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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.

4
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Taco salad w/PHFs 70 Frigidair refrigerator/freezer 30, 0

Hot hold cheese sauce 148 GE chest freezer 4

True cooler amb 32 Kenmore chest freezer 4

Raw fish in True cooler 30 Sld American cheese, tomato 46,50

Crawfish boil 190 Burger from grill 195

3-501.16B

3-302.11

7-201.11B

4-601.11A

4-601.11A

An aluminum container of taco salad containing cooked ground beef was observed on the counter
in the kitchen without temperature control. Potentially hazardous foods shall be held in
temperature control: 41F or less for refrigerated foods and 135F or greater for foods held hot.
COS by holding the food with time as a public health control. Discard the food at the point at
which it is four hours after the time of preparation.
Raw chicken and raw fish was observed stored above ready to eat foods and other raw animal
proteins in the True cooler. Foods shall be protected from cross contamination by storing raw
animal foods separate from each other and below ready to eat foods. COS by removing the raw
chicken and fish.
Antiseptics were observed stored in a cabinet above prep surfaces in the kitchen. Toxic materials
shall be stored where contamination of food and equipment cannot occur. COS by moving the
medicines.
Food residue was observed on the attachment hub of the kitchen mixer. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse and sanitize the mixer.
Food residue was observed on the upper interior of the kitchen microwave. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the microwave.

COS

COS

COS

 3-3-17 

5-205.11B
3-501.13

4-903.11

4-601.11C

4-601.11C

6-501.12A

6-202.15A

6-501.12A

Frozen fish was observed thawing in standing water in the kitchen hand wash sink. Hand wash
sinks shall be used for hand washing exclusively. Potentially hazardous foods shall be thawed
under temperature control or under cold running water. COS by moving the fish to the True
refrigerator.
A clean pan was observed draining beside the hand wash sink. Clean equipment shall be
protected from sources of contamination. Please store clean equipment away from the hand
wash sink.
Food debris was observed inside the True cooler. Non food contact surfaces shall be kept clean.
Please clean the inside of the cooler.
Food debris was observed inside the Frigidaire cooler. Non food contact surfaces shall be kept
clean. Please clean the inside of the cooler.
Dirt and debris was observed on the floor in the kitchen, especially under equipment. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the kitchen floor.
A visible gap was observed at the bottom right side of the kitchen entry door. The outer openings
of a food establishment shall be protected against the entry of insects, rodents and pests. Please
repair the gap at this area.
Debris was observed on the floor behind the ice machine in the downstairs bar. Physical facilities
shall be cleaned as often as necessary to keep clean. Please clean the floor in this area.

COS
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6-501.111

4-601.11A

6-501.111

7-206.12

3-501.16B

A dead insect was observed in the cabinet next to the entry door. The presence of insects,
rodents and pests shall be controlled to limit their presence on the premises. Remove evidence of
pests and take steps to control their presence.
A soiled breading container was observed in storage in the kitchen. Food contact surface shall be
clean to sight and touch. COS by discarding the container.
Rodent droppings were observed in the cabinet below the hand wash sink. The presence of
insects, rodents and pests shall be controlled to limit their presence on the premises. Control
measures shall include: inspecting the premises for pests, inspecting shipments of supplies,
eliminating harborage and points of entry and using traps and other forms of control.
An uncovered bait station was observed in the kitchen mechanical room. Rodent bait stations
shall be contained in a covered, tamper resistant bait station. Please enclose the bait in a
container.
Containers of lettuce, tomato and American cheese were observed in a basin of the three
compartment sink without adequate temperature control. According to the manager, the food is
typically held on ice. Potentially hazardous foods held refrigerated shall be maintained at 41F or
less. COS by placing the containers of food in a basin of ice.

3-3-17
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5-501.114

4-101.19

6-301.14

6-301.11

6-301.11

Two of the facility dumpsters were lacking plugs in the drain holes and one was rusted through the
bottom of the unit. Outside receptacles for refuse shall be leak proof. Please install plugs in the
drain holes and replace the damaged dumpster.
The countertop at the small three compartment sink was observed to be cracked. Non food
contact surfaces shall be smooth, durable and cleanable. Please repair the counter top to a
cleanable condition.
The kitchen uses one of the basins of a small three basin sink as the hand wash sink. The hand
wash basin is not identified as the hand wash sink. This series of basins is labeled as a ware
washing sink. All hand wash sinks shall be labeled as such and used for hand washing
exclusively. Please remove the ware washing sign at this location and install a sign at the hand
wash sink reminding employees to wash their hands.
The employees are frequently observed to handle the container of soap at the hand wash sink
which is also use as dish detergent. This arrangement is less than ideal. Each hand wash sink
shall be supplied with a supply of hand wash soap. Please install a hand soap dispenser at the
hand wash sink.
The hand wash sink and the downstairs bar was not provided with hand soap. All hand wash
sinks shall be provided with hand soap. Please provide soap at this location.
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5-202.13 The hand actuated sprayer at the hand wash sink was observed to be able to extend into the
basin of the sink. An air gap between the water supply and the flood level rim of a plumbing
fixture shall exist to prevent backflow of contaminated water into the water supply. Please
reattach the wall mounted spring to the sprayer to prevent it from extending into the sink basin.

3-3-17

4-904.11A
B

Customer access utensils were observed displayed in open plastic totes and subject to
contamination by customers hands. Single service articles shall be handled, displayed and
dispensed so that contamiantion of food and lip contact surfaces is prevented. Please offer
unwrapped single use utensils by placing them downward in a cleaned container such that only
the handles are touched by customers hands.
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