleaned at least daily. Please clean outside surfaces of machine.
Debris observed on the shelves above the clean-dish side drain board. Please clean shelves.
Debris observed on the wall and pipes behind and below the pre-clean sink, and the wall behind the clean

dish drainboard. Please clean wall and pipes.
Debris observed on the spray nozzle and handle at the pre-clean sink. Please clean handle and nozzle at

least daily, more often if needed to keep clean.

BAR
There were no paper towels at the handwashing sink, and the dispenser was broken. Paper towels shall

be provided through a dispenser at handwashing sinks at all times. Please provide paper towels through a
dispenser at the handwashing sink.
Chips were stored on the floor in the closet. Food shall be six inches off floor.COS by moving chips to shelf.

1/19/18

1/23/18

1/19/18

1/19/18

COS
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