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True freezer
Frigidaire freezer #1
Frigidaire freezer #2
True refrigerator #1
True refrigerator #2

0
0
0
38
36

Hot hold hamburgers
Hot hold green beans

166
150

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-501.17A Discard dates were not observed on a package of grilled hot dogs and a package of opened
COS
lettuce in the True refrigerator #2. Potentially hazardous foods held refrigerated shall be marked
with the day or date, not to exceed seven days total, by which time the food will be sold,
consumed or discarded. COS by discarding the food.
4-601.11A Food debris and black residue was observed on lids and pans stored below the flat top grill at the 5-22-17
cook line. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and
sanitize this equipment.
4-601.11A Food debris was observed on the interior of the microwave. Food contact surfaces shall be clean
to sight and touch. Please clean the microwave.
6-501.111 Rodent droppings were observed on shelving and on the floor in the dry storage room. The
presence of insects and rodents shall be controlled to minimize their presence on the premises.
Remove evidence of pests and take measures to control their presence on the premises. Control
measures shall include: maintaining a clean facility free of food residue and debris, eliminating
clutter and harborage conditions, eliminating points of entry into the building by filling holes and
cracks and by using traps and professional pest services. Please take action to abate the
presence of rodents on 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

4-601.11C Food residue and debris was observed inside the Frigidaire freezers #1 & #2. Non-foood contact 6-23-17
surfaces shall be kept clean. Please clean the inside of the freezers.
4-601.11C Food residue and debris was observed on the interior and exterior of the True refrigerators.
Non-food contact surfaces shall be kept clean. Please clean the interior and exterior of the True
refrigerators.
4-501.11B The door seals in the True refrigerator #2 were observed to be broken. Equipment components
such as door seals shall be kept intact and adjusted to manufacturer's specifications. Please
replace the damaged seals in this refrigerator.
6-501.18 The kitchen hand wash sink is dirty. Plumbing fixtures such as hand wash sinks shall be cleaned
as often as necessary to keep them clean. Please clean the hand wash sink as often as
necessary.
6-501.12A An accumulation of dirt and debris was observed on the floor below the True refrigerators.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor below the refrigerators.
6-501.12A A heavy accumulation of grease and food debris was observed on the floor below the cook lione
equipment in the kitchen. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please thoroughly clean the floor throughout the kitchen area.
('8&$7,213529,'('25&200(176
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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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 

6-501.12A An accumulation of dust was observed on the shelf above the central prep table in the kitchen.
Physical facilities shall be cleaned as often as necessary. Please clean all horizontal surfaces in
the kitchen.
3-304.14 Wet wiping cloths were observed on the work surfaces in the kitchen. Wet wiping cloths shall be
stored in chemical sanitizer between uses. Please store the wiping cloths in a sanitizer solution.
6-501.12A Food splatters were observed on the inside and outside of the cabinets in the kitchen. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean inside and
outside the cabinets.
6-501.12A A heavy accumulation of dirt and debris was observed below the three compartment sink and the
automatic dishwasher. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean the floor in this area.
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