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Beverage cooler, ambient
Walk-in freezer, ambient
Chest freezer, ambient

40
0
3

Hot hold: meatballs, chicken
Cold hold display case: chicken, beef, egg
Cold hold display case: cut lettuce, cut tomatoes
Refrigerator/service area: ambient, lettuce, ham

142, 156
38, 34, 36
39, 37
33, 40, 37

Walk-in cooler: ambient, chicken
&RGH
5HIHUHQFH

35

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

SERVICE AREA
Food debris was observed on the high chairs. High chairs are considered food-contact surfaces, so require
cleaning and sanitizing after each use. Please clean and sanitize high chairs. CORRECTED ON SITE by
cleaning and sanitizing chairs.
4-601.11A
The bowls stored below the hot hold unit were stained. Food-contact surfaces shall be clean to sight and
touch. Please remove stains or replace bowls. CORRECTED ON SITE by taking to sink for cleaning.
4-601.11A
Debris observed on the bread baking pans, stored on the clean equipment rack next to the proofer. Food
contact surfaces shall be clean to sight and touch. Please clean and sanitize after each use. CORRECTED
ON SITE by taking to sink for cleaning and sanitizing.
4-601.11A
According to manager, the cutting board is washed daily. Cutting boards shall be wash, rinsed, and
sanitized at least every four hours. Please schedule cleaning and sanitizing of cutting boards every
four-hours. CORRECTED ON SITE by discussion with manager and placing on cleaning schedule.
4-601.11A

3-601.18A

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS
COS

COS

KITCHEN
COS
An opened container of chicken was labeled 4/29; many other opened foods in the walk-in cooler were
labeled with the day of opening (according to manager). Potentially hazardous food that is held for more than
24 hours shall be labeled with a 7-day disposition date, which is the day of opening (if commercially
prepared) or preparing, plus an additional six days. Please label all foods that meet the criteria with a 7-day
discard date. CORRECTED ON SITE by labeling correctly.

&RGH
5HIHUHQFH

4-601.11C

4-203.12B
4-903.11A

3-304.12A

6-501.12A
6-501.11

6-501.12A

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

DINING AREA
Debris observed in the ledge on the inside of the door, and on the floor, of the cabinet holding a trash can
in the beverage station. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris
accumulation. Please clean the trash can cabinet and door. CORRECTED ON SITE by cleaning
SERVICE AREA
The thermometer in the refrigerator in the service area was broken (indicating column was loose from the
temperature reading marks). Please replace with an accurate thermometer.
The container holding single-use paper, stored on the ledge behind the hot hold unit, was soiled with
splattered sauce. Single-use items shall be protected while in storage. Please clean container and protect
paper from contamination.
The handles of in-use scoops were stored touching the food in the meat section display case. In-use
scoops shall be stored with their handles above the surface of the food. Please store scoops correctly.
CORRECTED ON SITE by cleaning scoops and storing correctly.
Accumulation of debris observed beneath equipment. Physical facility shall be cleaned at a frequency to
prevent debris accumulation. Please clean beneath all equipment.
There is an opening in the wall behind the baking ovens, and coving was missing. Walls shall be sealed
to the floor with coving. Please seal wall and replace loose and missing coving.
KITCHEN
Food splatters observed on the FRP wallboard behind the work table and sinks. Please clean walls as
often as needed to keep clean. CORRECTED ON SITE by cleaning.

&RUUHFWE\
GDWH 

,QLWLDO

COS

5/2/18
5/1/18

COS

5/2/18
5/10/18

COS
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A line through an item on page one indicates the item is not applicable.
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