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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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Grill: sausage and hamburger 189, 192 Sausage, held under heat lamp on counter 96

Stovetop: eggs 187 Steam hot hold: pot roast, milk gravy, corn, gravy 178, 170, 179, 177

Arcktic Air freezer, ambient 10 Raw shell eggs, held at room temperature near stove 60

Cooked potatoes, cooler 57 Cold prep table, top: cut tomatoes, ham 40, 40

Holiday chest freezer, ambient 0 Cold prep table, bottom: ambient, chix salad, ham 41, 40, 41

3-501.16A

3-501.16A

 3-501.14 
3-501.15

KITCHEN
Sausage was cooked this morning and held under a heat lamp approximately 3 hours prior to this visit.

Upon order, the sausage was reheated on the grill. The temperature of the sausage was 96F. Potentially
hazardous food shall be held hot at 135F or higher, or cold at 41F or lower. Please monitor the temperature
of food that is held hot. CORRECTED ON SITE by placing sausage in cooler.

Two containers of raw shell eggs were stored on the table by the stove. The internal temperature of the
eggs were 60F. According to staff, the eggs had been out of the refrigerator for about 40 minutes. Raw shell
eggs shall be held at 45F or lower. Please remove smaller amounts from the cooler during busy times, and
replace in cooler frequently to prevent a substantial rise in temperature. CORRECTED ON SITE by returning
eggs to cooler.

Potatoes that were cooked and diced yesterday had an internal temperature of 57F. According to staff,
the potatoes were in and out of the cooler frequently this morning. Also, food is not monitored during the
cooling process. Therefore, the reason for the high temperature is not known. Please remove small
quantities of food at a time and return unused portions quickly to the cooler. Please monitor the time and
temperature during cooling of all foods: Cool from 135F to 70F within 2 hours, then from 70F to 41F within
another 4 hours. If the first benchmark is not met, reheat the food to 165F for 15 seconds and begin the
process again, or discard the food. If the second benchmark is not met, discard the food. To facilitate
cooling, cut large portions into smaller portions, spread into single layer, nest pan in ice water, place in
freezer, stir, add ice as an ingredient, if covered, allow vents for steam to escape, do not stack pans. NOTE:
the potatoes were voluntarily discarded. CORRECTED ON SITE by discussion with staff and manager,
discarding potatoes
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3-304.13

4-101.19

3-304.14B

3-304.12C

6-202.15A

KITCHEN
Biscuits, cooked sausage, and cheeses were observed stored on paper or cloth toweling. Food may not be

stored in direct contact with absorbent materials. CORRECTED ON SITE by removing towels.
Paper towels lined the rotating plate inside the microwave oven. Surfaces that require frequent cleaning

shall be smooth and non-absorbent, and food may not be placed on absorbent materials. CORRECTED ON
SITE by removing paper towels.

Wet wiping cloths were stored on the work table. Wet wiping cloths shall be stored in sanitizer between
uses. CORRECTED ON SITE by placing cloths in sanitizer bucket.

According to staff, in-use cooking utensils may be cleaned only once a day. Utensils that are in-use for
potentially hazardous food shall be washed, rinsed, and sanitized (or replaced) a minimum of every four
hours, and shall be stored on a surface that is cleaned and sanitized at least every four hours.
CORRECTED ON SITE by discussion with manager and staff.

Some of the holes where utilities entered the building in the outside walls were not sealed. Facility shall
be sealed against the entry of pests. Please seal all holes on outside of building.
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Frigidaire freezer, ambient 21 True cooler: ambient, green beans, cooked hamburger 40, 39, 41

Shrimp, deep fryer 158 True glass front cooler: ambient, cooked steak 38, 41

Deli display cooler: ambient, sausage 38, 40 Salad prep cooler, top: boiled egg, cut tomatoes 40, 39

Beverage/condiment cooler: ambient 40 Salad prep cooler, bottom: corned beef, ambient 39, 39,

Retail cooler, ambient 40 Steam hot hold: mashed potatoes, meat loaf 154, 135

3-302.11A

3-501.17A

3-302.11A

7-202.12A

Containers of breading were stored directly on top of raw ground beef. Foods shall be protected from
cross contamination during storage. CORRECTED ON SITE by moving the the breading to a different
cooler.

There was no date of disposition on the cooked green beans held in the True SS cooler, on corned beef in
the salad prep cooler, and cooked ribeye was labeled with a disposition date of 4/31. Potentially hazardous
food that is ready-to-eat or fully cooked and held for more than 24 hours shall be labeled with a 7-day
disposal date (day of preparing or opening plus an additional six days). Please label the green beans and
correctly label the ribeye (5/1). CORRECTED ON SITE by labeling correctly and discarding corned beef

Two packages of raw sausage were stored above fully cooked foods and whole muscle meat (rib eye) in
the Figidaire freezer. Raw animal foods shall be stored below all other foods, and raw ground meats shall be
stored above whole muscle meats. CORRECTED ON SITE by placing the raw sausage in a raw meat
freezer.

A can of Raid Ant and Roach killer was stored on the shelf in the mop room. This insecticide is not
approved for use in a food facility. Please remove from facility. CORRECTED ON SITE by removing from
facility
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