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7(03LQ)

Fish, deep fryer
Hamburger, stovetop
Cut lettuce in 3-vat sink on ice
Cut tomato in 3-vat sink on ice

209
177
57
41

Refrigerator/storage room: Ambient, hot dogs
Freezer/storage room, ambient
GE Chest freezer, ambient
Kenmore Chest freezer, ambient

34, 41
10
10
10

Cheese and butter pats, on countertop
&RGH
5HIHUHQFH

6-501.111
4-601.11A
7-207.11A,
B

3-501.16A

4-202.11A

3-501.16A

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

KITCHEN
A live roach was seen in the utensils drawer. Facility shall be free of pests. Please begin an approved
method of pest control and provide receipt from treatment.
Debris observed on the blade of a hand-held can opener. Food contact surfaces shall be clean to sight
and touch. Please wash, rinse, and sanitize the can opener after use.
A bottle of Equate cough medicine was stored on the work counter with food and clean equipment. Only
those medicines necessary for the health of employees shall be allowed and shall be stored in a designated
location below or separate from food, clean equipment, clean linens, or single-use items. Please store
medicine in a location designated for employee personal items. COS by discarding medicine
Cheese and butter were held at room temperature on the counter. The internal temperature of the food
was 62F each. Potentially hazardous food shall be held at 41F or lower. Please hold these items on ice or in
a cooler. COS by voluntarily discarding the cheese and butter.
Plastic containers holding mozzarella sticks, onion rings, and jalapeño poppers had cracks in the lids.
Food contact surfaces shall be free of cracks, breaks, and other defects to allow effective cleaning and
sanitizing. Please discard lids.
The glass door refrigerator was not holding temperature correctly. Upon arrival, Ms. Simms stated that
there was no food held in this unit until they put frozen food in it when they arrived at the facility this
afternoon. The food held in the unit was still below 41F. The ambient temperature of the cooler was 58F.
According to Ms. Simms, all food held in this unit will be discarded at the end of this service time. A
replacement cooler will be brought in before service next Tuesday. Food held in this cooler shall not be held
more than 4 hours; all unused food shall be discarded after four hours.

&RGH
5HIHUHQFH

6-301.11
6-301.12

4-601.11C

4-601.11C
6-501.12A

4-601.11C
4-601.11C

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

KITCHEN
There was no hand soap or disposable towels at the handwashing sink. These items were located at the
3-vat sink for cleaning and sanitizing. Handwashing sinks shall be supplied with soap and towels through a
dispenser at all times. Hands may not be washed at 3-vat sinks. Please remove handwashing soap from
3-vat sink and supply soap and towels at the handwashing sink.
Accumulation of debris observed in several of the drawers and cabinets. Nonfood contact surfaces shall
be cleaned at a frequency to prevent debris accumulation. Please clean the insides of all cabinets and
drawers that need cleaning.
The outside surfaces of the ovens felt greasy. Please clean stove/oven/handles as often as needed to
keep clean.
Accumulation of debris observed on the floor close to equipment bases and floor/wall junctures. Physical
facility shall be cleaned at a frequency to prevent debris accumulation. Please clean around and under all
equipment and floor/wall junctures.
Debris observed in the water wells of the steam table. Please clean wells as often as needed to keep
clean.
Debris observed inside the plastic containers holding knives and spoons in the cabinet by the True glass
front refrigerator. Equipment and utensils shall be protected while in storage. Please clean containers.
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True glass front cooler: mini corn dogs, chicken strips
True glass front cooler: fries, green beans, shrimp
True glass front cooler: green beans, chicken patties

22, 27
25, 27, 27
27, 26

7(03LQ)

Hot hold: chili, nacho cheese
&RGH
5HIHUHQFH

141, 142

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

3-501.16A

Lettuce was stored in the vat of a sink. There was a small amount of ice in the sink. The temperature of the
lettuce was 57F. Cut lettuce (and cut tomatoes) shall be held at 41F or lower. Please nest the container in
ice water that reaches to near the top of the lettuce container.
STORAGE ROOM
3-302.11A
Raw fish was stored above ready-to-eat food in the refrigerator. Raw animal-derived foods shall be stored
below all other foods to prevent cross contamination.
6-501.111
A dead juvenile roach was found inside the refrigerator. Please clean inside of refrigerator and begin an
approved method of pest control.
Raw deer meat was stored on top of a container of ice cream in the freezer. Raw meat shall be stored
3-302.11A
separately or below all other food. Please arrange so raw meat cannot contaminate ready-to-eat food.
A deer roast, labeled "not for sale," was stored in the freezer. Food must be from an approved
3-201.11A
(inspected) source. Please remove roast from the facility.
A hose bibb and a hose were observed in the closet. Please install an American Society of Sanitary
5-203.14B
Engineering (ASSE) rated hose bibb vacuum breaker on the hose bibb to protect water from contamination
from backflow.
BATHROOM
The urinal nearest the handwashing sink lacked backflow prevention on the water line. Water shall be
5-203.14B
protected from contamination. Please install an American Society of Sanitary Engineering (ASSE) rated
backflow prevention device on the water line into this urinal.
One of the backflow prevention devices on one of the urinals may be leaking. Please determine if it is
NOTE
leaking; if so, please replace with an ASSE rated backflow prevention device.
&RGH
5HIHUHQFH

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

STORAGE ROOM
Accumulation of debris observed on the floor. Please clean floor, under and around equipment, as often
as needed to keep clean.
Dust and debris observed on the portable floor fan. Ventilation systems shall not be a source of
6-501.14A
contamination. Please clean all surfaces and blades of fan.
DINING ROOM
Plastic utensils were stored with the handles down in a container for self-service. Please store with
4-904.11B
handles up to prevent contamination of lip-contact surface when retrieving utensils.
Debris and an accumulation of frost observed inside the chest freezers. Please defrost and clean the
3-305.11A
freezers.
BATHROOMS
One of the toilet seats in the men's bathroom was cracked, preventing effective cleaning. Please
6-501.11
replace the seat.
Stained ceiling tiles in both bathrooms indicate water damage. Please ensure there are no leaks, then
6-501.11
either replace or paint the stained tiles.
6-501.12A
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