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True 2-door cooler at drive-up amb
Pork steaks in 2-door cooler
Hot cabinet at drive-up
Cold hold potato salad
Cold hold twice baked potato

38
42
162
40
40

Cold hold pulled pork
Hot held pulled pork at prep line
Hot held burgers
Hot held grn beans, baked beans
hot held pork steak

39
113-123
155
135, 144
172

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-501.111 A live roach was observed on the soda fountain at the drive-up area. The presence of insects,
6-17-18
rodent and other pest shall be controlled to minimize their presence on the premises. Take action
to abate the pest issue, including: 1. Removing sources of food for pests by keeping the facility
free of food debris and residue, 2. Sealing openings into the building by closing points of entry
such as gaps around doors, 3. Routinely inspecting the premises for evidence of pests, and 4.
Using professional pest control services.
4-601.11A Food debris was observed inside and outside the microwaves at the cookline. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize the microwaves as often as
necessary to keep them clean.
4-601.11A Food splatters were observed on clean plates at the cookline. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse and sanitize these items.
3-403.11 Hot held pulled pork was measured at 113F-123F at the cookline. This food was reheated from
COS
refrigerator temperatures. Food reheated for hot holding shall be heated to 165F prior to placing
in hot holding. COS by removing the food and reheating to 165F.
4-601.11A A greasy residue was observed on many of the steel pans in clean storage. Food contcgt
6-17-18
surfaces shall be clean to sight and touch. Please ensure that all equipment is adequately
cleaned.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-501.12A An accumulation of debris was observed on the linear floor drain the ware washing area. Please 7-6-18
clean the drain.
6-501.12A An accumulation of mold and debris was observed on the floor and wall below and behind the
mechanical dishwasher. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean and disinfect this area.
6-501.12A Shelving the dry storage room is dirty. Please clean the shelves.
4-601.11C Sugar and salt residue was observed on container lids in the dry storage room. Clean and
sanitize the lids.
6-501.12A Dirt and debris was observed on the floor in the dry storage room. Please clean the floor.
4-601.11C An accumulation of grease and debris was observed on aluminum rolling racks in the walk-in
cooler and in the prep area. Nonfood contact surfaces shall be kept clean. Please clean the
racks.
6-202.15A A visible gap was observed at the bottom of the rear entry door. The outer openings of a food
establishment shall be protected against the entry of insects and rodents. Please repair the gap.
5-205.15B The faucet at the hand wash sink in the ice machine room is broken. A plumbing system shall be
in good repair. Please repair the faucet.
Note: One of the walls of the dumpster enclosure is broken down.
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Sliced tomatoes in salad cold wells
Traulsen 3-door freezer
Salad prep cooler amb
Hot held ribs
Auto Sham cabinets #4 & #5

47
8
40
153
158, 166

Walk-in cooler amb
Foods in w/i cooler: turkey, pork steak

40
39, 41

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

5-203.14B Backflow prevention was not observed on a red hose attached to a four port manifold attached to 6-17-18
the faucet at the mop sink. A plumbing system shall be installed to prevent backflow into the
public water supply. Please install a hose bibb vacuum breaker between the manifold and the
hose.
4-501.114 Chlorine was not detected in the rinse cycle of the mechanical dishwasher. Chlorine sanitizers
A
shall be in the range of 50-100 ppm. Until the dishwasher has been repaired; wash, rinse and
sanitize equipment in the three compartment sink.
7-201.11B A bottle of sanitizer and a tube of caulk were stored atop the dishwasher. Toxic materials shall be
stored so they cannot contaminate food, equipment, single service items and clean linens. COS
by relocating.
4-202.11A A heat damaged plastic bowl was observed in clean storage in the ware washing area. Multi-use
food equipment shall be free of cracks, pits and similar imperfections that adversely affect
cleaning and sanitizing. Please remove the bowl.
7-202.12A A can of Raid ant and roach killer was observed in the chemical storage area. Only those
insecticide approved for use in a food establishment may be present on the premises. Please
remove this product from the premises.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-501.12A An accumulation of dirt and debris was oberved on the floor below the soda fountain at the
7-6-18
drive-up area. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor in this area.
4-803.11 A soiled, grease laden apron was observed on the prep table in the drive-up area. Soiled linens
COS
shall be stored in proper receptacles away from clean equipment and food prep areas. COS by
removing the apron.
4-601.11C Food debris was observed in the door tracks of the glass front cooler in the drive-up area.
7-6-18
Nonfood contact surfaces shall be kept clean. Please clean the cooler.
4-601.11C Food debris, grease and residue was observed on the exterior of most equipment at the cookline
including, the coolers, the salad table, the hot cabinets and the prep tables. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
thoroughly clean exposed surfaces of equipment at the cookline.
4-601.11C An accumulation of food debris was observed on the interior and in the door seals of the
refrigerated drawers opposite the grill and fryers. Nonfood contact surfaces shall be kept free of
an accumulation of dust, dirt, food residue and debris. Please clean drawer interiors and drawer
seals.
4-501.11B The seals on the refrigerated doors are broken and accumulating debris. Door seals shall be kept
intact. Please replace all damaged seals.
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

4-601.11C An accumulation of food debris and mold was observed inside the refrigerated drawers and
7-6-18
drawer seals below the flat-top grill. Nonfood contact surfaces shall be kept clean. Please clean
the drawers and seals.
4-501.11B The drawer seals on the refrigerated drawers below the flat-top grill are broken. Door seals shall
be kept intact. Please replace the seals.
4-601.11C An accumulation of dripping grease was observed on open wire shelving above the flat-top grill.
Nonfood contact surfaces shall be kept clean. Please clean the shelving above the flat-top.
4-601.11C An accumulation of food debris was observed in the cold wells and in the cooler portion of the
salad cooler as well as in the door seals. Nonfood contact surfaces shall be kept clean. Please
clean all surfaces in the salad cooler.
6-501.12A A heavy accumulation of grease, dirt and food debris was observed on the floor below the
cookline. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
thoroughly clean the floor in the kitchen.
4-601.11C An accumulation of food debris was observed inside the fry holding cabinet. Nonfood contact
surfaces shall be kept clean. Please clean the cabinet interior.
4-601.11C Food debris was observed on the black rolling cart. Nonfood contact surfaces shall be kept clean. COS
COS by cleaning the cart.
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

4-601.11C The exterior of the Auto Sham hot cabinets and the steamer were dirty. Please clean all outer
7-6-18
surfaces of these units.
6-501.12A Food debris was observed on the floor in the "Sham area". Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the floor in this area.
4-901.11 Metal pans were observed to be wet-nested in clean storage. After cleaning and sanitizing, food
equipment shall be air dried. Please dry all equipment before placing in storage. A fan is
recommended for this purpose.
4-903.11A An accumulation of food debris was observed in the bottom of a tub used for utensil storage on
the clean storage rack. Clean equipment shall be protected from contamination. Clean the tub
and cover with a lid to prevent contamination of equipment.
6-501.12A An accumulation of food and mold was observed in the floor drain below the three compartment
sink. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
and disinfect the drain.
5-205.15B A water leak was observed at the faucet at the three compartment sink. A plumbing system shall
be in good repair. Please repair the leak.
6-202.11A Fluorescent light bulbs are unshielded in the ware washing area. Light bulbs installed in areas of
food preparation, storage or ware washing shall be shielded or shatter resistant. Please shield the
bulbs.
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