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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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Grill cooler 40 DT1 cooler, DT2 cooler 36, 38

Raw beef at grill cold well 43 Refrigerated drawers at DT1 34

Burger From Grill 179 Fryer freezer 20

Hot hold: eggs, gravy 183, 182 Chicken from fryer 202

Cold hold: raw egg, tomato 39, 44 Fountain freezer 10

2-401.11A

4-202.11A

4-601.11A

3-501.16B

An employee beverage was observed on the shelf above the server station cooler and cold table.
Employee beverages shall be stored where contamination of food, equipment and single service
items cannot occur. COS by removing the beverage.
Two cracked plastic containers were observed on the shelf above the prep area. Multi-use food
contact surfaces shall be free of cracks, breaks, pits, inclusions and other imperfections that
adversely affect cleaning and sanitizing. COS by discarding the containers.
Mold was observed on the nozzle housing of the soda fountains in the wait station. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize this area daily.
Baked beans and salsa were measured at 45F and 44F respectively in the walk-in cooler.
Potentially hazardous food held refrigerated shall be maintained at 41F or less. The ambient
cooler temperature was 45F. The cooler temperature was adjusted and the ambient temperature
was measured at 40F. Please ensure that ambient temperatures are low enough to ensure that
food temperatures are 41F or less.

COS

COS

6-15-18

4-501.11B

4-601.11C

4-501.11B

6-501.12A

4-601.11C

4-601.11C

A broken door seal was observed on the prep cooler door at the left side of the grill. Equipment
components such as door seals shall be kept intact. Please replace the broken seal.
An accumulation of food debris was observed in the storage area below the DT2 station. Nonfood
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean this area as often as needed.
A broken door seal was observed on the fryer freezer. Equipment components such as door
seals shall be kept intact. Please replace the broken seal.
Dirt and debris was observed on the floor below the soda fountain and equipment at the drive-up
area. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
this area.
An accumulation of food debris was observed inside the fountain area freezer. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the interior of the freezer.
An accumulation of dried milk residue was observed on surfaces of the mild dispenser at the
fountain station. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the dispenser surfaces as often as necessary to keep it clean.
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Milk from fountain dispenser 33 Walk-in cooler foods: beans, salsa 44, 45

Server station cooler 40 McCalls freezer #1, #2 10, 32

Hot hold chili at server station 148 True cooler amb 34

Prep area hot hold: gravy, chili 156, 188 Raw beef in True cooler 41

Walk-in cooler amb 40

4-501.11B

6-501.12A

4-901.11A

4-601.11C

6-501.12A

4-601.11C

6-501.12A

Broken door seals were observed on the server station cooler. Equipment components such as
door seals shall be kept intact. Please replace the broken seal.
Debris was observed on the floor below the fountain area. Physical facilities shall be cleaned as
often as necessary to keep clean. Please clean the floor below the fountain area.
Metal pans were observed wet-nested on the shelf in the prep area. After cleaning and sanitizing,
equipment shall be air dried. COS by moving the pans to ware washing.
An accumulation of food debris was observed in a container and on table surfaces below the prep
area. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. COS by cleaning.
Dirt and debris was observed on the floor below the prep area, especially in the corner below the
sink. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
this area.
An accumulation of dust and debris was observed on the shelf above the prep area. Nonfood
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the shelf.
Food debris and spills were observed on the floor in the walk-in cooler. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor in the cooler.
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4-601.11C

4-601.11C

4-501.11B

6-501.12A

6-501.12A

3-305.11A

An accumulation of food debris was observed on open wire shelving in the walk-in cooler.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the shelving in the cooler.
Food debris was observed inside and in the door seals of the McCall freezers #1 & #2 and in the
adjacent True cooler. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please clean the interior and door seals of these units.
The door seal on McCall freezer #1 is broken. Equipment components such as door seals shall
be kept intact. Please replace the broken seal.
An accumulation of dirt and debris was observed on the floor below the ice maker. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean and disinfect
the floor below this area.
An accumulation of floor debris was observed below the dishwasher and in the corner in the ware
washing area. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor in this area.
Single service cups and salt were observed on the floor of the storage trailer behind the business.
Food and single service items shall be protected from contamination by storing them at least six
inches off of the floor. COS by removing from the floor.
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5-501.115 An accumulation of cardboard was observed behind and below the recycling unit in the dumpster
enclosure. A storage area and enclosure for refuse, recyclables, or returnables shall be
maintained free of unnecessary items and clean. Please remove the accumulated cardboard from
the enclosure to prevent pest harborage.

6-29-18

Butch Nelson June 15, 2018

John Wiseman
1507

■

6-29-18


