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Window cooler amb
Cold hold: tomato, pico, cheese
Beef on stovetop
Fryer freezer
True refrigerator

40
40,37,40
201
12
36

Hot hold: gravy, beans,
cheese dip, pulled pork
Walk-in cooler amb
Walk-in freezer amb
Chicken quesadilla from grill

165, 186
190, 195
40
10
190

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-302.11A Containers of raw meat were observed stored above ready to eat foods in the walk-in cooler.
6-14-17
Food shall be protected from cross contamination by storing raw animal proteins below and away
from ready to eat foods. Please store all raw meats and eggs below ready to eat foods.
3-501.14A Three cooked pork shoulders were observed cooling in the walk-in cooler. The temperature of the COS
shoulders was measured at 148F. Cooked potentially hazardous foods shall be cooled from 135F
to 70F within two hours and from 70F to 41F within an additional four hours. The person in charge
was notified of this issue and promptly shredded the pork into a large steel pan and placed it into
the walk-in freezer. The temperature of the pork was monitored over the next two hours. The
temperatures were as follows: 11:35am=148F, 12:05pm=100F, 12:40pm=82F,1:15pm=62F. The
cooling process has met the first benchmark for cooling potentially hazardous foods. The food
shall be cooled to 41F within an additional four hours.
3-301.11B A waitress was observed scooping ice from the wait station ice bin with a plastic cup used for
6-14-17
3-304.11 beverage service with her bare hand. There shall be no bare hand contact with ready to eat food.
In use utensils shall be handled in such a way as not to contaminate the food contact portion of
the utensil. Use the ice scoop to dispense ice into cups.
7-201.11 A can of burn spray was observed stored on an open wire shelf above the prep table in the
kitchen. Food prep areas shall be protected from contamination by toxins by placing toxins where
they cannot contaminate food or food prep areas.
&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 Water was observed pooling inside the window prep cooler in the kitchen. Non-food contact
6-28-17
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the water from the cooler.
4-501.11B The door seals on the window prep cooler are broken and accumulating debris and mold.
Equipment components such as door seals shall be kept intact, and adjusted in accordance with
manufacturers specifications. Please replace the damaged door seal.
3-304.12 An unhandled plastic scoop was observed stored in a container of food in the window prep cooler.
The hand contact portion of in-use utensils may not come into contact with the food. Please
remove the scoop from the container of food.
4-601.11C Water was observed dripping from the bottom of the ice machine onto the floor in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please conduct drip and melt water from the ice machine to the floor drain below the
machine.
4-601.11C An accumulation of mold was observed on the door seals of the fryer freezer. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
and disinfect the door seals.
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Chicken breast from grill
Wait station condiment cooler
Mini cooler in bar area
Walk-in cooler in bar area
True glass front cooler

191
36
34
32
38
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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

Note: This facility uses a three compartment sink and a mechanical dishwasher to clean and
sanitize food equipment. The mechanical dishwasher is a hot water sanitizing unit. The sanitation
of the unit was measured using color indicating thermal labels and was measured to be sanitizing
adequately. The thermal label used to test the machine will be attached to the Health Center copy
of the inspection report.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-903.11A A stack of clean plates with food splatters were stored on the lower shelf of the prep table below
6-28-17
the salad dressings. Clean equipment shall be protected from sources of contamination. Please
wash, rinse and sanitize the plates and store in a manner that protects them from contamination.
4-903.11A A box of single service cups and lids were observed stored on the floor below the prep table
beside the ice machine. Single service items shall be protected from contamination by storing
them at least six inches off of the floor.
4-903.12A Single service cups were observed stored below the hand wash sink in the wait station. Single
service items may not e stored below plumbing. Please do not store food, single service items,
clean equipment or clean linens below plumbing.
5-205.11B Ice was observed dumped into the hand wash sink in the bar area. Hand wash sinks shall be
used for hand washing exclusively. Dump waste ice and liquids into the service sink not the hand
wash sink.
5-202.12 The kitchen hand wash sink is not provided with cold water. All hand wash sinks shall be provided
with hot and cold running water provided through a mixing valve. Please restore cold water to the
hand wash sink.
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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 

&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 An accumulation of sticky beer residue was observed on the floor of the walk-in beer cooler below 6-28-17
the reach-in beer rack in the bar area. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please clean the floor in the walk-in beer cooler.
5-501.13 The lids to the facility dumpster were observe to be broken such that they do not deter access by
pests. An accumulation of bird droppings were observed on the exterior of the dumpster and on
the pavement around the dumpster. Outside refuse storage receptacles shall be constructed to
be durable, cleanable, pest-resistant, leak proof and non absorbent. Please repair the lids to
deter access by insects, rodents and vermin.
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