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Freezer/retail: ambient
Beverage coolers/retail: ambient
Haier cooler, ambient
Walk-in freezer, ambient

0
41, 40
40
15

Deli meat cooler, ambient: R, M, L
Deli meat cooler: steak (L), hot dogs (M), ham (R)
Deli meat cooler: chicken salad, ham salad

42, 39, 41
41, 40, 41
42, 42

&RGH
5HIHUHQFH

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

8-201.13A

Raw meats and chicken were vacuum-packed on-site and held for retail in the freezer and in the deli
display cooler. A HACCP plan must be approved for reduced-oxygen packaging. Ms. Snyder agreed to
meet with Ms. Ann Winkler, MODHSS, and Mr. Jon Peacock on July 23rd to complete developing a HAACP
plan.
7-102.11
Two spray bottles containing bleach sanitizer, stored on the counter with the microwave, were not labeled.
7-201.11B Working containers of chemicals shall be labeled with the common name of the contents. Also, chemicals
shall be stored where food and clean equipment cannot be contaminated. Please store sanitizers in a
location where food and food-related items are protected from possible contamination. CORRECTED ON
SITE by labeling bottles and moving to chemical crate below sink.
3-302.11A
Retail ground meat was stored above whole muscle meat in the walk-in freezer. Raw ground meats shall
be stored below whole muscle meat to prevent cross contamination. CORRECTED ON SITE by moving
ground beef to area with other ground beef.
NOTE
Three water connections were going into the Ultra Source smoker in the smoking room. No visible form of
5-203.14B backflow prevention was observed on these water connections. Mr. Nash provided documentation to show
the water connections into the smoking chamber and the fire box terminated with "sprinkler heads" and there
was no water retention containers within this unit. An inquiry will be made to the manufacturer to verify
whether water backflow devices will be required. If so, please install A.S.S.E. rated backflow prevention
devices on both water lines prior to the smoker. These backflow prevention devices must be installed in a
visible location and according to the manufacturer's specifications. NOTE: this violation was noted on a previous inspection by Jon Peacock, August 10, 2017. He will be contacted whether this issue is resolved.
&RGH
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6-501.12A
4-904.11B

6-202.11A

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

&RUUHFWE\
GDWH 

,QLWLDO

7/31/18

COS

COS

7/31/18

&RUUHFWE\
GDWH 

,QLWLDO

The pipes below the 3-vat sink were dirty. Physical facilities shall be clean. Please clean pipes as often 7/11/18
as needed to keep clean.
Stainless steel knives, stored in a container on the counter with the microwave, were stored with their
COS
handles down. Utensils shall be stored with their handles up to prevent contamination of the food contact
surfaces when retrieving utensil. Please store with handles up. CORRECTED ON SITE by inverting knives.
There were two holes in the wall on the outside, one where coolant and gas pipe entered, and one closer 7/31/18
to the ground with no utilities entering. Please seal all holes in the outside wall to prevent pest entry.
NOTE: there will be no physical follow-up inspection scheduled at the facility at this time; a meeting will be
held at SFCHC, tentatively, on July 23 to complete the HACCP plan and discuss backflow prevention.

('8&$7,213529,'('25&200(176

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH

Gail Snyder
Rose Mier
',675,%87,21:+,7(±2:1(5¶6&23<

7HOHSKRQH1R

 

July 10, 2018

■ <HV
(3+61R )ROORZXS
1390
)ROORZXS'DWH July 23, 2018

&$1$5<±),/(&23<

1R
($

