0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
FOOD ESTABLISHMENT INSPECTION REPORT

7,0(,1

8:39am

'$7(

6-5-17

7,0(287
3$*(

2:58pm

RI

7

%$6('21$1,163(&7,217+,6'$<7+(,7(06127('%(/2:,'(17,)<121&203/,$1&(,123(5$7,21625)$&,/,7,(6:+,&+0867%(&255(&7('%<7+(
1(;75287,1(,163(&7,212568&+6+257(53(5,2'2)7,0($60$<%(63(&,),(',1:5,7,1*%<7+(5(*8/$725<$87+25,7<)$,/85(72&203/<
:,7+$1<7,0(/,0,76)25&255(&7,21663(&,),(',17+,6127,&(0$<5(68/7,1&(66$7,212)<285)22'23(5$7,216

(67$%/,6+0(171$0(
Convenience Barn #4

2:1(5
Ray and Jim Johnson

3(5621,1&+$5*(
Victoria Lawson

$''5(66
154 Parkway Drive
&,7<=,3
Park Hills, 63601
(67$%/,6+0(177<3(

3+21(
573-431-6767

%$.(5<
5(67$85$17

■&6725(
6&+22/

3UHRSHQLQJ

■5RXWLQH

385326(

)52=(1'(66(57

(67$%/,6+0(17180%(5 &2817<
187
4556
)$;
3+35,25,7<
na

&$7(5(5
6(1,25&(17(5
)ROORZXS

■

$SSURYHG'LVDSSURYHG1RW$SSOLFDEOH
/LFHQVH1RBBBBBBBBBBBBBBBBBBB

■'(/,
6800(5)3

&RPSODLQW

*52&(5<6725(
7$9(51

■0

/

02%,/(9(1'256

2WKHU

6(:$*(',6326$/ :$7(56833/<
&20081,7<
38%/,&

■

,167,787,21
7(03)22'

