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Meat & cheese case
Sandwich prep cooler
Cold hold: tomatoes, turkey
Walk-in cooler
Frigidaire freezer

40
40
40, 41
32
0

Walk-in freezer

0

&RGH
5HIHUHQFH

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

3-501.17A Pieces of lunch meat were observed in the meat and cheese case without discard dates.
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
seven days total, by which time the food shall be sold, consumed, or discarded. COS by marking
the meats with a discard date.
4-601.11A An accumulation of food debris was observed on surfaces of the panini press. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the panini press as
often as necessary to prevent accumulation of food debris.
4-601.11A An accumulation of food debris was observed on the blade of the table mounted can opener.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the can
opener daily.
7-201.11B PVC chemicals and auto fluids were observed stored atop the Frigidaire freezer in the kitchen.
Toxic materials shall be stored so they cannot contaminate food, equipment or single service
items. COS by removing the chemicals.
4-601.11A An accumulation of food debris was observed on the cooling racks and cart in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please clean the cooling racks and cart as
necessary to keep them clean.
4-501.114 The concentration of the quaternary ammonia sanitizer was measured at greater than 400 ppm.
C
Quaternary ammonia sanitizers shall be prepared at concentrations recommended by the product
manufacturer. COS by remaking the sanitizer.
&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

11-1-17

COS

11-1-17

COS

&RUUHFWE\
GDWH 

,QLWLDO

4-501.11B The door seal on the left side of the sandwich prep cooler was observed to be broken and
11-1-17
accumulating debris. Equipment components such as door seals shall be kept intact and in good
repair. Please replace the door seal.
6-501.12A An accumulation of dust was observed on the fan in the kitchen area. Physical facilities shall be COS
cleaned as often as necessary to keep them clean. COS by cleaning the fan.
4-601.11C An accumulation of debris was observed on the rack surfaces of the proofer in the kitchen.
11-1-17
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the interior of the proofer as often as necessary to keep it clean.
5-501.116 Minor food debris was observed on the exterior of trash cans in the kitchen. Receptacles for
B
waste handling shall be cleaned at a frequency necessary to prevent the build-up of soil or
becoming an attractant for pests. Please clean the trash cans as often as necessary.
4-302.14 Sanitizer test strips were not available for determining correct sanitizer strength. An appropriate
sanitizer test kit or device shall be provided to determine correct sanitizer strength. Please obtain
a test kit for the quaternary ammonia sanitizer.
3-501.11 Ice was observed dripping from cooling lines above food in the walk-in freezer. Food shall be
protected from sources of contamination. Please place a tray or pan below the drip.
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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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NOTE: The hot water sanitizing dishwasher was observed to be operating at temperatures
adequate for sanitation. The thermal label used to test the dishwasher will be attached to the
Health Center copy of the inspection report.
NOTE: A bacteriological water sample will be collected at the time of the follow-up inspection.
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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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4-903.11A A case of paper towels was observed on the floor in the dry storage room. Single service items
COS
shall be stored at least six inches off of the floor. COS by removing the product from the floor.
3-305.11 An accumulation of frost and ice was observed on food packages in the customer access freezer 11-1-17
in the retail area. Food shall be protected from sources of contamination. Please remove the
excess ice and frost from the food, door and frame and interior of the freezer.
4-601.11C Wet, mold towels were observed on the floor below the customer access freezer doors in the retail
area. Condensation appears to be accumulating on the doors and door sills and dripping onto the
floor. Non-food contact surfaces shall be kept free of dust, dirt, food residue and debris. Take
action to minimize condensation in this area and keep it free of moisture and mold.
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