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Cold hold: eggs
Milk on breakfast bar, held by time
Cream cheese in packets on breakfast bar

48 to 50
49
64

Kitchen refrigerator: ambient, eggs
Kitchen freezer, ambient
Steam table hot hold: sausage, eggs
Juice dispenser: ambient, apple juice

39, 39
12
167, 186
36, 39

&RGH
5HIHUHQFH

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

3-501.19B

Milk held on the breakfast bar had an internal temperature of 49F. A Time as a Public Health Control
policy was established September 17, 2015 for this product. However, the milk was not labeled for the time
of disposal. Food held by time shall be labeled with the discard time, or a log used to designate the disposal
time. Please label the milk or use a log.
CORRECTED ON SITE by establishing a discard log
3-501.16A
Hard boiled eggs were held on ice on the breakfast bar. The internal temperature of the eggs ranged
from 48 to 50F. Potentially hazardous food shall be held at 41F or lower.
CORRECTED ON SITE by staff agreeing to discard the eggs after four hours and to use time as a public
health control for the eggs.
3-501.16A
Cream cheese packages on the breakfast bar had an internal temperature of 64F. Cream cheese shall
be held at 41F or lower. Please provide a way to keep the cheese at 41F or lower.
CORRECTED ON SITE by discarding the cream cheese.
NOTE

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS

COS

Because the last two inspections noted that milk was not labeled for the time of disposition, as required when
using time as a public health control, and because the eggs and cheese were not at 41F or lower during this
inspection, please obtain a small refrigerator for the breakfast bar to hold the items requiring refrigeration for
safety.

&RGH
5HIHUHQFH

4-903.12A

4-602.12

4-603.16
4-901.11B

6-202.15A

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

Single-use plastic food film and freezer bags, and pitchers were stored below a drain line in the cabinet
below the kitchen sink. Single-use items and clean equipment shall not be stored below an unshielded drain
line.
CORRECTED ON SITE by moving these items to another cabinet.
Debris was observed on the metal tray below the equipment drain rack. Nonfood contact surfaces shall
be cleaned at a frequency to prevent debris accumulation. Please clean drain boards, racks, and catch trays
at a frequency to prevent debris accumulation.
CORRECTED ON SITE by cleaning and sanitizing.
When questioned, staff stated dishes are washed, sanitized, rinsed, and cloth dried. Food contact
surfaces shall be washed, rinsed, sanitized, and air dried. Please allow complete submersion of rinsed
equipment in sanitizer solution (mix 1/2 to 1 teaspoon of regular, unscented bleach per gallon of water) for a
minimum of 10 seconds. Equipment and utensils may be dried with a cloth or paper towel, but each towel
may be used only once. Additionally, the largest sink vat was used for washing and the smaller sink vat for
sanitizing. To allow complete submersion, the largest sink vat should be used for sanitizing.
CORRECTED ON SITE by discussion with staff, preparing sanitizing solution at 50 ppm chlorine in the
largest sink vat, and allowing air drying after washing, rinsing, and sanitizing.
Daylight was observed beneath the patio entry doors. Outside entries shall be sealed to protect against
pest entry. Please seal door.
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