+

■

121&20081,7<
35,9$7(
'DWH6DPSOHGBBBBBBBBB 5HVXOWVBBBBBBBBB

35,9$7(
5,6.)$&7256$1',17(59(17,216

Risk factorsDUHIRRGSUHSDUDWLRQSUDFWLFHVDQGHPSOR\HHEHKDYLRUVPRVWFRPPRQO\UHSRUWHGWRWKH&HQWHUVIRU'LVHDVH&RQWURODQG3UHYHQWLRQDVFRQWULEXWLQJIDFWRUVLQ
IRRGERUQHLOOQHVVRXWEUHDNVPublic health interventionsDUHFRQWUROPHDVXUHVWRSUHYHQWIRRGERUQHLOOQHVVRULQMXU\ 
&RPSOLDQFH
&26
5 &RPSOLDQFH
&26
5
'HPRQVWUDWLRQRI.QRZOHGJH
3RWHQWLDOO\+D]DUGRXV)RRGV
3HUVRQLQFKDUJHSUHVHQWGHPRQVWUDWHVNQRZOHGJH
3URSHUFRRNLQJWLPHDQGWHPSHUDWXUH
,1287121$
,1 287
DQGSHUIRUPVGXWLHV
(PSOR\HH+HDOWK
,1287121$ 3URSHUUHKHDWLQJSURFHGXUHVIRUKRWKROGLQJ
,1 287
0DQDJHPHQWDZDUHQHVVSROLF\SUHVHQW
,1287121$ 3URSHUFRROLQJWLPHDQGWHPSHUDWXUHV
,1 287
3URSHUXVHRIUHSRUWLQJUHVWULFWLRQDQGH[FOXVLRQ
,1287121$ 3URSHUKRWKROGLQJWHPSHUDWXUHV
1$ 3URSHUFROGKROGLQJWHPSHUDWXUHV
*RRG+\JLHQLF3UDFWLFHV
,1 287
,1 287 12
3URSHUHDWLQJWDVWLQJGULQNLQJRUWREDFFRXVH
,1287121$ 3URSHUGDWHPDUNLQJDQGGLVSRVLWLRQ
1RGLVFKDUJHIURPH\HVQRVHDQGPRXWK
7LPHDVDSXEOLFKHDOWKFRQWURO SURFHGXUHV
,1 287 12
,1287121$
UHFRUGV 
3UHYHQWLQJ&RQWDPLQDWLRQE\+DQGV
&RQVXPHU$GYLVRU\
+DQGVFOHDQDQGSURSHUO\ZDVKHG
&RQVXPHUDGYLVRU\SURYLGHGIRUUDZRU
,1 287 12
,1287
1$
XQGHUFRRNHGIRRG
1REDUHKDQGFRQWDFWZLWKUHDG\WRHDWIRRGVRU
+LJKO\6XVFHSWLEOH3RSXODWLRQV
,1 287 12
DSSURYHGDOWHUQDWHPHWKRGSURSHUO\IROORZHG
$GHTXDWHKDQGZDVKLQJIDFLOLWLHVVXSSOLHG 
3DVWHXUL]HGIRRGVXVHGSURKLELWHGIRRGVQRW
,1 287
,1287121$
✔
DFFHVVLEOH
RIIHUHG
$SSURYHG6RXUFH
&KHPLFDO
,1 287
)RRGREWDLQHGIURPDSSURYHGVRXUFH
,1 287
1$ )RRGDGGLWLYHVDSSURYHGDQGSURSHUO\XVHG
7R[LFVXEVWDQFHVSURSHUO\LGHQWLILHGVWRUHGDQG
,1287121$ )RRGUHFHLYHGDWSURSHUWHPSHUDWXUH
,1 287
XVHG
,1 287
)RRGLQJRRGFRQGLWLRQVDIHDQGXQDGXOWHUDWHG
&RQIRUPDQFHZLWK$SSURYHG3URFHGXUHV
✔
5HTXLUHGUHFRUGVDYDLODEOHVKHOOVWRFNWDJVSDUDVLWH
&RPSOLDQFHZLWKDSSURYHG6SHFLDOL]HG3URFHVV
287
,1
1$
,1287121$ GHVWUXFWLRQ
DQG+$&&3SODQ
3URWHFWLRQIURP&RQWDPLQDWLRQ
7KHOHWWHUWRWKHOHIWRIHDFKLWHPLQGLFDWHVWKDWLWHP¶VVWDWXVDWWKHWLPHRIWKH
,1 287
1$ )RRGVHSDUDWHGDQGSURWHFWHG
LQVSHFWLRQ
)RRGFRQWDFWVXUIDFHVFOHDQHG
VDQLWL]HG
,1 287
1$
,1 LQFRPSOLDQFH
287 QRWLQFRPSOLDQFH
1$ QRWDSSOLFDEOH
12 QRWREVHUYHG
3URSHUGLVSRVLWLRQRIUHWXUQHGSUHYLRXVO\VHUYHG
,1  287 12
&26 &RUUHFWHG2Q6LWH 5 5HSHDW,WHP
UHFRQGLWLRQHGDQGXQVDIHIRRG
*22'5(7$,/35$&7,&(6
*RRG5HWDLO3UDFWLFHVDUHSUHYHQWDWLYHPHDVXUHVWRFRQWUROWKHLQWURGXFWLRQRISDWKRJHQVFKHPLFDOVDQGSK\VLFDOREMHFWVLQWRIRRGV
,1
287
&26
5
,1
287
&26
5
6DIH)RRGDQG:DWHU
3URSHU8VHRI8WHQVLOV
✔
✔
3DVWHXUL]HGHJJVXVHGZKHUHUHTXLUHG
,QXVHXWHQVLOVSURSHUO\VWRUHG
:DWHUDQGLFHIURPDSSURYHGVRXUFH
8WHQVLOVHTXLSPHQWDQGOLQHQVSURSHUO\VWRUHGGULHG
✔
✔
KDQGOHG
✔
)RRG7HPSHUDWXUH&RQWURO
6LQJOHXVHVLQJOHVHUYLFHDUWLFOHVSURSHUO\VWRUHGXVHG
✔
✔
$GHTXDWHHTXLSPHQWIRUWHPSHUDWXUHFRQWURO
*ORYHVXVHGSURSHUO\
$SSURYHGWKDZLQJPHWKRGVXVHG
8WHQVLOV(TXLSPHQWDQG9HQGLQJ
✔
7KHUPRPHWHUVSURYLGHGDQGDFFXUDWH
)RRGDQGQRQIRRGFRQWDFWVXUIDFHVFOHDQDEOHSURSHUO\
✔
✔
GHVLJQHGFRQVWUXFWHGDQGXVHG
)RRG,GHQWLILFDWLRQ
:DUHZDVKLQJIDFLOLWLHVLQVWDOOHGPDLQWDLQHGXVHGWHVW
✔
VWULSVXVHG
✔
✔
)RRGSURSHUO\ODEHOHGRULJLQDOFRQWDLQHU
1RQIRRGFRQWDFWVXUIDFHVFOHDQ
3UHYHQWLRQRI)RRG&RQWDPLQDWLRQ
3K\VLFDO)DFLOLWLHV
✔
✔
,QVHFWVURGHQWVDQGDQLPDOVQRWSUHVHQW
+RWDQGFROGZDWHUDYDLODEOHDGHTXDWHSUHVVXUH
&RQWDPLQDWLRQSUHYHQWHGGXULQJIRRGSUHSDUDWLRQVWRUDJH
3OXPELQJLQVWDOOHGSURSHUEDFNIORZGHYLFHV
✔
✔
DQGGLVSOD\
3HUVRQDOFOHDQOLQHVVFOHDQRXWHUFORWKLQJKDLUUHVWUDLQW
6HZDJHDQGZDVWHZDWHUSURSHUO\GLVSRVHG
✔
✔
ILQJHUQDLOVDQGMHZHOU\
✔
✔
:LSLQJFORWKVSURSHUO\XVHGDQGVWRUHG
7RLOHWIDFLOLWLHVSURSHUO\FRQVWUXFWHGVXSSOLHGFOHDQHG
✔
)UXLWVDQGYHJHWDEOHVZDVKHGEHIRUHXVH
*DUEDJHUHIXVHSURSHUO\GLVSRVHGIDFLOLWLHVPDLQWDLQHG
✔
✔
3K\VLFDOIDFLOLWLHVLQVWDOOHGPDLQWDLQHGDQGFOHDQ

