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Coca Cola cooler, 2-door, ambient
Chicken, deep fryer
Chili, hot hold
Coca cola cooler, storeroom, ambient

40
177-202
154
31

Chest freezers (4)
Hamburgers, grill
Cheese sauce, hot hold
PowerAid cooler, storeroom

10, 0, 0, 0
182, 179
154
41

Condiment cooler, ambient

40

1-door Coke cooler: ambient, hotdogs

&RGH
5HIHUHQFH

2-301.14

3-201.11

NOTE

NOTE

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

45, 40
&RUUHFWE\
GDWH 

,QLWLDO

Staff were observed putting on gloves without washing their hands, and one person was observed
COS
blowing into the glove to make it easier to put on. CORRECTED ON SITE by discussion with manager who
instructed staff when to wash hands and to not blow into gloves to prevent contamination.
Pulled pork was made at home. Food shall be from an approved source. Please do not allow any food or COS
food-related items to be obtained from, prepared or stored in a non-inspected facility. CORRECTED ON
SITE by taking pork home.
The ambient temperature of the 1-door Coca Cola cooler was 45F. The hotdogs held in the cooler had an
internal temperature of 40F. Please monitor the temperature of the food held in this cooler to ensure it
remains below 41F.
According to Ms. Farris, leftover food may be cooled and frozen. Please ensure time and temperature are
monitored during cooling: cool from 135F to 70F within 2 hours, then from 70F to 41F within another four
hours. To facilitate cooling, place in shallow containers and nest in ice bath; stir; if covered, allow venting for
escape of steam. Record time when food reaches 135F, then 70F, then 41F. Date label food for disposition
(7 days total unfrozen)

&RGH
5HIHUHQFH

6-301.11
6-301.12
4-903.11A
6-501.14A
5-205.11A
4-904.11A
3-304.12B
4-601.11C
6-202.15A

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

There were no soap or paper towels at the handwashing sink in the cooking area. Handwashing sinks
shall be supplied with soap and paper towels at all times. CORRECTED ON SITE by providing soap and
installing towels into the dispenser.
A box of single-use cups was stored on the floor. Please store single-use items at least six inches off the
floor. CORRECTED ON SITE by storing on shelf.
Four portable floor fans were very dirty. Ventilation systems shall not be a source of contamination.
Please clean fans.
A portable food chest was sitting on top of the handwashing sink by the 3-vat sink. Handwashing sinks
shall be accessible at all times. CORRECTED ON SITE by moving chest.
Plastic utensils for customer self-serve were stored with their handles down in cups. Please store with
handles up to protect food contact surfaces from contamination. COS by inverting utensils.
Handles were in contact with the ice in the ice bins. Please store on a sanitized surface or with handle
above the surface of the food. COS by discussion with staff and putting handles up in ice.
Silty dust observed on top of the chest freezers and shelves in the storeroom. Please clean non-food
contact surfaces as often as needed to keep clean.
The doors were propped open for ventilation, which allows for dust and pests to enter the building.
Please keep doors closed or install screens (16 mesh to the inch) that are self-closing and sealed.
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COS

COS
5/13/17
COS
COS
COS
5/13/17
5/13/17
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