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Kitchen refrigerator/freezer #1
Kitchen refrigerator/freezer #2
Cold table amb
Cold table: tomato, diced chicken
Wine cooler (wine only)

36, 0
34, 0
38
40, 30
54

Keg cooler
Bottled beer cooler (beer only)
Delfield cooler
Store room: upright freezer, chest freezer

38
58
54
0, 0

&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 Delfield refrigerator in the bar area was measured at an ambient temperature of 54F.
Opened commercially prepared fruit juices were stored in this cooler. Potentially hazardous foods
held cold shall be maintained at 41F or less. COS The fruit juices were discarded. Do not place
any potentially hazardous foods in this unit until it has been repaired or adjusted such that it can
maintain food temperatures at 41F or less.
3-701.11A A heavy accumulation of mold was observed on top of olives stored in the Delfield refrigerator in
the bar area. Food that is adulterated or unsafe shall be discarded. COS by discarding the olives.
4-601.11A An accumulation of slimy mold was observed on the inside of the ice machine in the bar area.
Food contact surfaces shall be clean to sight and touch. Please remove this unit from service;
thoroughly wash, rinse and sanitize the interior of the unit. Once the unit has been cleaned and
sanitized, it may be put back into use.
7-202.12A Various kinds of household insecticides were observed on cabinets above the mop sink and the
washer and dryer in the storage room. Only those insecticides approved for use in a food
establishment may be present on the premises. Please remove these items from the premises.

&RUUHFWE\
GDWH 

,QLWLDO

8-3-18

COS
7-23-18

7-23-18

Note: A bacteriological 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

4-204.112 Thermometers were not observed in the two refrigerators in the kitchen nor in the Delfield
8-3-18
refrigerator in the bar area. Mechanically refrigerated food storage units shall be provided with a
thermometer that is accurate to within three degrees F. Please place a thermometer in these
refrigerators.
5-205.15B The hand wash sink in the kitchen is not operable due to a plumbing problem. A plumbing system
shall be maintained in good repair. Please repair the hand wash sink.
3-304.14B A wet wiping cloth was observed on the work table in the kitchen. Cloths in use for wiping
counters and other equipment shall be held between uses in an approved chemical sanitizer.
COS by preparing a sanitizer bucket.
6-501.12A Dirt and food debris was observed on the kitchen floor below equipment. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please thoroughly clean the kitchen floor.
4-903.11A An accumulation of dust and debris was observed on the steel table and cookware stored on it
below the central work table in the kitchen. Equipment shall be protected from sources of
contamination. Please clean the steel table and the cookware stored on it.
6-501.14A An accumulation of dirt and debris was observed on a box fan suspended above the three
compartment sink. Air circulating units shall be cleaned so they are not a source of contamination
from dust, dirt and other materials. Please clean or replace the fan.
('8&$7,213529,'('25&200(176
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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.
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GDWH 

&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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6-501.12A An accumulation of dirt and grime was observed on the underside of the three compartment sink 8-3-18
and on plumbing below the sink. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please thoroughly clean and disinfect this area.
6-301.12 Paper towels were not available at the hand wash sink in the bar area. Hand wash sinks shall be
provided with a sanitary means of hand drying. Please provide paper towels at this hand wash
sink.
4-501.11B The door seal is broken on the right side of the Delfield refrigerator in the bar area. Equipment
components such as door seals shall be kept intact and in good repair. Please replace the broken
door seal.
6-501.14A An accumulation of dust was observed on the ceiling AC vent in the bar area. Intake and exhaust
vents shall be cleaned so they are not a source of contamination by dust, dirt and other materials.
Please clean the ceiling vent.
5-205.15B The left side hand wash sink in the womens' restroom is out of order. A plumbing system shall be
maintained in good repair. Please restore function to this sink.
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