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Soup, hot hold, salad bar
Roast beef, oven
2-door True cooler freezer, ambient
Walk-in freezer, ambient

150
180
0
10

Steam table: green beans, carrots, noodles alfredo
Steam table: salsbury steak, mashed potatoes
Salad Bar: lettuce, eggs, tomatoes, cottage cheese
2-door True cooler: ambient, cooling turkey

168, 137, 138,
177, 153
37, 41, 41, 40
32, 120

1-door True freezer, ambient

0

Walk-in cooler: ambient, soup, milk

&RGH
5HIHUHQFH

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

36, 42, 39
&RUUHFWE\
GDWH 

,QLWLDO

3-501.14

Four turkeys were cooked today and placed in the True 2-door cooler at approximately 9:00 am. At 10:00 5/3/17
am, The turkey had an internal temperature of 120F; it is possible the turkey will not cool to 70F within
another hour. Also, soup cooked and placed in the walk-in cooler had an internal temperature of 42F when
the ambient temperature of the cooler was 36F. Please monitor and record time and temperature when
cooling foods: cool from 135F to 70F within two hours, then from 70F to 41F within an additional four hours.
If the first benchmark is not reached, reheat to 165F and begin cooling process again. If the second
benchmark is not met, discard food. To cool rapidly, cut large pieces of meat into smaller pieces and lay out
in shallow pans. Nest pans into tubs of ice water. Stir liquids with ice paddles, or add ice as an ingredient. If
pans are covered, provide vents to allow the escape of steam. NOTE: turkeys were moved to the walk-in
freezer during this visit. At 10:45 am, the internal temperature was 110F. According to Ms. Yates, manager,
the turkeys will be sliced and placed in shallow pans and monitored to ensure the temperature drops to 70F
rapidly.
4-601.11A
Debris observed on the shaft of the Univex mixer, located next to the gas stove. This debris may fall into 5/3/17
food as it is being mixed. Please clean entire stand after use.
4-601.11A
5/3/17
Dried food splatters observed inside the Sharp microwave, sitting on top of the clean linen cabinet in the
kitchen. Please wash, rinse, and sanitize microwave a minimum of every four hours.

&RGH
5HIHUHQFH

6-501.12
4-901.11
4-101.19

6-501.11
3-305.11A
6-501.14A
4-903.11A

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

The bases of the toilets in both men's and women's bathrooms were dirty. Toilets shall be cleaned at
least daily. Please clean all surfaces of toilets.
Cloth towels were placed beneath cups in the dining room. Absorbent materials shall not be used in the
drying process of equipment and utensils. Please do not use cloth beneath equipment.
A piece of cardboard was placed in the bottom of the cold hold salad bar. Equipment requiring frequent
cleaning or exposed to moisture shall be non-absorbent and cleanable. Please do not use cardboard in the
salad bar.
Ceiling tile was stained in the dry storage room. Please ensure there are no leaks, then either paint or
replace the ceiling tile.
Packages of rice, beans, and powdered milk were on the floor in the dry storage room. Food shall be
stored a minimum of six inches off the floor. Please elevate food to protect from contamination.
Dust accumulation observed on both portable floor fans in the kitchen. Ventilation systems shall not be a
source of contamination. Please clean all surfaces of fans as often as needed to keep clean.
Boxes of single-use items were on the floor in the outside storage shed. Please elevate single-use items
at least six inches off the floor to protect from contamination in case of flood, roof leak, and cleaning splash.

&RUUHFWE\
GDWH 
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5/4/17
5/3/17
5/3/17

5/9/17
5/3/17
5/9/17
5/3/17

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

NOTE: The FDA Employee Health and Personal Hygiene Handbook is used for the Employee Health Policy.
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