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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 Ham in roaster oven 173

Boiled eggs, prep cooler top 68 Hobart cooler: cooked hamburger, ambient 39, 39

Steam table: mashed potatoes, green beans 173, 185 Prep cooler, bottom: ambient, cut lettuce 30, 40

Prep cooler, top: ham, cut tomatoes 40, 40

NOTE
3-501.14A

3-501.17A,
B

2-401.11A

3-302.11A

Hard boiled eggs were stored in the top of the prep cooler, placed in the cooler approximately 1 hour prior
to this visit. The temperature of the eggs was 68F. According to manager, the cooling process is not
monitored. Please record time and temperature during the cooling process: cool from 135F to 70F within 2
hours, then from 70F to 41F within an additional four hours. If the first benchmark is not met, reheat food to
165F for 15 seconds and begin the process again. If the second benchmark is not met, discard the food. To
facilitate cooling: place in single layer in shallow pan and cool in freezer, cut into small pieces, stir with an ice
paddle, add ice as an ingredient, allow venting of steam if covered, stir frequently. CORRECTED ON SITE by
discussion; monitoring log was provided for staff use.

Food held in the Hobart cooler were labeled with the date of preparation or opening. Potentially
hazardous food that is fully cooked or ready-to-eat, and held for more than 24 hours, shall be labeled with a
7-day discard date, which is the day of preparation or opening, plus an additional six days. CORRECTED
ON SITE by labeling these foods with a 7-day discard date.
Cook was observed eating at the preparation table. Staff shall not eat, drink, use tobacco or other

smoking gadgets while in the food preparation area. Please ensure all staff know not to eat in the kitchen.
CORRECTED ON SITE by discussion with manager
Chicken, ground meats, and steak were stored together in the bottom of the True freezer. Raw

animal-derived foods shall be stored separated or vertically. Please store each type of meat in a different
lidded container if not able to be stored separately: poultry (chicken and turkey), ground meats (hamburger,
sausage, mechanically tenderized meats), whole muscle meats (bacon, steaks, roasts, chops, etc.), fish and
seafood. If stored vertically, store in the following order: poultry on bottom, then ground meats, then whole
muscle meats, then fish and seafood.

COS

COS

COS

4/4/18

4-601.11C

4-302.12A

4-903.11A

4-904.11B

4-302.14

4-901.11A

5-501.114

Debris observed in the bottom of the prep cooler. Nonfood contact surfaces shall be cleaned at a
frequency to prevent debris accumulation. CORRECTED ON SITE by cleaning cooler.
A cook's thermometer was not available. Please supply an accurate thermometer that measures from 0

to 220F in two degree increments. Calibrate the thermometer prior to first use and frequently thereafter to
ensure it is accurate.
Debris observed inside an unlidded container that held bowls and sieves, stored on the shelf below the

prep table on the cook side of the kitchen. Clean equipment shall be protected while in storage. Please
clean plastic container as often as needed to keep it clean.
Utensils were stored with handles down in a container on the clean equipment rack. Utensils shall be

stored with their handles up to prevent contamination of the food-contact surface when retrieving.
CORRECTED ON SITE by discussion and placing all handles up.

Heat sensitive test strips were not available to checking the surface temperature of equipment that is
sanitized in the mechanical warewashing machine. Surface temperatures shall reach 160F. Please supply
test strips (thermolabels) to ensure equipment is sanitized. Use a strip during the first cycle each day.

Glasses stored by the water/ice dispenser were wet-nested. Equipment shall be dried after cleaning.
Please separate wet glasses and allow drying before storing nested. CORRECTED ON SITE by discussion
and taking wet glasses to 3-vat sink.
There was no plug in the drain of the outside dumpster. Please ask the trash company to install a plug in

the drain to prevent liquids from draining out, and to prevent pest attraction and access.
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4/9/18

COS

4/9/18

Lunch menu: baked ham, green beans, mashed potatoes, deviled eggs
NOTE: a line through an item on page one indicates the item is not appplicable
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These items are to be corrected by the next regular inspection or as stated.
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Whirlpool refrigerator/freezer (members food only) 40/10

7-201.11

4-601.11A

4-601.11A

A spray bottle of sanitizer was stored on the food preparation table. Chemicals shall be stored separately
or below clean equipment, food, single-use items, and clean linens. Please store sanitizer where these items
cannot be contaminated. CORRECTED ON SITE by moving container to area where these items cannot be
contaminated.
Debris observed on the blades of a can opener, stored on the clean equipment rack. Food contact

surfaces shall be clean to sight and touch. Please wash, rinse and sanitize can openers after use.
CORRECTED ON SITE by discussion and taking can opener to 3-vat sink for cleaning.
The insides of the nozzles on the water and ice dispenser were dirty and had lime build-up. Food contact

surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize these dispenser heads at least
daily. Remove lime build-up as often as needed to keep free of build-up.

A copy of this report will be emailed to Ms. Metz.
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