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Prep cooler #1 amb
Prep cooler #2 amb
Cold held: tomatoes, cheese, sausage
Cold held: gyro, sausage, ham
Crosley refrigerator/freezer

44
38
42,45,46
40,37,34
28, 4

Hot held gravy
2-door cooler in kitchen
Foods in 2-door cooler:waffle mix, pooled eggs,
shell egg
Kenmore freezeris 1 & 2 in back room

157
52
54,44
50
0, 0

&RGH
5HIHUHQFH

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

3-501.16B Diced tomatoes, American cheese and cooked sausage stored in the cold wells of the prep station
cooler #2 were measured at 42F, 45F, and 46F respectively. Potentially hazardous foods held
refrigerated shall be held at 41F or less.
2-401.11B An employee beverage was observed on the prep surface of the prep cooler #1. Employee
beverages shall be stored and handled to prevent contamination of food, food prep surfaces,
equipment and single service items. COS by removing the beverage.
3-501.17A Discard dates were not observed on packages of sliced roast beef in prep cooler #2. Potentially
hazardous foods held refrigerated shall be mark with a discard date that is no greater than six
days after the food is prepared or opened. COS by marking the food with a discard date.
4-501.114 The chlorine concentration in the kitchen sanitizer bucket was measured at less than 50 ppm.
A
Chlorine sanitizers shall be in the range of 50 - 100 ppm. COS by remaking the sanitizer.
3-501.16B The ambient temperature of the 2-door cooler in the kitchen was measured at 52F. Food in the
cooler was measured at: waffle mix = 54, pooled eggs = 44, shell eggs = 50. Potentially
hazardous foods held refrigerated shall be maintained at 41F or less. Mr. Yount arrived and
attempted to repair the cooler but was unsuccessful. All of the food in this cooler was moved tot
he walk-in cooler. Do not place any food in this cooler until it has bee repaired and demonstrated
to hold food temperatures at 41F or less.

&RGH
5HIHUHQFH

3-304.14

4-601.11C

4-204.112
A
6-501.12A

4-601.11C

4-601.11C

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

&RUUHFWE\
GDWH 

,QLWLDO

3-22-18

COS

COS

COS
prior to
use

&RUUHFWE\
GDWH 

,QLWLDO

Soiled, dry wiping cloths were observed in use at the cook-line. Dry wiping cloths may not be
4-10-18
repeatedly used. Please use cloths from the sanitizer bucket to clean counter and equipment
surfaces. COS by discussing with the manager.
Pooled water and food debris was observed inside the prep cooler #2 at the cook-line. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the interior of the cooler.
A thermometer was not present in prep cooler #1. Mechanically cooler food holding units shall be
provided with a thermometer. COS by placing a thermometer in the cooler.
An accumulation of grease and food debris was observed on the floor and on equipment casters
below the cook-line. Physical facilities shall be cleaned as often as necessary to keep clean.
Please thoroughly clean the floor and tables at the cook-line.
Food splatters were observed on the underside of the pass-through shelving above the prep
coolers. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the underside of the pass-through shelving.
An accumulation of food debris was observed on table surfaces in the kitchen. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
all surfaces of the prep tables in the kitchen.
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Walk-in cooer
Walk-in freezer
Pooled eggs at cook-line
Omlette as prepared
Wait station cooler

36
0
47 adj 40
199
32

Dessert cooler

34

&RGH
5HIHUHQFH

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

2-301.14H Food employees were observed donning single service gloves without first washing their hands.
Employees must wash their hands prior to donning single fuse gloves. Please ensure that
employees wash their hands appropriately.
3-501.17A Discard dates were not observed on packages of sliced ham and cooked sausage in the 2-door
cooler in the kitchen. Potentially hazardous foods held refrigerated shall be mark with a discard
date that is no greater than six days after the food is prepared or opened. COS by marking the
food with a discard date.
3-302.11A Cases of beef fritters labeled as "Uncooked" were observed stored above ready to eat foods in the
walk-in freezer. Cross contamination shall be prevented by storing raw animal food s below ready
to eat foods. COS by moving the foods.
4-501.114 The sanitizer solution in use at the wait station was measured at greater than 100 ppm. Chlorine
A
sanitizers shall be in the range of 50 - 100 ppm. Please prepare sanitizers in acceptable ranges.
4-601.11A An accumulation of slimy mold was observed on the deflector in the ice machine located in the dry
storage room. Food contact items shall be clean to sight and touch. Please remove the ice from
the machine and wash, rinse, and sanitize the interior.

&RGH
5HIHUHQFH

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

,QLWLDO

3-22-18
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3-22-18

&RUUHFWE\
GDWH 

,QLWLDO

5-501.116 An accumulation of food debris was oberved on trash cans in the kitchen. Waste receptacle shall 4-10-18
A
be cleaned at a frequency to prevent a build-up of soil or from becoming an attractant for insects
and rodents.
4-601.11C Pooling water and food debris was observed in the bottom of the Crosley refrigerator in the
kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the interior of the refrigerator.
4-901.11 Plastic containers were observed wet nested in clean storage in the kitchen. After cleaning and
sanitizing, equipment shall be air dried prior to placing in storage. Please air dry equipment.
4-501.14B An accumulation of grease and debris was observed on the interior surfaces of the mechanical
dishwasher in the kitchen. A ware washing machine shall be cleaned at a frequency necessary to
prevent the recontamination of equipment. Please thoroughly clean the interior of the dishwasher.
6-501.12A Dirt and debris was observed on the floor and on equipment and plumbing surfaces below the
three compartment sink and the dishwasher. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please clean this area.
6-501.12A An accumulation of dirt and food debris was observed below the 2-door cooler in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor in the kitchen.
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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

4-903.11A Paper towels were observed on the floor in the back room. Single use items shall be stored at
4-10-18
least six inches off of the floor. COS by removing the items from the floor.
6-501.114 An unused prep cooler and chest freezer were observed in the back room. Items that are
A
unnecessary to the operation and maintenance of a food establishment such as equipment that is
no longer functional or unused shall be removed from the premises. Please remove unused
equipment.
6-501.12A An accumulation of grime was observed on the floor in the back room. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please remove all evidence of dirt and grime.
6-501.12A A heavily soiled rug was observed in the back room area. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the floor coverings as often as necessary to
keep them clean.
3-305.11A Cases of food were observed on the floor in the walk-in freezer. Food shall be stored at least six
inches off of the floor. Please store all food off of the floor.
4-903.12A Coffee carafes and single service items were observe stored below the hand wash sink in the wait
station. Food related items may not be stored below unshielded plumbing. Please remove these
items from below the sink.
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&RGH
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

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

&RUUHFWE\
GDWH 

6-501.19

The self-closing device of the women's restroom door is broken. Restroom doors shall be self
closing. Please repair the door closing device.
6-501.11 The paper towel dispenser in the womens' restroom is broken. Please replace or repair.
5-501.17 The womens' restroom is not provided with a covered waste can. A toilet room used by females
shall be provided with a covered waste receptacle for sanitary napkins. Please place a covered
waste can in the womens' restroom.
5-501.113 The lids of the facility dumpster were open. Outside waste receptacles shall be kept covered to
deter access by rodents and vermin. Please keep the dumpster lids closed.
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,QLWLDO
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