✔

✔
✔
✔
✔
✔

✔

✔
✔

✔
✔

✔

✔

✔
✔

✔

✔

✔

✔

✔

✔

✔

✔

✔

✔
✔

✔

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH
June 5, 2017

Victoria Lawson
John Wiseman

7HOHSKRQH1R

 

',675,%87,21:+,7(±2:1(5¶6&23<

■ <HV
(3+61R )ROORZXS
1507
)ROORZXS'DWH 6-26-17

&$1$5<±),/(&23<

1R
(

0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
FOOD ESTABLISHMENT INSPECTION REPORT

3$*(

(67$%/,6+0(171$0(

$''5(66

&,7<=,3

Convenience Barn #4

154 Parkway Drive

Park Hills, 63601



RI

7

)22'352'8&7/2&$7,21

7(03LQ)

)22'352'8&7/2&$7,21

7(03LQ)

Hot bar: potato wedges, fried chicken,
Corn dogs
Chicken gizzards from fryer
Pizza cooler amb
Walk-in freezer

145,170
154
211
48
20

Cold hold: cheese, grnd beef,
ham, raw egg
Mini freezer at drive-up
Coffee Mate creamer
Nacho cheese

49, 49
54, 45
0
37
161

&RGH
5HIHUHQFH

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

4-601.11A A heavy accumulation of burned on food debris was observed on all surfaces of the burger
press/cooker located in the kitchen. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse and sanitize all surfaces of this piece of equipment every day.
7-201.11 Razor blades were stored above the cold wells of the pizza cooler in the kitchen. Hazardous
items shall be stored where they cannot contaminate or adulterate food. COS by removing the
razor blades from the area.
3-501.16B The ambient temperature of the pizza cooler was measured at 48F. Foods inside were; cheese,
ham, raw eggs and cooked ground beef. Potentially hazardous foods held refrigerated shall be
held at 41F or lower. All the foods in the cooler, with the exception of the raw eggs, were
voluntarily discarded. According to the employee present, the raw shell eggs were placed in the
pizza cooler from the walk-in cooler about two hours earlier. The raw shell eggs were measured
at 45F and placed in the walk-in cooler. Discontinue the use of the this cooler until it has been
demonstrated to maintain temperatures of 41F or less.
3-302.11 Raw shell eggs and empty shells were observed stored above ready to eat foods in the pizza
cooler in the kitchen. Food shall be protected from cross contamination by storing raw animal
foods below or away from ready to eat foods. COS by removing the eggs from the cooler.
4-202.11 The plastic cutting board on the pizza cooler work surface was observed to be deeply abraded.
Multi-use food contact surfaces shall be free of cracks, pits and similar imperfections that prevent
adequate cleaning and sanitation. Please replace or resurface the cutting board.
&RGH
5HIHUHQFH

