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Cold hold: lettuce, tomato, tuna sld,
roast beef, turkey
Hot hold: chicken breast, meatballs
Service area prep cooler amb
prep cooler: egg, sausage, cheese

37,34,40
37,37
156, 155
48
44,44,46

Walk-in cooler
Walk-in freezer
Coke cooler in dining room

32
0
34

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-501.16B The ambient temperature of the prep cooler in the front service area was measured at 48F.
4-3-17
Potentially hazardous foods in this cooler were: cooked egg = 44F, cooked sausage = 44F, and
cheese = 46F. Potentially hazardous foods shall be held at temperatures of 41F or less. These
foods were voluntarily discarded. Do not place potentially hazardous foods in this cooler until it
has been repaired and is capable of holding food at 41F or less.
3-501.17A Containers of thawing chicken breast were observed in the walk-in cooler without discard dates.
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
seven day total, by which time the food will be sold, consumed or discarded. Mark potentially
hazardous foods held refrigerated with a discard date.
4-601.11A Food debris was observed on the interior of the microwave on the steel prep table. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the interior of the
microwave.
4-601.11A Food debris was observed on the surfaces of the mesh bread molds stored in a tub on the bottom
shelf of the steel prep table. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse and sanitize the bread molds.
4-601.11A An accumulation of dried soda syrup and dust was observed on the nozzle housing and between
dispensing heads of the customer access soda fountain in the dining room. Please wash, rinse
and sanitize all surfaces of the soda dispensing heads.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-903.12A Single service utensils and food containers were observed stored below plumbing under the hand 4-17-17
wash sink in the front service area. Single service items may not be stored under unshielded
plumbing. Please remove these items from this area.
4-601.11C An accumulation of water was observed in the bottom of the prep cooler in the front service area.
Non-food contact surfaces shall be kept clean. Please clean the accumulated water from the
cooler and repair the source of the drip.
4-501.11B The door seals on the right side door of the prep cooler in the front service area were observed to
be broken and soiled with debris and mold. Equipment components such as door seals shall be
kept intact, tight and adjusted in accordance with manufacturer's specifications. Please replace
the door seals.
4-501.11B The left side door of the prep cooler in the front service area appears to be warped such that the
door does not fully close. Equipment components such as doors shall be kept intact, tight and
adjusted in accordance with manufacturer's specifications. Please repair the door so that it fully
closes.
6-501.12A An accumulation of debris was observed on the floor below equipment in the front service area.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the floor in
the front service area with special attention to the areas below equipment.
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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 
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

4-601.11C An accumulation of food residue was observed on the interior surfaces of the bread dough
4-17-17
thawing cabinet in the walk-in cooler. Non-food contact surfaces of equipment shall be kept free
of an accumulation of dust, dirt, food residue and debris. Please clean the interior of the dough
thawing cabinet.
6-501.12A Debris and food residue was observed on the floor of the walk-in cooler; especially below the
shelving. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean
the floor of the the walk-in cooler.
4-901.11 Plastic containers were observed wet nested above the three compartment sink. After cleaning
and sanitizing, equipment shall be air dried. Please ensure that equipment is dry before nesting.
4-204.112 A thermometer was not observed in the prep cooler in the front service area. All cold holding units
shall be provided with an accurate thermometer. Please place a thermometer in the cooler.
4-903.11A Cup lids and straws were observed stored adjacent to an open drain in the cabinet below the soda
fountain in the dining room. Single service items shall be stored were they are not subject to
sources of contamination. Please store these items away from this area.
4-601.11C An accumulation of food debris was observed on the counter below the tea machine in the dining
room. Non-food contact surfaces shall be kept clean. Please clean the counter tops in this area,
especially below equipment.
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