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True cooler in the kitchen amb
True hot cabinet
Chicken from fryer
Heated green beens
Gravy as prepared

38
155
171
205
138

True cooler near chicken prep
Pork stored in True cooler
Freezer drawers in kitchen
Buffet hot held: pot pie, stewed tomato,
mashed potatoes, fried chicken

38
41
10
203, 170
160, 172

&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 Containers of pasta salad, diced ham, cut tomatoes, and beans were observed stored in the True 6-8-18
refrigerator in the kitchen. Potentially hazardous foods held refrigerated shall be marked with a
discard date that is no greater than six days from the time of preparation or opening.
4-601.11A Grease and food residue was observed on knives stored in the knife holder at the prep table
below the small window. Food contact surfaces shall be clean to sight and touch. Please ensure
that utensils are adequately cleaned.
4-601.11A Food debris was observed on the inside and outside of the microwave in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please clean the microwave as often as
necessary.
4-601.11A Food debris was observed on clear plastic containers stored above the three compartment sink in COS
the kitchen/prep area. Food contact surfaces shall be clean to sight and touch. COS by moving
the containers to ware washing.
7-102.11 An unlabeled gallon jug with a pump attached was observed stored with cleaning supplies below 6-8-18
the three compartment sink in the kitchen/prep area. Working containers of toxic materials shall
be labeled with the common name of the material. Please label the container.
7-102.11 An unlabeled spray bottle of liquid was observed atop the small water heater in the ware washing
area. Working containers of toxic materials shall be labeled with the common name of the
material. Please label the container.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

5-205.11B A kitchen employee was observed dumping water from a pot in the kitchen hand wash sink and
6-22-18
refilling the pot at this sink. Hand wash sinks shall be used for hand washing exclusively. Please
do not use the hand wash sinks for discarding waste liquids or for general kitchen use.
4-601.11C Food debris was observed on the interior surfaces of the two door True cooler in the kitchen.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the interior of the cooler.
6-501.12A An accumulation of grease and food debris was observed on the floor below equipment in the
kitchen. Physical facfilities shall be cleaned as often as necessary to keep them clean. Please
clean the floor throughout the kitchen area.
4-901.11 Metal pans stored on the lower shelf of the table at the chicken prep area were observed to be wet
nested. After cleaning and sanitizing, food equipment shall be air dried. Please ensure that
equipment is dry prior to placing in storage.
4-601.11C Grease and food residue was observed on the exterior of most of the equipment in the kitchen
including; coolers, lower surfaces of tables, oven fronts and drawer fronts. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the exterior of kitchen equipment and upper and lower table surfaces, doors and door seals.
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Buffet cold hold: ham, tomato, pasta sld
Walk-in cooler
Foods in W/I cooler: raw fish,
potato casserole, cooked pork

41, 40, 38
38
39
40, 41
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

7-102.11
7-201.11

An unlabeled spray bottle of liquid and a jug of bleach were observed stored on the shelves above 6-8-18
the dish washer drainboards. Working containers of toxic materials shall be labeled with the
common name of the material. Please label the container. Toxic materials shall be stored so they
cannot contaminate food, equipment, utensils, single service items and clean linens. Please store
the bleach and spray bottle below equipment surfaces.
4-601.11A Food residue was observed on the meat slicer and the Nemco rotary slicer in the storage room.
Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the slicers.
3-202.15 A six pound can of chocolate pudding was observed with significant damage to the bottom seal of COS
the can. Food packages shall be in good condition and protect the integrity of the contents. COS
by removing the food from service.

&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 An accumulation of dust was observed on the equipment hanging device above the central prep
6-22-18
table in the kitchen. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please remove items from the hanger and clean the hanger.
4-601.11C Food debris was observed on the wall and the shelf at the chicken prep area in the kitchen.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the wall and all surfaces of the shelf at this area.
4-601.11C Food debris was observed on the wall and the shelf at the prep area below the small window in
the kitchen. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the wall and all surfaces of the shelf at this area.
6-501.12A Dirt and debris was observed on the floor below the prep table, three compartment sink, and hand
wash sink in the kitchen/prep area. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please clean this area.
6-501.12A Dust and food splatters were observed on the wall, wall shelves, and lower table surfaces at the
three compartment sink in the kitchen/prep area. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please clean the wall and shelving in this area.
6-501.12A What appears to be detergent of some kind was observed on the open plastic crate used to store
cleaning supplies below the sink in the kitchen/prep area. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the crate and this area.
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

6-501.12A Dirt and debris was observed below the ice machine. Physical facilities shall be cleaned as often 6-22-18
as necessary to keep them clean. Please clean this area.
6-501.12A Dirt and debris was observed on the floor in the ware washing area, especially in corners and
behind equipment. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor in the ware washing area.
3-305.11 Ice was observed dripping onto boxes of dumpling dough in the walk-in freezer. Food shall be
protected from sources of contamination. Please place a tray below the drip to protect foods.
4-501.11C An accumulation of metal particles was observed in the gear housing of the table mounted can
opener in the storage room. Cutting or piercing parts of can openers shall be kept sharp to
minimize the creation of metal fragments that can contaminate food when the container is opened.
Please clean the can opener and replace the blade.
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