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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Meat cuting room 42 Meat coffin cooler 38, 40

Meat storage cooler 26 RTE meat cases 32, 40

Walk-in freezer/Dairy cooler 0/40 Pick five freezer 5, 12

Retail produce cooler 36, 38 Reach-in dairy cooler 30, 30

Retail meat cooler 30, 30 Aisle 7 wall freezers 0, 0, 8

5-203.11
5-205.15B

4-602.11C

4-601.11A

4-501.114
C

5-203.11

Temps: Aisle 7 coffin freezers 18,12,12,0,12,10,8,10,4,0,4,20,10,20
The hand wash sink in the meat cutting room is without hot or cold water. According to the
manager, the water was shut off to the sink due to a water leak. Hand washing sinks shall be
conveniently located and available to employees in areas specified by law. A plumbing system
shall be maintained in good repair. Please repair the hand wash sink and restore it's use.
Dried food debris was observed on the slicer in the meat cutting room. According to the meat
manager, the slicer was used earlier in the day. Food contact surfaces shall be cleaned every
four hours when in use. Please wash, rinse and sanitize the slicer as necessary.
Dried meat debris was observed on the mixer hub and in the auger well of the meat grinder. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the grinder.
Quaternary ammonia was not detected in the sanitizer solution dispensed at the three
compartment sink in the meat cutting room. Quaternary ammonia solution shall be at a
concentrations specified by the manufacturer of the material. Please restore correct sanitation to
the three compartment sink.
The following observations were made in the produce prep area in the warehouse: There is no
hand wash sink in this location. The three compartment sink was observed being used as a hand
wash sink and a mop sink. Wet mops were stored in the three compartment sink. The facility
does not have a mop sink. This condition will be evaluated and the need for correction
determined.
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4-601.11C

4-302.14

6-501.12A

4-501.16

5-501.13A

4-601.11C

Dirt and debris was observed on surfaces of the meat wrapping station. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
thoroughly clean all parts of the wrapping station.
Quaternary ammonia sanitizer test strips were not available at the meat cutting room three
compartment sink. Sanitizer test kits shall be available for determining correct sanitizer
concentrations. COS by placing the test strips where they are conveniently located for use.
Blood spatters were observed on the walls beside the meat grinder. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the walls beside the grinder.
A soiled hose was stored in the wash basin of the three compartment sink in the meat cutting
room. Ware washing basins may not be used to store equipment. Please provide for sanitary
storage of the water hose.
A cardboard box was being used as a trash can in the meat cutting room. Waste handling
receptacles shall be durable, cleanable and leakproof. Please provide a trash can in the cutting
room.
Dust and debris was observed on the produce wrapping station. Non-food contact surfaces shall
be kept free of an accumulation of dust, dirt, food residue and debris. Please thoroughly clean all
parts of the wrapping station.
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7-201.11B

7-201.11B

3-302.11A

3-302.11A

3-302.11A

Food items and single service items were observed intermingled with chemicals in the warehouse
area. Food and single use items shall be protected from contamination by storing toxic materials
separate from these items. COS by separating these items.
Bottles of bleach were stored on the same shelf as candy and health and beauty aids were stored
on the same shelf as food in the warehouse. Food shall be protected from contamination by
storing toxic materials separate from these items. Please separate these items.
Raw shell eggs were stored on top of ready to eat foods in the dairy/produce walk-in cooler. Food
shall be protected from cross contamination by storing raw animal proteins below ready to eat
foods. Please store these foods appropriately.
Raw bratwurst were stored above whole muscle meats in the retail meat case. Mechanically
tenderized or ground meats shall be stored below whole muscle meats. COS by rearranging the
foods.
Raw sausage was stored above ready to eat ham in the cured meat case. Food shall be
protected from cross contamination by storing raw animal proteins below ready to eat foods. COS
by rearranging the foods.
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6-202.11A An unshielded fluorescent light bulb is installed above the ground beef in the retail fresh meat
case. Light bulbs installed above food shall be shielded or shatter resistant. Please shield the
bulb.
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