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Cold Hold: turkey, chicken,
tomatoes, cheese
Hot Hold: meatballs, chicken breast
Bev cooler
Hot Hold: chili, broc soup

40, 32
36, 40
136, 137
40
173, 141

Walk-in cooler
Walk-in freezer

34
0

&RGH
5HIHUHQFH

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

3-501.17A Egg patties not stored in their original packaging were observed in the walk-in cooler without
discard dates attached. Potentially hazardous foods held refrigerated shall be marked with the
day or date, not to exceed seven days total, by which time the food shall be sold, consumed or
discarded. COS by marking the food with a discard date.
4-601.11A Food debris and black mold was observed on the horizontal surfaces and on the walls of the
interior of the dough retarder in the walk-in cooler. Food contact surfaces shall be clean to sight
and touch. Remove all food from the retarder and thoroughly scrub and disinfect all surfaces of
the interior.
3-501.17A Sliced turkey not stored in it's original packaging was observed in the walk-in cooler without
discard dates attached. Potentially hazardous foods held refrigerated shall be marked with the
day or date, not to exceed seven days total, by which time the food shall be sold, consumed or
discarded. COS by marking the food with a discard date.
2-401.11 An opened can of employee beverage was observed stored atop the retarder in the walk-in cooler.
Employee beverages shall be in an enclosed container and stored and handled in such a way to
not contaminate food, equipment and single service items. COS by discarding the beverage.
4-601.11A Food residue was observed on the rubber mesh bread forms stored above the three compartment
4-202.11 sink. Food contact surfaces shall be clean to sight and touch. Wash, rinse and sanitize this
equipment. It is suggested that the facility use metal bread forms. The construction
characteristics of the current forms hinder adequate cleaning and sanitation.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

COS

10-8-17

COS

COS

10-8-17

&RUUHFWE\
GDWH 

,QLWLDO

6-501.12A Dust and food debris was observed in the lower storage areas below the cold tables in the service 10-19-17
area. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
this area.
3-305.11A A heavy accumulation of condensation water from the cold table drain and surrounding area was
4-903.11A observed dripping on to boxes of crackers and single service gloves stored below this area. Food
and single service items shall be protected from sources of contamination. Move the food and
gloves away from this area. It is suggested that a short length of hose be attached to the cold
table drain tail and conducted to the catch basin.
4-501.11 A black basin filled with condensation water from the hot hold temperature control unit was
6-501.12A observed below the hot hold area. An accumulation of black mold growth was observed around
the catch basin. Equipment shall be in good repair. Physical facilities shall be cleaned as often
as necessary to keep them clean. Repair the source of the dripping from the temperature control
unit and clean and disinfect the surrounding area.
6-501.12A A heavy accumulation of food debris was observed below the bread ovens. Physical facilities
shall be cleaned as often as necessary to keep them clean. Move the ovens away from the wall
and thoroughly clean the area below them.
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6-501.12A Dust and food debris was observed on the floor below the cold tables. Physical facilities shall be 10-19-17
cleaned as often as necessary to keep them clean. Clean the floor below the cold tables.
5-501.116 The trash can in the from service area is soiled with food splatters. Waste receptacles shall be
B
cleaned at a frequency necessary to prevent a build-up of soil and debris or becoming an
attractant for insects and rodents. Please clean the trash can.
6-501.12A An accumulation of food debris was observed on the floor of the walk-in cooler. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean and disinfect the floor of
the walk-in cooler.
6-501.12A Pooling fetid water and a heavy accumulation of mold was observed in the cabinets below the
customer access soda fountains. Physical facilities shall be cleaned as often as necessary to
keep them clean. Repair the source of the pooling water in this area. Remove the pooling water,
thoroughly clean the interior of the cabinet and disinfect the area.
6-301.12 Paper towels are not available at the hand wash sink in the ware washing area. All hand wash
sinks shall be provided with a sanitary means of hand drying. Please install a paper towel
dispenser in the vicinity of the hand wash sink.
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