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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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GE refrigerator/freezer 38, 0 Beer cooler at bar 32

True 3-door refrigerator 40 Chicken strips from fryer 209

Kenmore freezer 0 Burger from grill 199

Small chest freezer 0

Gehl nacho cheese 107

3-501.17A

3-302.11A

3-501.17A

3-501.16A

7-201.11A

Discard dates were not observed on cut lettuce in the True refrigerator. Potentially hazardous
food shall be marked with a discard date, not to exceed seven days total, by which time the food
shall be sold, consumed or discarded. COS by marking the lettuce with a discard date.
Raw shell eggs were observed stored above ready to eat food in the True refrigerator. Food shall
be protected from cross contamination by storing raw animal foods away from and below ready to
eat foods. COS by relocating the eggs.
Discard dates were not observed on hot dogs not in their original packaging in the GE refrigerator.
Potentially hazardous food shall be marked with a discard date, not to exceed seven days total, by
which time the food shall be sold, consumed or discarded. COS by marking the hot dogs with a
discard date.
Gehl nacho cheese in the Gehl dispenser was measured at a temperature of 107F. According to
the manager, the bag of cheese was placed in the hot holding device less than an hour before.
Potentialy hazardous foods held hot shall be held at a temperature of 135F or greater. The Gehl
hot holding device is intended to hod food hot, not heat it to hot holding temperatures. COS by
moving the bag of cheese to boiling water and heating to 151F prior to returning to the dispensing
device.
Lysol disinfectant was observed stored on a shelf above the prep surface in the kitchen. Toxic
materials shall be stored so they cannot contaminate food, food contact surfaces or equipment.
COS by removing the Lysol

COS

COS

COS

COS

COS

4-601.11C

4-903.11A

4-601.11C

6-501.12A

4-601.11C

6-501.112

An accumulation of water was observed pooling in the bottom of the GE refrigerator. Non-food
contact surfaces shall be kept clean. Please clean the water from the refrigerator and repair the
source of the water.
A fryer was observed stored with cleaning chemicals in a cabinet below the nacho cheese
dispenser. Food equipment shall be protected from sources of contamination. COS by moving
the fryer.
An accumulation of food debris was observed in the bottom of the Hot Point chest freezer.
Non-food contact surfaces shall be kept clean. Please clean the interior of the freezer.
An accumulation of grease and food debris was observed on the floor below and behind the
cooking equipment and the three compartment sink. Physical facilities shall be cleaned as often
as necessary to keep them clean. Please clean the floor below and behind the cooking
equipment and the sink.
Grease and food debris was observed on the exterior of the cooking equipment such as the
flat-top grill, the flame grill and the electric range. Non-food contact surfaces shall be kept clean.
Please clean the cooking equipment in the kitchen.
Dead insects were observed below the three compartment sink. Dead pests shall be removed at
a frequency that prevents accumulation and decomposition. Please remove the dead insects.
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6-501.111

3-501.19B

Rodent droppings were observed on shelving in the kitchen. The presence of insects and rodents
shall be controlled to minimize their presence on the premises. Please remove evidence of pests
and use control and abatement methods such as: maintaining a clean facility, closing points of
entry into the building, removing clutter and harborage conditions and using professional services.
A tray of sliced tomatoes and lettuce was prepared at the time of the inspection and placing in
ice-cooled trays to be held by time as a public health control as established during previous
inspections. The food was not marked with the four hour expiration time. Food held by time shall
be marked with the time which indicates the four hour discard time after removed from
temperature control. COS by marking the tray with the four hour discard time.
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COS

4-601.11C An accumulation of dirt and mold was observed on all surfaces in the glass front beer cooler at the
bar. Non-food contact surfaces shall be kept clean. Please clean and disinfect the inside and
outside of the beer cooler.
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