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Frigidaire freezer, ambient
Single-door cooler, ambient (beverages)
2-door cooler, ambient

20
45
38

Cooked pork in zip-lock, in portable cooler
Cooked pork in aluminum tray, in portable cooler

51
56

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-201.11A

Pork is cooked at a home and brought to the concession stand for reheating. Food shall come from an
COS
inspected facility. Please remove or discard pork from the concession stand. Prepare food in an inspected
facility, or purchase pre-cooked pork. CORRECTED ON SITE by removing from facility.
3-501.16A
Pulled pork that was cooked at a home had internal temperatures of 51F and 56F. Food shall be held at COS
41F or lower. It is not known how long this food has been out of temperature control, nor whether it was
cooled correctly. Please discard or remove pork from facility. CORRECTED ON SITE by removing from
facility.
NOTE: Pork is cooked and cooled. Because the pork is cooked in a home, it is not known whether the food
was cooled correctly. To cool food, monitor time and temperature. Cool from 135F to 70F within two hours,
then from 70F to 41F within an additional four hours. If the first benchmark is not met, the food may be
reheated to 165F for 15 seconds and begin the cooling process again. If the second benchmark is not met,
discard the food. To facilitate cooling, divide food into small portions and place in shallow pans. Nest pans
in an ice bath.
2-301.14I

Workers came into the kitchen to work, but did not wash their hands. Hands shall be washed upon
entering the kitchen at any time. CORRECTED ON SITE by discussion and washing hands.

COS

NOTE: all food served is pre-cooked except for pulled pork. There was no food prepared for temperature
checking before ending this inspection. The food was observed handled correctly as it was placed in cookers
&RGH
5HIHUHQFH

4-903.11A

4-501.16
2-301.12B

4-501.11A
4-302.14

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

A box of single-use cups and a box of napkins were stored on the floor in the dry storage room.
Single-use items shall be stored a minimum of six inches off the floor. Please elevate these boxes.
CORRECTED ON SITE by picking boxes up off floorl.
Staff were observed washing hands at the 3-vat sink. Hands shall be washed at the handwashing sink
only. CORRECTED ON SITE by discussion with staff and washing at handwashing sink.
Staff observed drying hands on cloth towels. Hands shall be dried using single-use towels. Please
ensure all workers dry hands using paper towels through a dispenser. CORRECTED ON SITE by discussion
and using paper towels.
The single-door cooler had an ambient temperature of 45F. Only non-potentially hazardous beverages
were held in this cooler. Please repair or replace refrigerator to reliably hold at 41F or lower.
The test strips to check the concentration of chlorine in sanitizer solutions were designed for pools, and
measured only to 10 ppm chlorine. Sanitizer test strips need to measure in the range of 10 to 200 ppm
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COS
COS
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9/30/18
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