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)22'352'8&7/2&$7,21

7(03LQ)

Beverage cooler/service counter, ambient
Ice cream freezer/service counter, ambient
Chicken, deep fryer
Ham cooler: ambient, ham

38
9
179 to 201
38, 35

Traulsen fryer freezer, ambient

12

&RGH
5HIHUHQFH



RI

)22'352'8&7/2&$7,21

3

7(03LQ)

Hot hold: hamburger, hamburger, gravy, hot dog
155, 154,155,192
Hot hold, chicken strips
144 to 154
Beverage Aire meat cooler/kitchen: ambient, hamburger
38, 33
Meat freezer below broiler, ambient
10
Hamburgers, broiler

177, 200

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

&RUUHFWE\
GDWH 

4-601.11A

DINING, FRONT ENTRIES, BATHROOMS
Debris observed on the high chairs. Food contact surfaces shall be washed, rinsed, and sanitized after
each use. Please clean and sanitize high chairs. CORRECTED ON SITE by cleaning

COS

4-601.11A

SERVICE COUNTER, DRIVE UP AREA
Mold observed on the holder for the ice scoop, stored on the side of the ice bin for the beverage
dispenser. CORRECTED ON SITE by cleaning and sanitizing

COS

&RGH
5HIHUHQFH

4-601.11C

5-205.15B

4-601.11C

4-601.11C

4-601.11C
4-601.11C
6-501.12A

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

DINING, FRONT ENTRIES, BATHROOMS
Food splatters observed on the inside of the door and wall of the trash can cabinet below the beverage
counter. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please
clean trash can cabinet. COS by cleaning
One toilet in the women's bathroom did not fully flush. Plumbing fixtures shall be maintained in good
repair. Please repair toilet so it will fully flush. CORRECTED ON SITE by plunging
KITCHEN
Accumulation of debris observed on the inside and outside surfaces of the Beverage Aire cooler holding
ham. Please clean all surfaces of cooler, including the door seal and sides, as often as needed to keep
clean.
Grease and debris build-up observed on the outside surfaces of the meat freezer below the broiler, and
frost and debris build-up observed on the inside ledges of the freezer. Please clean all surfaces of freezer as
often as needed to keep clean and protect food from contamination.
Accumulation of grease and debris observed on and around several of the rollers/legs of equipment.
Please clean equipment legs and rollers.
Accumulation of debris on the inside of the cabinet below the sandwich making area, including the door
seals and where the doors close on the cabinet. Please clean this area as often as needed to keep clean.
Splatters observed on the walls behind the Vulcan flat grill and the wall holding the temperature log.
Physical facilities shall be clean. Please clean walls as often as needed to keep clean.

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

COS

COS

7/10/18

7/11/18

7/24/18
7/10/18
7/24/18

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

A line through an item on page one indicates the item was not observed or is not applicable.
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)22'352'8&7/2&$7,21

7(03LQ)

)22'352'8&7/2&$7,21

7(03LQ)

Beverage Aire Cooler/bakery: ambient
Walk-in freezer, ambient

41
8

Taco prep cooler: cut lettuce, cheese, ambient
Taco hot hold: meat, chicken, beans, rice
Walk-in cooler: ambient, refried rice, hot dog

39, 41, 36
178, 189,186,140
39, 36, 37

&RGH
5HIHUHQFH

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

WAREWASHING and STORAGE AREAS
Dried food debris observed on the Nemco food cutter. Food contact surfaces shall be clean to sight and
touch. Please clean and sanitize all surfaces of the food cutter; inspect for cleanliness after cleaning.
CORRECTED ON SITE by cleaning.
The blade on the table-mounted can opener was rusted. Food contact surfaces shall be smooth and free
of imperfections. Please replace blade.
A ladle was observed with a yellow debris on the bowl and handle. Please clean to remove all debris;
discard if it cannot be adequately cleaned. CORRECTED ON SITE by cleaning
A tan food insert tray was observed with food debris on it. Please clean and sanitize. COS by cleaning.

4-601.11A

4-202.11A
4-601.11A
4-601.11A

&RGH
5HIHUHQFH

6-501.12A

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

KITCHEN, continued
Accumulation of debris observed on the floor under equipment. Physical facility shall be clean. Please
clean under all equipment at least daily.

WAREWASHING and STORAGE AREAS
Debris build-up observed on the handle of the sprayer head at the 3-vat sink, and on the white hose and
connections for the chemical dispenser on the wall behind the sink. Warewashing equipment shall be
cleaned at least daily. Please clean.
The caulk behind the sink was dirty and was missing in places. Please clean/replace the caulk.
4-402.11A
The wall beneath the 3-vat sink and the wall around the handwashing sink was dirty. Please clean walls
6-501.12A
as often as needed to keep clean.
Accumulation of debris observed on the floor below some of the racks in the storage area. Please clean
6-501.12A
floor as often as needed to keep clean.
4-501.14

5-501.114

&RUUHFWE\
GDWH 

,QLWLDO

COS

7/11/18
COS
COS

&RUUHFWE\
GDWH 

,QLWLDO

7/24/18

7/10/18

7/24/18
7/24/18
7/24/18

There was no plug in the drain of the outside dumpster. Drains in outside trash receptacles shall be plugged. 7/24/18
Please request the trash company to install a plug in the drain.
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