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Freezer/cook line, ambient
Cooler/cook line: ambient, cut tomatoes
Cooler/service area: ambient, yogurt
Hot hold: round eggs, scrambled eggs

10
40, 38
34, 34
162, 148

Refrigerated drawer: ambient, raw beef
Refrigerated drawer: ambient, liquid eggs
Freezer drawer/cook line, ambient
Refrigerated drawer: ambient, chix tenders

35, 37
40, 40
0
40, 41

Sausage on grill

168

Chicken, deep fryer

&RGH
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NOTE

192
&RUUHFWE\
GDWH 

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

,QLWLDO

TEMPERATURES, continued, in degrees Fahrenheit:
Reach in kitchen 1: ambient, eggs 42, 41; Line prep refrigerator: ambient 39, cut lettuce 38; burrito
refrigerator, ambient 34; McGriddles freezer, ambient 38; fries freezer, ambient 10; fries dispenser
freezer, ambient 20; Refrigerated drawers: milk drawer, ambient 40; chocolate milk drawer, ambient 41,
chocolate milk 42; soft serve in hopper: vanilla 37, chocolate 38; frappe cooler, ambient 41; latte cooler,
ambient 37; walk-in cooler: ambient 35, soft serve mix 41; walk-in freezer, ambient 0

2-301.14D

Cook was observed sneezing into his arm; he did not wash his hands after sneezing. Staff shall wash
their hands after sneezing, blowing their nose, or any other activity that may contaminate hands.
CORRECTED ON SITE by discussion with employee and washing his hands.
According to the manager, trays used for serving food to customers are sanitized after use with a cloth.
4-602.11A
Food contact surfaces shall be washed, rinsed, and sanitized after each use. CORRECTED ON SITE by
discussion with manager and implementing wash, rinse, and sanitize trays after each use.
3-501.16A
The ambient temperature of the McGriddles freezer was 38F. Food held inside was partially frozen.
Frozen food shall be held at a temperature to keep it frozen. NOTE: manager moved all items in this freezer
to another freezer. A work order for maintenance will be made.
4-601.11A
Mold observed on the dispensing nozzle of the soda machine at the drive-up window. Food contact
surfaces for non-potentially hazardous food shall be cleaned and sanitized at least daily. Please
disassemble, wash, rinse, sanitize, and air dry nozzle daily.
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4-501.11B

4-204.112

4-902.11A

4-601.11C

COS
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7/5/18

6/18/18

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

The bottom door on the Reach-in Kitchen Refrigerator #1 did not seal when closed (air gap at top of the
door). This refrigerator had difficulty in maintaining an ambient temperature below 42F. Please adjust door
or other repair so the door fully seals when closed.
A thermometer was not found in the Reach-in Kitchen Refrigerator #1. Accurate thermometers, gradated
in 2 degree increments, shall be installed in a convenient-to-read location in the warmest part of the cooler.
CORRECTED ON SITE by installing a thermometer
A box of single-use cutlery and a box of single-use tray liners were on the floor below the service counter.
Single-use items shall be stored a minimum of six inches off the floor. CORRECTED ON SITE by moving to
back storage area off the floor.
Syrup spills observed in the cabinet below the soft serve machine. Nonfood contact surfaces shall be
cleaned at a frequency to prevent debris accumulation. Please clean spills as they occur.
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NOTE: a line through an item on page one indicates the item was not observed or is not applicable.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

There is one handwashing sink available for staff in the cooking area, and one in the beverage area. There
is no handwashing sink that is conveniently located for workers in the warewashing/storage/trash area.
Handwashing sinks shall be conveniently located in areas of food preparation, food dispensing, and
warewashing. Please provide a sink that is fully equipped for handwashing that is conveniently located for
each of these operations. NOTE: according to manager, the cook's handwashing sink may be moved to the
location where a dump sink currently is located near the entry to the warewashing area.
4-601.11A
Mold was observed on the dining room soda dispenser heads and its housing. Please wash, rinse, and
sanitize the dispenser nozzles and all areas around the nozzles at least daily. CORRECTED ON SITE by
cleaning and sanitizing nozzles and housing.
4-202.11A
A food container was observed cracked and marred, stored on the clean equipment rack. Food contact
surfaces of equipment shall be smooth and free of imperfections. CORRECTED ON SITE by disposing of
container.
7-202.12A
Round-up was stored in the cabinet across from the electrical panels in the back storage area. Please
store toxins that are not approved for use inside the facility in the outside storage shed. CORRECTED ON
SITE by moving to outside shed.
6-501.111
Many common household flies were observed around the back entry door. Pests shall be controlled using
approved methods. It is suggested air curtains be installed at the back entry, or the use of approved pest
control such as fly sticky strips hung where fly parts cannot drop onto food or food-related items.
5-203.114B
There was no backflow prevention on the outside water hydrant in the trash dumpster enclosure. Garden
hoses were in the enclosure and are connected to the hydrant. Please install an American Society of
Sanitary Engineering (ASSE) rated hose bibb vacuum breaker on the water hydrant. COS by installing device
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

There was no sign in the men's bathroom to remind users to wash their hands. Signs shall be posted at all
handwashing sinks. CORRECTED ON SITE by posting provided sign.
Clean equipment was observed wet nested on the clean equipment rack. Equipment and utensils shall be
completely air dried after cleaning. CORRECTED ON SITE by unstacking to allow drying.
Accumulation of debris observed on the inside doors and below the door lips on the top of the
warewashing machine. Warewashing equipment shall be cleaned at least daily.
What appeared to be black mold was observed on the floor in the storage room alongside the walk-in
cooler. Physical facility shall be clean. CORRECTED ON SITE by cleaning floor.
Accumulation of debris observed on the floor in front of the electrical boxes in the back storage area.
Please clean floor as often as needed to keep clean. Numerous flies were observed in this area. Keeping
the area clean will help reduce pest attraction.
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