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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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Gravy, hot hold 158 Vege prep cooler, top: cut tomatoes 41

Freezer/beverage area, ambient 10 Vege prep cooler, bottom: ambient 40

Cooler/beverage area: ambient, milk 41, 43 Meat prep cooler, top: ham, turkey 39, 38

Empura cooler: ambient, pepperoni 40, 40 Meat prep cooler, bottom: ambient, chicken salad 40, 44

Arctic Air freezer, ambient 0 Meat prep cooler, bottom: egg, sausage 40, 41

3-501.16A

4-501.114A

4-501.114A

4-202.11A

NOTE

The chicken salad, located in the meat prep table, had an internal temperature of 44-45F. The ambient
temperature and other foods held in this unit had temperatures of 40-41F. The salad was made yesterday
using pre-cooked chicken and all pre-cooled ingredients. It is possible the salad warmed due to its location
in the prep cooler. The cooler was frequently opened during the morning rush. Please rotate foods or store
the salad in a larger cooler until needed for lunch preparation. COS by moving salad to larger cooler.
The quaternary ammonia sanitizer in the 3-vat sink was less than 200 ppm, and the dishes were dipped in

the sanitizer and immediately placed for draining. According to the manufacturer's label directions, sanitizer
shall be 200 ppm (1 tablet/1.5 gals water) and in contact with equipment at least 1 minute. Please use test
strips to check the concentration of sanitizer after preparation, and submerge equipment and utensils for at
least 1 minute. COS by adding a sanitizer tablet, discussion, and allowing correct contact time.
The concentration of quaternary ammonia sanitizer in the spray bottle in the sandwich area was less than

200 ppm. COS by refilling bottle with sanitizer concentration at 200 ppm.
A plastic container, stored on the lazy susan, was marred on the inside. Food contact surfaces shall be

smooth and free of imperfections. COS by discarding container.

TEMPERATURES, continued, in degrees Fahrenheit:
Traulsen cooler in garage: ambient 40, pizza 40, 40
Beverage cooler in dining area, ambient: 41

COS

COS

COS

COS

5-205.11B

4-903.11A

3-304.14B

6-501.11

4-903.11A

3-307.11

6-202.112

4-101.19

The handwashing sink in the beverage area was filled with equipment. Handwashing sinks shall be used
only for handwashing. Please do not store equipment in this sink to allow its use as a handwashing sink.
An ice bucket was stored on the floor under the 4-vat sink in the beverage area. Clean equipment shall

be stored a minimum of six inches off the floor and in a location where it cannot be contaminated. Please do
not store clean equipment under the sink or on the floor.
A damp rag was stored on top of a spray bottle of sanitizer in the beverage area. Wet wiping cloths shall

be stored in sanitizer between uses. Dry cloths may be used, but placed in laundry when soiled or damp.
Damage was observed on the wall near the 3-vat sink in the kitchen, exposing drywall.. Walls shall be in

good repair, smooth, nonabsorbent, and easily cleanable. Please repair wall.
Coffee, single use cups, straws, lids, cup sleeves, paper bags, and paper towels were on the floor in the

two store rooms. Food and single-use items shall be stored a minimum of six inches off the floor. Please
elevate these items off the floor.
Employee food was intermixed with facility food in the Traulsen cooler, located in the garage. Please

designate an area in the cooler for employee food that is below all other food. Label the area as employee
food (or place in a tub labeled employee food).
The door to the upstairs living quarters was propped open. Doors opening to private living quarters shall

closed at all times. Please do not prop the door open.
A hole was cut in the top of the cabinet that holds the trash can in the dining room beverage dispenser.

Raw presswood was exposed. Equipment surfaces that require frequent cleaning or are exposed to
moisture shall be sealed, smooth, and nonabsorbent. Please seal the opening in this cabinet.
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A line through an item on page one indicates the item was not observed or is not applicable.
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6-202.15A

8-302.14G

Daylight was observed between the front entry doors. Outside entries shall be sealed to reduce pest
entry points. Please seal doors.

An accurate floor plan for this facility was not provided during the pre-opening phase. Please provide a
floor plan of this facility, including all storage, preparation, and dining areas. Include the location of
equipment.

NOTE: a copy of this report will be emailed to Jessica Goff.
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