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Beverage Air cooler in back room
Mini freezer in back room
Hot held hot dog
Coke cooler in service area
Ice cream freezer
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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 

,QLWLDO

3-501.17A An open package of hot dogs stored in the Beverage Air cooler was not marked with a discard
3-28-17
date. Pootentailly hazardous foods held refrigerated shall be marked with the day or date, not to
exceed seven days total, by which time the food with be sold, consumed, or discarded. Mark the
hod dogs with a discard date that is six days after the original package is opened.
2-301.14H Employees were observed not washing their hands before donning new single service gloves.
Food service employees shall wash their hands prior to donning new gloves.
7-201.11B Cleaning supplies were observed stored above an open container of popcorn seasoning. Toxic
materials shall be stored so they cannot contaminate food. Please store toxic materials separate
from food, food contact surfaces, single service items and clean linens.
7-201.11B A can of spray adhesive and a can of stainless steel cleaner was observed stored on top of the
Beverage Air cooler in the back room. Toxic materials shall be stored so they cannot contaminate
food. Please store toxic materials separate from food, food contact surfaces, single service items
and clean linens.
2-401.11A An open employee beverage was observed stored on top of the Beverage Air cooler in the back
room. Employees may drink from closed vessels that are stored where contamination of food and
single service items cannot occur. Please store employee beverages in closed vessels and where
contamination of food cannot occur.

&RGH
5HIHUHQFH

6-501.18
6-501.12A

6-501.18

6-201.13A

6-501.14A

4-601.11C

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

&RUUHFWE\
GDWH 

,QLWLDO

The facility hand wash sink is dirty. Plumbing fixtures such as handwash sinks and service sinks 4-11-17
shall be cleaned as often as necessary to keep them clean. Please clean the handwash sink.
An accumulation of dirt, debris, food residue and detergent residue was observed on the floor
throughout the back room area. Physical facilities shall be cleaned as often as necessary to keep
clean. Please thoroughly clean the floor in the back room area.
The basins of the three compartment sink are dirty. Plumbing fixtures such as handwash sinks
and service sinks shall be cleaned as often as necessary to keep them clean. Please clean and
sanitize the three compartment sink.
The cove molding throughout the back room area was observed to be damaged and unattached
from the wall. In food establishments in which cleaning methods other than water flushing are
used for cleaning floors, the floor and wall junctures shall be coved and closed to no larger than
1/32 inch. Please replace the coved molding in the back room area to provide a cleanable
surface.
An accumulation of dust was observed on ceiling vents in the back room area. Intake and
exhaust air vents shall be cleaned so they are not a source of contamination by dust, dirt, and
other materials. Please clean the vents in the back room and service areas.
Dust and debris was observed on horizontal surfaces of tables and equipment in the back rooom
area. Thoroughly clean all equipment surfaces in this area.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A An accumulation of dust was observed on the interior and exterior surfaces of the hot dog
roller/heater in the back room area. Food contact surfaces shall be clean to sight and touch.
Please clean and sanitize all surfaces of the hot dog roller/heater.
4-601.11A An accumulation of food residue was observed on the rollers of the hot dog roller/heater. Foood
contact surfaces shall be clean to sight and touch. Please clean and sanitize the rollers daily.
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4-601.11C

6-501.12A
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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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GDWH 
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3-28-17

&RUUHFWE\
GDWH 

,QLWLDO

Sanitizer test strips were not available for determining correct sanitizer concentration. A test kit
4-11-17
that accurately measures the concentration of sanitizing solutions shall be provided. Please
obtain quaternary ammonia test strips for measuring sanitizer strength.
An accumulation of soda syrup and debris was observed on the bottom of the cabinets on the
west side of the service area. Physical facilities shall be cleaned as often as necessary to keep
clean. Please clean this area.
An accumulation of dust was observed on the table surface below the popcorn storage table in the
front service area. Non-food contact surfaces shall be kept free of an accumulation dust, dirt, food
residue and debris. Please clean this table and all horizontal surfaces in the front service area.
Dirt, debris and rodent droppings were observed inside the lower cabinet below the middle
register in the front service area. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please clean this area.
Mildew and debris was observed on the interior of the Coke cooler in front of the service counters.
Non-food contact surfaces shall be kept free of an accumulation dust, dirt, food residue and
debris. Please clean and disinfect the interior of the Coke cooler.
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