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

5-205.11A Access to the service area hand wash sink was blocked by supplies and equipment. Hand wash
sinks shall be accessible at all times. COS by removing the obstruction.
5-205.11B Cleaning supplies and wiping clothes were observed in the hand wash sink in the service area.
Hand wash sinks shall be used for hand washing exclusively. COS by removing cleaning items.
6-202.11A Plastic shielding coating the fluorescent bulb installed in the hot bar is peeling off of the bulb.
Light bulbs installed in areas of exposed food shall be fully shielded or shatter resistant. Please
replace the bulb with a new shatter resistant bulb.
4-601.11C An accumulation of grime and food residue was observed on the doors and door frame of the hot
bar. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please thoroughly clean the doors, frames and door tracks of the hot bar.
6-501.12A An accumulation of dust and food residue was observed on the counter surfaces and on
under-counter shelving below and beside the hot bar area. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the counter and shelving surfaces in this
area.
4-601.11C The interior and the door seals of the pizza cooler were dirty. Non-food contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Please clean the interior of
this cooler.
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Beer cooler amb
Walk-in cooler amb
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-501.17A An open package of ham stored in the pizza cooler was not marked with a discard date.
Potentially hazardous food stored refrigerated shall be marked with a discard date which is six
days after opening or preparation.
4-601.11A The three compartment sink is dirty inside and outside. Food contact surfaces shall be clean to
sight and touch. Please clean all surfaces of the sink.
4-601.11A The potato wedge cutter, clear plastic Cambro containers and various other pieces of equipment
stored on the clean storage rack were observed with food soiling. Food contact surfaces shall br
clean to sight and touch. Please wash, rinse and sanitize all food equipment.
4-601.11A The pan storing the ice machine scoop contained dirty water. Food contact surfaces shall be
clean to sight and touch. COS by cleaning and sanitizing the pan.
4-601.11A Mold was observed on the interior of the Manitowoc ice machine. Food contact surfaces shall be
clean to sight and touch. Please remove the ice from the machine; and wash, rinse and sanitize
prior to returning to service.
4-702.11 An employee was observed washing and rinsing food equipment without sanitizing. All food
contact surfaces shall be washed, rinsed and sanitized. COS by providing sanitizer solution at the
three compartment sink.
4-601.11A An accumulation of dried soda syrup was observed on the nozzle housing of the soda fountain in
the drive-up area. Food contact surfaces shall be clean to sight and touch. Wash, rinse and
sanitize this area.
&RGH
5HIHUHQFH

7

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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4-501.11B The door seal of the pizza prep cooler was observed to be broken. Equipment components such 6-26-17
as door seals shall be kept intact and adjusted in accordance with the manufacturers
specifications. Please replace the door seals on this unit.
4-601.11C An accumulation of grease and food debris was observed on surfaces of the fryers, the gas range,
and on the sides of these pieces of equipment in the kitchen. Non-food contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Please thoroughly clean all
equipment surfaces in the kitchen.
4-601.11C Dust and food debris was observed on the inside and outside surfaces of the pizza oven.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the pizza oven.
6-501.12A An accumulation of dust was observed on the baffles of the exhaust hood. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the hood baffles.
6-201.11 The walls in the kitchen area are generally soiled where covered with a cleanable surface such as
FRP board. Most of the walls of exposed drywall are damaged by gouges, scrapes and peeling
gypsum board paper. Non food contact surfaces such as walls shall be constructed and
maintained to be durable, non-absorbent and cleanable. Clean the walls throughout the kitchen
area and repair and paint damaged drywall.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

6-501.111 Drain flies were observed in and around the indirect drain below the coffee bar. The presence of
insects and pests shall be controlled to minimize their presence on the premises. Please
thoroughly clean and disinfect the indirect drain.
4-601.11A An accumulation of mold was observed on the nozzle housing of the soda fountains at the
beverage station. Food contact surfaces shall be clean to sight and touch. Please wash, rinse
and sanitize this area daily.

