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Hot dogs, roller
Ambient, Haier refrigerator
Ambient, chest ice cream freezer
Cheese, dispenser

145, 150
40
0
135

GE cooler: ambient, chili, 1/2 & 1/2
GE cooler: cut lettuce, cut tomatoes, pulled pork
Steam wells: chili, taco meat, pulled pork

50, 51, 50
44, 51, 46
147, 148, 194

Chili, dispenser

139

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-501.17B

Chili, cut lettuce, and pulled pork, stored in the GE refrigerator, were labeled with the date of preparation. COS
Fully-cooked, ready-to-eat food that is held for more than 24 hours shall be labeled with the date of
disposition, which is the day of opening (if commercially prepared) or the date of preparation, plus an
additional six days (seven days total). Please label foods with the disposition date. (NOTE: these foods
were discarded). CORRECTED by discussion of rule with staff.
3-501.16A
Chili, cut lettuce, half and half, pulled pork, and cut tomatoes, all stored in the GE refrigerator, had internal COS
temperatures above 41F, and the ambient temperature was 50F. Potentially hazardous food shall be held at
41F or lower. Please discard these foods. CORRECTED ON SITE by discarding food and placing remaining
food in the Haier refrigerator, which had an ambient temperature of 40F. Continue to monitor food and
ambient temperatures at least every four hours to ensure the food stays at 41F or lower.

&RGH
5HIHUHQFH

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

3-302.12

A spray bottle containing a clear liquid, identified by staff as water, was not labeled. Working containers
of food shall be labeled with the name of the food if it is not easily identifiable. CORRECTED ON SITE by
labeling spray bottle.
3-304.12D,
Ice cream scoops were stored in a container of water at ambient temperature. In-use scoops may be
F
stored in water, but the water shall be held at 135F, or in running cold water with overflow. Please store
scoops in a crock that holds water at 135F or higher, or in cold running water; or on a clean in sanitized
surface that is washed, rinsed, and sanitized at least every four hours (as well as the scoops).
3-305.11A
Boxes of pre-packaged food is stored in the ice freezer outside the building. The ice is pre-packaged
block ice. Please store so the ice packages do not come in contact with the boxes to prevent boxes from
damaging the packaging of the ice and contaminating the ice.
Boxes of food and ice (used to make slushies) are stored in an ice freezer outside the building. The
3-305.11A
freezer is not locked. Food shall be protected from intentional adulteration while in storage. Please keep
freezer locked at all times. CORRECTED ON SITE by locking freezer.
There were no test strips available to check the concentration of chlorine in sanitizer solutions. The test
4-302.14
strips that were available were for a different sanitizer, called quaternary ammonia. The type of sanitizer in
use was chlorine, contained in bleach. Please obtain test strips to ensure chlorine is between 50 and 100
ppm in sanitizer solutions.
A plastic bag containing trash was stored outside the building. Trash shall be stored in pest-resistant
5-501.112A
containers with a lid when stored outdoors. Please keep all trash in lidded containers. CORRECTED ON
SITE by placing trash bag into lidded trash can.
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