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Nacho cheese in dispenser
Chili in dispenser
Taco meat, Haier refrigerator
Hot dogs on roller cooker

138
139
52
119

GE refrigerator: ambient, half & half
Haier refrigerator: ambient, half & half
Steam hot hold: taco meat, pulled pork, ;chili

42, 43
40, 42
175, 178, 183

Ambient, ice cream freezer

15

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

3-501.14A

Taco meat, placed in refrigerator after hot holding, on 5/20, had an internal temperature of 52F. Food
shall be cooled from 135F to 70F within two hours, and from 70F to 41F within another four hours. Please
monitor food for time and temperature during the cooling process. To facilitate cooling, divide food into
shallow containers and nest containers in an ice bath; stir; add ice as an ingredient. Please use a log to
monitor all food that is cooled. CORRECTED ON SITE by discussion and providing logs
Hot dogs were being held at 119F on the roller after initial heating. Hot dogs shall be held at 135F or
higher after initial heating to 165F. Please use a thermometer to monitor temperatures of foods that are held
hot. NOTE: hot dogs were placed on roller approximately two hours prior to this visit. CORRECTED ON
SITE by reheating to 165F and holding at 135F or higher.
A can of sunscreen was stored with food and single-use items in a wall cabinet. Chemicals shall be
stored separately from or below food, single-use items, clean equipment and utensils, and clean linens.
CORRECTED ON SITE by placing sunscreen in an area where these items cannot be contaminated.
Raw hamburger was stored with and above ice and ready-to-eat food in the ice cream freezer. Raw
animal-derived foods shall be stored separately or below ready-to-eat foods. CORRECTED ON SITE by
placing in a lidded container and storing in the ice freezer separately from the ice.
Food was labeled with the date of preparation or opening. Potentially hazardous food that is held for
more than 24 hours and is fully cooked or ready-to-eat shall be labeled with a seven-day disposition date (the
day of opening or preparation plus an additional six days. CORRECTED ON SITE by discussion and
relabeling food.

3-501.16A

7-201.11B

3-302.11A

3-501.17A,
B

&RGH
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4-302.14
5-202.12A
6-501.12A
4-903.11A

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

There were no test strips available to check the concentration of sanitizer. Please provide test strips to
ensure chlorine concentration in sanitizer solutions is between 50 and 100 ppm.
There was no hot water at the handwashing sink in the bathroom. Hot water (minimum 100F) shall be
provided at handwashing sinks.
The toilet in the bathroom was dirty. Toilets shall be cleaned at least every day. Please clean all
surfaces of toilet. CORRECTED ON SITE by cleaning
Food and single-use items were stored on the floor in the trailer. These items shall be stored at least six
inches off the floor. NOTE: Most items were elevated off floor during this visit. Please adequate shelving
and/or pallets to store all food, equipment, utensils, single-use items, and linens off the floor.
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