&RGH
5HIHUHQFH
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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6-201.11

A heavy accumulation of dirt, grease and debris was observed on the floor throughout the kitchen 6-26-17
area; especially under cooking equipment, the three compartment sink and in corners and
wall/floor junctures. The floor has been previously painted and is worn to the bare concrete in
many places. Please thoroughly clean the floor and seal or paint it.
6-201.11 The vinyl cove molding throughout the kitchen area is damaged and missing in several places.
6-201.13A The drywall is crumbling in areas where it has not been protected by cove molding. Non food
contact surfaces such as walls shall be constructed and maintained to be durable, non-absorbent
and cleanable. Floor and wall junctures shall be coved and closed to no larger than 1/32" to
provide and cleanable surface. Repair areas of damaged drywall and seal the wall/floor juncture
with new molding.
4-601.11C An accumulation of food residue was observed on the underside of the breading table and on the
casters of the table. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please clean all surfaces of the breading table including the underside
and casters.
6-501.18 The wall and grout at the hand wash sink in the kitchen is dirty. Plumbing fixtures such as hand
wash sinks shall be cleaned as often as necessary to keep them clean. Please clean the hand
wash sink and the surrounding area and wall.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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6-501.14

An accumulation of dust was observed on AC vents and on ceiling lights in the kitchen. Intake
6-26-17
and exhaust air ducts shall be cleaned so they are not a source on contamination by dust, dirt,
and other materials.
4-803.11 A milk crate of soiled, wet linens was stored below the three compartment sink. Soiled linens shall
be kept in clean, non-absorbent receptacles and removed and laundered at a frequency that
prevents them from becoming an attractant for insects and rodents. Please store dirty linens in a
leak proof and durable container and launder promptly.
4-801.11 Heavily soiled aprons were observed hanging from the clean equipment rack in the kitchen.
Soiled linens such as aprons shall be stored to prevent contamination of equipment and placed in
the soiled linens receptacle when dirty. Clean linens shall be free from food residues and other
soiling matter.
4-601.11C The chemical storage cart in the kitchen is dirty. Please clean this item.
4-601.11C The step ladder and tall folding ladder in the kitchen is very dirty. Please clean the ladders.
6-501.12A The area behind the beverage station in the kitchen area is dirty and cluttered. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean this area.
6-201.15 The floor mats in the kitchen are dirty. Removable floor coverings shall be cleaned as often as
necessary to keep them clean. Replace dirty mats as often as necessary.
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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 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

6-501.12A Mold and debris was observed on hoses and plumbing behind the bag in box soda syrups in the 6-26-17
kitchen area. Physical facilities shall be cleaned as often as necessary to keep clean. Please
clean this area.
4-601.11C Grime and mold was observed on the inside and outside of the walk-in freezer door as well as in
the door seals and on the outside of the freezer itself. Non-food contact surfaces shall be kept
free of an accumulation of dust, dirt, food residue and debris. Please clean the inside and outside
of the walk-in cooler door, seals and walls.
6-501.12A An accumulation of grime was observed on the swinging doors of the kitchen area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please thoroughly clean
both sides of both sets of doors.
6-501.12A A very heavy accumulation of grime was observed on the floor throughout the service area.
Physical facilities shall be cleaned as often as necessary to keep them clean. Clean the floor in
the service area.
6-501.12A The area below and behind the drive-up soda fountain is dirty. Physical facilities shall be cleaned
as often as necessary to keep them clean. Please clean this area.
5-205.15B The coffee makers and the La Grands flavor dispenser are leaking onto the counter surface at the
coffee bar. A plumbing system shall be maintained in good repair. Please repair the equipment
so that it does not leak.
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RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
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4-601.11C An accumulation of creamer residue was observed inside the creamer dispenser at the coffee bar. 6-26-17
Non-food contact surfaces shall be kept clean. Please clean the interior of the dispenser.
4-601.11C A heavy accumulation of mold was observed on the doors, sills and walls of the reach-in freezer.
Non-food contact surfaces shall be kept clean. Please clean this area.
6-501.12A The floor in the walk-in cooler is dirty, including below the beverage racks. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the walk-in cooler floors.
6-501.12A The walls in the men's restroom are dirty, especially the area beside the toilet and below the hand
dryer. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
the walls in the men's restroom.
5-501.114 The dumpster appears to be leaking. Outside refuse receptacles shall be leak proof. Please
investigate the leak and replace or repair the dumpster if necessary.
5-501.111 The dumpster enclosure is cluttered and dirty. Storage areas, enclosures, and receptacles for
refuse shall be maintained in good repair and clean. Please clean this area.
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