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Prep cooler: ambient, cheese,
sour cream, tomato
Walk-in cooer: ambient, ham, potato
Kitchen freezer
Produce cooler

32, 37
37, 37
34,36,36
0
38

True cooler, Kenmore freezer
Crosley chest freezers 1 & 2
Frigidair refrigerator/freezer
Westinghouse refrigerator/freezer
Kenmore refrigerator/freezer

36,0
5,0
28,0
36,0
30,0

&RGH
5HIHUHQFH

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

4-601.11A Food residue was observed inside both of the kitchen microwaves. Food contact surfaces shall
be clean to sight and touch. Please clean the microwave interiors as often as necessary to keep
them clean.
4-501.114 The chlorine sanitizer solution at the cook-line was measured at greater than 100 ppm. Chlorine
A
sanitizers shall be prepared and used at concentrations between 50 - 100 ppm. Please use
sanitizer test strips to ensure sanitizers are prepared at adequate and safe levels.
4-601.11A Dried food debris was observed in the wall mounted fry cutter. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the fry cutter at least every four hours when in
use.
7-201.11B Various cleaning chemicals were stored on the shelf above the three compartment sink. Toxic
materials shall be stored so they cannot contaminate food, equipment, utensils, single service
items and clean linens. Please store the chemicals below the sink.
3-501.17A A discard date was not observed on portioned ham, cooked pasta and baked potatoes stored in
the walk-in cooler. Potentially hazardous food held refrigerated shall be marked with a discard
date that is not greater than six day from the day of preparation or opening. COS by marking the
food with a discard date.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

8-24-18

8-24-18

8-24-18

COS

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C An accumulation of food debris was observed inside and in the door seals of the cook-line prep
9-7-18
cooler. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the interior and door seals of the cooler.
6-501.14A An accumulation of dust and debris was observed on the fan on the back of the prep counter in
the kitchen and on the fan below the hand wash sink in the kitchen. Air vents and vetilation
systems shall be cleaned so that they are not a source of contamination by dust, dirt, and other
materials. Please clean the fans.
4-601.11C An accumulation of food debris was observed inside the toaster oven in the kitchen. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the toaster oven as often as necessary to keep it clean.
6-501.12A An accumulation of grease and food debris was observed on the floor below kitchen equipment,
especially the cook-line. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please thoroughly clean the kitchen floor.
5-501.116 Food debris was observed on the trash can in the kitchen. Waste receptacle shall be cleaned at a
B
frequency that prevents a build-up of soil or becoming an attractant for pests. Please clean the
trash cans as necessary.
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Glass front refrigerator in back room
GE freezer
Hot held soup
Bar fridge/freezer
Bar beer coolers

30
10
194
58,0
38

Fish from grill
Steak from grill

173
159

&RGH
5HIHUHQFH

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

3-501.16B The refrigerator in the bar area was measured at an ambient temperature of 58 F. The unit
thermometer indicated an ambient temperature of 52 F. A carton of half-and-half and a can of
whipped cream were the only potentially hazardous foods present in the cooler. These items
were discarded. Do not place potentially hazardous foods in this cooler until it has been
demonstrated to hold foods at 41 F or less.

&RUUHFWE\
GDWH 

,QLWLDO

9-7-18

Note: This inspection was conducted during a period of heavy rain. This condition will interfere
with the observation of the outside sewage system. This observation will be done at a later date.
Note: This facility is served by a DNR regulated, non-community well. A water sample will be
collected at a later date.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-501.14

An accumulation of greasy residue was observed on the interior of the mechanical dishwasher.
9-7-18
Warewashing machines shall be cleaned at a frequency that prevents recontamination of cleaned
items. Please clean the interior of the dishwasher.
6-501.12A An accumulation of dirt and debris was observed on the floor below the three compartment sink
and the mechanical dishwasher. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please thoroughly clean the kitchen floor.
6-501.18 The facility mop sink is dirty. Plumbing fixtures shall be cleaned as often as necessary to keep
them clean. Please clean the mop sink.
6-501.12A Mildew was observed on the interior wall of the walk-in cooler and on the scratched hardboard
surface of the walk-in door. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please clean and disinfect the walk-in cooler walls and door.
6-501.11 Water was observed pooling on the floor in the dry storage room. According to the owner, the
water is infiltration from the outside. All food items were above the floor surface by at least six
inches. Physical facilities shall be maintained in good repair. Please repair the source of the
water infiltration.
6-501.12A Dirt and debris was observed on the floor in the dry storage room. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor in the storage room.
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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 An accumulation of dust was observed on the shelving and on some of the food stored on the
9-7-18
shelving in the dry storage room. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please clean the shelves in this room.
5-202.12A The handwash sink in the back room is not provided with a mixing faucet. Hot and cold water is
dispensed from separate spigots. A handwashing sink shall be equipped to provide water at a
temperature of at least 100 degrees F through a mixing valve or a combination faucet. Please
install a mixing faucet at the handwash sink.
4-601.11C An accumulation of water and debris was observed in the bottom of the produce cooler in the back
room. Mildew was observed on interior surfaces in this cooler. Non-food contact surfaces shall
be kept free on an accumulation of dust, dirt, food residue and debris. Please clean and disinfect
the interior surfaces of the this cooler.
4-601.11C Mildew and debris was observed on the inner surfaces of the True cooler in the back room.
Non-food contact surfaces shall be kept free on an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the interior surfaces of the this cooler.
4-203.12B The thermometers in the True cooler and in the Westinghouse cooler were observed to be
inaccurate by approximately 30 degrees. Thermometers in cold holding units shall be accurate to
within three degrees F. Please replace the thermometers in these coolers.
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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

6-501.11

A green hose emerges from the exterior of the walk-in cooler wall and hangs toward the floor in
9-7-18
the back room. This appears to be a condensation tube from the walk-in cooler cooling unit.
Water is dripping from the tube onto the floor in the back room. Physical facilities shall be
maintained in good repair. Place a container below the tube to catch the drip and empty it daily.
4-601.11C Water and mold were observed in the bottom of the refrigerator in the bar area. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
and disinfect the interior of the refrigerator.
6-501.12A Dirt, debris and broken glass was observed on the floor in the bar area. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor in the bar area.
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