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There were no temperatures taken during this visit.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11A

Debris observed on the meat/cheese slicer, held on shelf below the steamers. Food contact surfaces
COS
shall be clean to sight and touch. Please disassemble unit, wash, rinse, sanitize, and air dry after use.
Cover with food-grade plastic while in storage to protect from debris. COS by taking to 3-vat for cleaning
4-702.11A
The chlorine concentration in the sanitizing cycle in the mechanical dishwasher at the bar was less than
COS
10 ppm. Chlorine shall be 50 to 100 ppm in sanitizer solutions. Please wash, rinse, and sanitize in the 3-vat
sink until the unit reliably sanitizes. NOTE: The repairman arrived on site and repairing the machine
Chicken is being partially cooked, cooled, and held cold. Raw animal foods that are partially cooked
3-401.14
COS
shall: (A) be subject to an initial heating process that is no longer than 60 minutes in duration;
(B) cooled correctly immediately after initial cooking;
(C) after cooling, held frozen or cold;
(D) prior to serving, cooked to a minimum temperature of 165F for 15 seconds;
(E) prepared and stored according to written procedures that
(1) have obtained prior approval from this office
(2) are maintained in the food establishment and available upon request
(3) describe how the requirements of A through D above are monitored and documented and the
corrective actions to be taken if the requirements are not met
(4) describe how the foods, after initial heating, but prior to complete cooking, are to be marked as foods
that must be cooked to 165F prior to being offered for sale or service; and
(5) describe how the foods, after initial heating but prior to final cooking are to be separated from
ready-to-eat foods while in storage
Please submit the required written procedures as described in E, 1-5. COS by submitting written procedures
&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

Accumulation of debris observed on the warm air hand dryers in both the women's and men's bathrooms COS
in the main dining area. Please clean hand dryer as often as needed to keep clean. COS by cleaning
4-901.11A
Glasses were wet nested in the waitress station in the main dining room. Equipment shall be air dried
COS
after cleaning. COS by unstacking and allowing glasses to air dry.
Liquid was leaking from the outside trash dumpster. Trash receptacles shall be leakproof and pest proof.
6-501.13
Please request the trash company to replace the dumpster. NOTE: According to owner, the trash dumpster
was ordered but has not been received
COS
Thermometers were not found in several coolers. COS by attaching thermometers to shelf in the coolers.
4-204.112A
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