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Prep cooler #1 ambient
Food in prep cooler #1:
raw chicken, baked beans
Prep cooler #2 ambient

52

Hot held pizza

135

&RGH
5HIHUHQFH

49, 50
38

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-501.16B The ambient temperature of prep cooler #1 in the kitchen was measured at 52F. Raw chicken
and baked beans in this cooler were measured at 49F and 50F respectively. Potentially
hazardous foods held refrigerated shall be held at 41F or less. All of the potentially hazardous
foods in this cooler were voluntarily discarded. Do not place any kind of potentially hazardous
foods in this cooler until it has bee repaired and demonstrated to hold foods at 41F or less.
3-501.17A A discard date was not observed on the creamer products inside the creamer dispenser located
on the central island in the retail area. Potentially hazardous foods held refrigerated shall be
marked with a discard date that is no longer than six days after the food is opened or prepared.
Please ensure that these products are marked with a discard date. COS by marking the creamer
with an appropriate discard date.
4-601.11A A brown residue was observed on the plastic deflector in the ice machine located in the ware
washing room. Food contact surfaces shall be clean to sight and touch. Please remove and
clean and sanitize the ice deflector.
4-702.11 Sanitizer was not detected in the sanitizer basin of the three compartment sink. According to the
kitchen employee, the facility ran out of the quaternary ammonia sanitizer dispensed from the
chemical dispenser at the sink, so clean dishes were being immersed in plain water. Food contact
surfaces shall be sanitized with an approved agent. At the time of this follow-up, the facility was
still out of quat sanitizer and food equipment was not being sanitized. Use bleach as a sanitizer
for ware washing until the quat material has been replenished.
&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

5-2-18

COS

COS

5-2-18

&RUUHFWE\
GDWH 

,QLWLDO

4-501.11B The door seals are broken and accumulating debris and mold in prep coolers #1 and #2 in the
5-14-18
kitchen. Equipment components such as door seals shall be kept intact and in good repair.
Please replace the door seals on both prep coolers.
4-204.112 The thermometer in prep cooler #1 was damaged such that it could not be read. Thermometers in
A
cold holding units shall be accurate to within three degrees F. Please replace the thermometer in
this cooler.
4-601.11C An accumulation of debris was observed on the exterior of the pizza oven in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the outside of the pizza oven.
4-204.112 A thermometer was not observed inside the Idylis chest freezer in the kitchen. Mechanically
A
cooled food holding units shall be provided with a thermometer that is accurate to within three
degrees F. Please place a thermometer in the freezer.
4-601.11C Pooling water and paper towels were observed inside the refrigerated compartment of the
creamer dispenser. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. According to the manager, the pooling water is from condensation inside
the refrigerated compartment. Please clean water from the interior of the dispenser and remove
the paper towels. Repair the unit is this condition persists.
('8&$7,213529,'('25&200(176
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 
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NOTE: This establishment is under new ownership, new management and staffed with new
employees. It is highly recommended that all management and staff receive basic food safety
training. This training will be provided by SFCHC free of charge. Please contact the Health
Center to arrange for training.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

6-501.14A Dust was observed on ceiling vents throughout the facility. Intake and exhaust air vents shall be 5-14-18
cleaned so they are not a source of contamination by dust, dirt, and other materials. Please clean
the ceiling vents throughout the facility.
6-301.11 The hand wash sink in the ware washing room was not provided with soap nor paper towels.
6-301.12 Hand wash sinks shall be adequately provisioned. Please provide soap and paper towels at this
sink.
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