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Hot Bar: chicken, fish,
potato wedges, ribs
Pizza prep cooler amb
Cold well: mushrooms, beef
W/i cooler, W/I freezer

139,162
115, 107
48 adj 38
40, 41
40, 10

Food in pizza prep cooler:
raw chicken, mushrooms
Frigidaire refrigerator/freezer
Hot hold pizza, creamer
Ice cream freezer

48, 48
34, 5
141, 40
0

&RGH
5HIHUHQFH

3-501.16A Potato wedges and ribs held on the hot bar were measured at 115F and 107F respectively.
Potentially hazardous foods held hot shall be held at 135F or greater. The hot hold unit was
adjusted. The food was measured 30 minutes later at 137F and 149F. COS by adjustment.
3-501.16B The ambient temperature of the pizza prep cooler was measured at 48F. Raw chicken and
mushrooms in this cooler were measured at 48F. Potentially hazardous foods held refrigerated
shall be held at 41F or less. The cooler temperature was adjusted. Aproximately 30 minutes later
the unit temperature was measured at 36F. COS by adjustment.
3-501.17A A discard date was not observed on a container of gravy in the pizza prep cooler. Potentially
hazardous foods held refrigerated shall be marked with a discard date that is no more than six
days from the date of preparation or opening. COS by marking the food with a discard date.
7-201.11B Containers of windshield cleaner were stored above single use items in the storage room. Toxic
materials shall be stored to prevent contamination of food, single service items, equipment and
clean linens. COS by moving the cleaner.
4-601.11A Food splatters were observed on the interior of the microwave in the retail area. Food contact
surfaces shall be clean to sight and touch. COS by cleaning and sanitizing the microwave interior.
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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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COS
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COS

COS

COS

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

4-203.12B The thermometer in the Frigidaire refrigerator in the kitchen indicates a temperature of 54F. The
actual temperature in the refrigerator is 34F. Thermometers in mechanically cooled refrigerators
shall be accurate to within three degrees F. Please replace the thermometer in the cooler.
4-903.11A Single service items were observed on the floor in the storage room. Single service items shall be
stored at least six inches off of the floor. COS by storing the items of crates.
3-305.11 Pizza crusts were observed stored on the floor in the walk-in cooler. Food shall be stored at least
six inches off of the floor. COS by storing the food off of the floor.
3-305.11 Boxes of breading mix were stored uncovered in the storage room. Food shall be protected from
sources of contamination. COS by covering the breading.
3-304.12A The scoop handle was in contact with the food in a box of breading in the storage room. The
handle of in-use utensils shall be stored above the surface of the food. COS by removing the
scoop.
6-202.15A The front door of the facility was propped open for ventilation. The outer openings of a food
establishment shall be protected against the entry of insects and rodents by use of closed doors.
COS by closing the door.
6-501.11 Stained and damaged ceiling tiles were observed in the retail area. Physical facilities shall be
maintained in good repair. Please replace damaged ceiling tiles.
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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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6-303.11

Light bulbs were not installed in the light fixtures in the bag-in-box room. Lighting shall be
sufficient to perform duties. Please install light bulbs in the fixtures.
6-501.12A Dirt and debris was observed on the floor below storage shelving in the bag-in-box room.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the floor
below the storage racks.
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