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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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RCA freezer, ambient 0 Ambient, chest freezer 8

RCA refrigerator, ambient 38 Hot dogs, hot hold 146

RCA refrigerator, hot dogs 36

Ambient, glass front candy refrigerator 50

Ambient, glass front beverage refrigerator 38

3-302.11A

4-501.114A

7-202.12A

3-403.11D

4-601.11A

Raw hamburger was stored above jars of pickles in the refrigerator. Food shall be stored to prevent cross
contamination. Please store all raw animal foods below all other foods. COS by moving hamburger to lower
shelf and maintaining separation between the pickle jars and hamburger packages.

Chlorine concentration in the spray bottle holding sanitizer was greater than 200 ppm. Chlorine shall be
at 50 to 100 ppm in sanitizer solutions. Please use test strips to ensure sanitizer solutions have the correct
chlorine concentration. Make sanitizer solutions by mixing approximately 1/2 to 1 teaspoon of regular,
unscented bleach in each gallon of water. COS by remaking to 50 ppm

Two containers of bleach were stored below the sink. One held lemon-scented bleach, the other
unscented bleach. Please use only regular, unscented bleach for sanitizer preparation. Scented bleach may
be used for non-food contact surfaces. COS by removing scented bleach from facility.

Cheese sauce and chili are freshly opened each time the concession stand is open. The cheese and chili
are placed in a hot hold unit and heated. During this visit, the food was placed in the heating unit at
approximately 4:20 pm. The temperature of the food was chili 113F, cheese 114F and 110F at 5:45 pm.
Food that is newly opened from commercial packaging shall be heated to a minimum temperature of 135F
within two hours for hot holding. Please monitor food temperatures while heating to ensure the correct
temperature is obtained within two hours. COS by microwaving cheese sauces and chili to 135+F.

According to manager, the snow cone maker is not cleaned and sanitized after use. Food contact
surfaces shall be washed, rinsed, and sanitized. Please clean and sanitize the ice chipper and the ice holder
after each use. COS by discussion of rule and agreeing to clean and sanitize after use.
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4-204.112

6-501.112

6-501.14A

6-501.14A

6-301.12
5-501.16C

4-501.11B

Thermometers were not found in the RCA refrigerator or freezer. Thermometers shall be located in
convenient-to-read locations in the warmest part of the coolers. Please install an accurate thermometer in
the freezer, and one in the refrigerator. COS by placing thermometer in refrigerator

Spider webs and dead insects were observed behind the window curtains, in some of the base cabinets,
and along the sides of both glass-front beverage coolers. Facility shall be free of pests. Please remove all
dead insects and spider webs. COS by removing spider webs and insects.

The air conditioner vents were very dusty. Ventilation systems shall not be a source of contamination.
Please clean air return vents on the AC unit as often as needed to keep clean.

Accumulation of dust and debris was observed on the wall-mounted fan. Please clean all surfaces of the
fan as often as needed to keep clean.

There were no paper towels or trash cans in any of the bathrooms used by staff, and no sign in one of
them. Bathrooms used by staff shall have paper towels or a warm hand dryer. All bathrooms shall have a
trash can inside the bathroom; bathrooms used by females shall have a trash can with a lid. Signs shall be
installed to remind users of the importance of washing hands. Please have the city install hand dryers or
paper towels in dispensers, and trash cans. Please install a handwashing sign in bathrooms lacking a sign.

The glass-front refrigerator holding candy and bottled water had an ambient temperature of 50F. There
was no potentially hazardous food held in this cooler. Please do not use this cooler for potentially hazardous
food until it is repaired to reliably hold food at 41F or lower.

COS

COS

6/7/18

6/7/18

6/7/18

6/15/18

NOTE: A line through an item on page one indicates the item was not observed or is not applicable.
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4-101.11A Black medical exam gloves were used for single-use food service gloves. These gloves are not designed
for food-contact and may impart deleterious substances to the food. Please provide and use only food
service single-use gloves. NOTE: food grade gloves were available; COS by using the food grade gloves
and removing the medical exam gloves from the facility.
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