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Sausage from grill
Hot hold green beans
Hot hold mashed potatoes
Hot hold chili
Burger from grill

180
172
162
154
166

Frigidaire freezer at cook line
Frigidaire cooler at cook line
Raw hamburger stored on ice at the grill
South warewashing freezer #1
South warewashing freezer #2

0
38
37
5
5

&RGH
5HIHUHQFH

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

3-501.17A A discard date was not observed on containers of diced tomatoes and sliced ham in the cooler at
the cook line. Potentially hazardous foods shall be marked with a discard date. COS by
discarding the tomatoes and date marking the ham.
4-501.114 Chlorine was not detected in spray bottles marked as bleach water stored under the hand wash
A
sink at the south side of the cook line. Chlorine sanitizers shall be in the range of 50 - 100 ppm.
COS by remaking the sanitizer.
3-302.11A Raw shell eggs were observed stored atop raw hamburger in the ice cooler beside the grill. Food
shall be protected from cross contamination by separating raw animal foods from other raw animal
foods that require differing cooking temperatures. Please store the raw eggs separate from the
raw hamburger.
4-601.11A An accumulation of grease was observed on strainers hanging from the clean equipment rack in
the north warewashing room. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse and sanitize the strainers.
4-601.11A Food debris was observed on the upper interior of the microwave at the north side of the cook
line. Food contact surfaces shall be clean to sight and touch. Please clean the interior of the
microwave.

&RGH
5HIHUHQFH

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

COS

COS
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4-13-17

4-13-17

&RUUHFWE\
GDWH 

,QLWLDO

6-501.12A An accumulation of dust and debris was observed on all surfaces of a stand fan at the south side 4-27-17
of the cook line. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the stand fan.
5-501.116 The trash cans and lids throughout the kitchen area were observed to be soiled. Soiled waste
B
receptacles shall be cleaned at a frequency necessary to prevent them from developing a buildup
of soil or becoming attractants for insects and rodents. Please clean the trash cans as often as
necessary.
6-501.12A A heavy accumulation of grease and grime was observed on a wooden encasement on the floor
at the south side of the cook line. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please clean the wooden structure.
4-601.11C An accumulation of grease, dust and debris was observed on the interior of ducts and baffles of
the hood at the fry station. Non-food contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the duct work and baffles above
the hoods.
6-501.14A An accumulation of dust was observed on the HVAC ceiling vent at the south side of the cook line.
Intake and exhaust air ducts and vents shall be cleaned so they ar not a source of contamination
by dust, dirt, and other materials.
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Frigidair freezer at west side
Coronado freezer at west side
Freezer #3 t west side
True 3-door cooler at west side
Baked potatoes in 3-door cooler
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American cheese in 3-door cooler
Crosley chest freezer
True 20dooor cooler
True dairy cooler
Soft serve mix #1 & #2
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31, 31
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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4-601.11C An accumulation of grease and grime was observed on the interior of the steel cabinets at the
4-27-17
south side of the cook line. Non-food contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the inside of the cabinet.
6-501.12A Solidified grease, food debris and dirt was observed on the floor below equipment at the cook line.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the floor
below equipment in this area.
6-501.12A An accumulation of food debris was observed on the wall, fire extinguisher and adjacent
equipment around the trash can at the south side of the cook line. Physical facilities shall be
cleaned as often as necessary to keep clean. Please clean this area.
3-302.12 An unlabeled container of salt was observed on a shelf at the cook line. Food that is not in it's
original packaging and is not readily identifiable shall be marked with the common name of the
food. COS by labeling the salt.
3-304.14E Buckets of chlorine sanitizers were observed on prep surfaces in the kitchen. Containers of
chemical sanitizers in which wet wiping cloths are held shall be stored and used in a manner that
prevents contamination of food, equipment and single use items. Please store the sanitizer
buckets on the lower shelf of the prep tables.
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Chest freezer #1 west side
Chest freezer #2 west side
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3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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3-304.14B A wet wiping cloth was observed stored on top of the ice cooler beside the grill. Cloths in use for 4-27-17
wiping counters and other equipment surfaces shall be held between uses in an appropriately
concentrated and approved chemical sanitizer. Please hold wiping cloths in sanitizer between
uses.
6-501.12A An accumulation of stuck-on black debris was observed on the floor of the south ware washing
room. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
the floor in this room.
6-201.13A The drywall in the south ware washing room was observed to be deteriorating at the floor level.
The walls in this room are not sealed to the floor. In food establishments in which cleaning
methods other than water flushing are used for cleaning floors, the floor and wall junctures shall
be coved and closed to no larger than 1/32 inch. Please install vinyl molding in this room to
prevent deterioration of the walls and to provide and durable cleanable surface.
6-501.12A The floor and walls around the mop sink and the hot water heater were observed to be soiled with
food debris. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the walls and floor in this room.
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