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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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Prep table cooler: ambient, ham, 48, 49 Walk-in cooler: ambient, canned tomatoes, 34, 37

turkey, hard boiled eggs 49, 55 raw shrimp 31

Cooler drawers at salad side: raw fish, 38 Walk-in freezer 18

raw chicken 37 Glass front cooler: ambient 38

Grill drawers:raw chicken, hot dogs 41, 41 Grill: burger, brat, cheese steak meat 191,157,207

3-501.16B

3-501.17A

3-501.17A

3-302.11A

Temperatures Cont. (F)
Ice cream freezer = 12, True cooler = 34
The ambient temperature of the prep table cooler was measured at 48F. Foods inside: turkey =
49F, ham = 49F, hard boiled eggs = 55F. Potentially hazardous foods held refrigerated shall be
held at 41F or less. All potentially hazardous foods in the cooler were discarded. Until this unit
has been repaired or adjusted to hold foods at 41F or less, do not place potentially hazardous
foods in this unit.
A discard date was not observed on packages of ham, turkey and cooked eggs in the prep table
cooler. Potentially hazardous foods held refrigerated shall be marked with the discard date which
is not greater than six days from the date of preparation or opening. These foods were discarded.
A discard date was not observed on baked potatoes and a container of canned tomatoes stored in
the walk-in cooler. Potentially hazardous foods held refrigerated shall be marked with the discard
date which is not greater than six days from the date of preparation or opening. COS by marking
the food with a discard date.
Raw fish was stored below raw beef in the walk-in freezer. Food shall be protected from
contamination by arranging different types of food so that cross contamination of one type with
another is prevented. COS by moving the fish.
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COS

COS

COS

4-203.12

4-601.11C

4-601.11C

3-305.11A

6-501.12A

4-601.11C

The thermometer in the lower part of the prep table cooler indicated an ambient temperature of
40F. The actual temperature was measured at 48F. Ambient air thermometers shall be accurate
to within three degrees F. Please replace the thermometer with an accurate one.
Minor food debris was observed inside the prep table cooler. Nonfood contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Please clean the interior of the
cooler as often as necessary.
A dirty pan and an accumulation of debris was observed on under-counter storage shelving below
the work surface at the cookline. Nonfood contact surfaces shall be kept free of an accumulation
of dust, dirt, food residue and debris. COS by cleaning and moving the pan to warewashing.
A case of chicken was stored on the floor in the walk-in cooler. Food shall be protected from
contamination by storing it at least six inches off of the floor. COS by removing it from the floor.
The facility mop sink and mop closet are dirty. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please clean the sink and closet.
Dust and food debris was observed on storage shelving in the dry storage area. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
shelving as often as necessary to keep clean.
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These items are to be corrected by the next regular inspection or as stated.
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7-201.11B

4-601.11A

7-201.11B

A can of WD40 was stored on a shelf above single use items in the dry storage room. Toxic
materials shall be stored so they cannot contaminate food, equipment, utensil, and single service
items. COS by moving the WD40 to the lowest shelf.
Dust and food debris was observed on clean food equipment in the dry storage room. Food
contact surfaces shall be clean to sight and touch. COS by moving these items to the ware
washing area.
A can of 3 in 1 oil was observed on the shelf above the prep surface in the prep area. Toxic
materials shall be stored so they cannot contaminate food, equipment, utensil, and single service
items. COS by removing the oil.

COS

COS

COS

4-601.11C

6-501.14A

4-605.11C

6-201.11

An accumulation of food debris was observed in the door tracks of the glass front cooler in the
prep area. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the door tracks.
An accumulation of dust and debris was observed inside the duct above the mechanical
dishwasher. Intake and exhaust vents and ducts shall be cleaned so they are not a source of
contamination by dust, dirt, and other materials. Please clean the duct.
Food debris was observed inside the True cooler in the server area of the kitchen. Nonfood
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the interior of the cooler.
A food-soiled piece of carpet was observed on the floor in front of the True cooler in the server
area of the kitchen. A floor covering such as carpeting or similar material may not be used as a
floor covering in food preparation areas excepting that they are designed to be easily cleanable.
COS by discarding the carpet remnant.
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