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Hoshizaki freezer, cook line, ambient
Cheese, hot hold in dispenser, cook line
Hamburger, grill
Grill side cooler: ambinet, hot dogs, beef

20
138
180, 186
40, 41, 42

Sandwich prep cooler: tomatoes, lettuce
Refrigerated drawer 1: ambient, ham
Refrigerated drawer 2: ambient, taco meat
Pasta prep table: tomatoes, noodles, cooler ambient

41, 42
41, 41
50, 44
48, 47, 40

Chicken, warmer at drive-up window

179

Hot hold drawer: ambient, chili, beans, onions

158,172,182,176

&RGH
5HIHUHQFH

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

NOTE

TEMPERATURES, continued, in degrees Fahrenheit
Ice cream freezer, ambient 25; milk in dispenser 35; salad prep table, top: slaw 39, tomatoes 41, bottom:
ambient 40; hot hold steamer soup: soup 189; chili in warmer 173; Hoshizake freezer, ambient 15

3-501.16A

The ambient temperature and food temperature of the bottom refrigerated drawer was 50 and 44F. Food
shall be held at 41F or lower. Please discard food that was out of temperature more than 4 hours; if within
four hours, please place in a cooler that is 41F or lower. Do not use drawer until repaired to hold food 41F
The cut tomatoes and noodles, held in the top of the pasta prep cooler had temperatures of 48 and 47F.
Temperature logs were reviewed and were at correct temperatures. According to manager, food
temperatures are logged four times/day. Food that is out of temperature is placed in a cooler at 41F or lower,
or discarded. COS by placing food in the walk-in cooler within four hours
Raw hamburger was stored above cooked chicken breasts in the grill side cooler. Raw animal-derived
foods shall be stored below all other foods. COS by moving chicken to top shelf.
Debris observed on the table-mounted can opener blade and holster. Food contact surfaces shall be
clean to sight and touch. Please clean after each use, or a minimal of every four hours while in continual
use. COS by cleaning and sanitizing
The top of the food processor was broken and a piece was held on with tape. Food contact surfaces
shall be free of cracks, breaks, and other imperfections. COS by discarding processor top.
Dried food debris observed on the slicer, stored on the table in the back food preparation area. Please
clean a minimum of every four hours, or after each use. COS by cleaning and sanitizing

3-501.16A

3-302.11A
4-601.11A

4-202.11A
3-501.11A

&RGH
5HIHUHQFH

5-205.15B
4-601.11C
6-301.12
4-601.11C
6-501.18

4-601.11C
4-601.11C
3-305.11A

6-501.12A

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

There was no cold water at the handwashing sink in the kitchen line, nor at the sink by by the shake
making area. Cold water shall be available at all handwashing sinks. Please repair to supply cold water.
The shipping protector film remained on the bottom of the Hoshizaki freezer. The film was peeling and
dirty. CORRECTED ON SITE by removing film and cleaning bottom of freezer.
Disposable towels were not in a dispenser at the handwashing sink nearest the cash register. Towels
shall be dispensed in a sanitary manner. Please install towels in a dispenser.
Accumulation of debris observed on the inside of the ice cream freezer (below shake making table).
Please clean as often as needed to keep clean.
The handles and area around the handles and faucet at the handwashing sink in the wait beverage area
were dirty. Handwashing sinks shall be kept clean. Please clean all surfaces of sink as often as needed to
keep clean. COS by cleaning all surfaces of sink
Accumulation of debris observed inside the drawer in the back preparation area (by 2-vat sink). COS by
cleaning drawer.
Food splatters observed on the outside surfaces of the True refrigerator and McCall coolers in the back
prep area. COS by cleaning outside surfaces
Ice was dripping from the condenser onto food packaging in the walk-in freezer. Food shall be protected
from contamination while in storage. Please repair unit to prevent drippage; protect food by using flattened
cardboard, trays, or some other method to catch ice.
Debris/mold observed on the walk-in freezer door and walls in the walk-in cooler. Please clean and
sanitize walls and door in the cooler.
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Walk-in freezer, ambient

15

True refrigerator: ambient, chicken
McCall freezers, ambient
Walk-in cooler: ambient, liquid eggs

40, 41
17, 10
40, 41
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5-203.14B

&RGH
5HIHUHQFH

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

The hose bibb vacuum breaker on the mop sink faucet was leaking, possibly jeopardizing the proper
function of the device to prevent backflow of water. Please replace the vacuum breaker.

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

5-205.15B

Leaks was observed under the one-vat sprayer sink and in the sprayer head, in the warewashing area.
Plumbing shall be maintained in good repair. Please repair both leaks.
6-501.12A
Mold observed on the wall and pipes below the 1-vat pre-clean sink in the warewashing area. Please
clean and sanitize wall and pipes as often as needed to keep clean.
4-501.14
Debris observed on the top and under door ledge of the warewashing machine. Warewashing machines
shall be cleaned at least daily. COS by cleaning machine
3-302.11A
A gallon of apple flavoring was stored in the storage room without a lid. Please cover food while in
storage. COS by placing lid on container.
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