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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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Yogurt, on ice on breakfast bar 52 Apple juice, dispenser 39

Frigidaire chest freezer, kitchen, ambient 0 Hard boiled eggs, on ice on breakfat bar 49 to 51

GE upright freezer, kitchen, ambient 0 Steam hot hold on breakfast bar: sausage, eggs 165, 195

Kenmore freezer, kitchen, ambient 0 Gravy, crock pot hot hold on breakfast bar 172

Kenmore refrigerator, kitchen: ambient, eggs 40 Walk-in cooler in Spokes, ambient 39

3-501.16A

3-501.16A

NOTE

4-702.11

7-206.12

A container of hard boiled eggs was stored on ice, but the ice did not touch the bottom of the container.
The eggs had internal temperatures ranging from 49 to 51F. Potentially hazardous food shall be held at 41F
or lower. Please discard the eggs at the end of the breakfast (9:30 am) today. Ensure the container holding
eggs is fully submerged in an ice bath and monitor the temperature of the eggs to ensure they remain at 41F
or lower. CORRECTED ON SITE by discussion with staff and discarding eggs at 9:30 am today.

Containers of yogurt were stored on ice on the breakfast bar. The internal temperature of the yogurt was
52F. The yogurt was not nested in the ice, just placed on top. Please submerge the yogurt containers up to
their rims to keep the yogurt cold and discard water as the containers float. CORRECTED ON SITE by
discussion with staff, removing excess water, and adding ice.
Because of the violation of incorrect cold holding temperatures on the breakfast bar being noted on

several routine inspections, and the difficulty of keeping food at 41F or lower when held on ice, it is strongly
recommended a small counter-top refrigerator be used in the breakfast bar to hold milk, eggs, yogurt, and
cream cheese.
According to staff, the 2-vat sink is used for cleaning equipment and utensils. All food contact surfaces

shall be washed, rinsed, sanitized, and air dried after use. Please use a 3-vat sink in the front bar area or in
Spokes for cleaning and sanitizing, or install a 3-vat sink in this kitchen. Note that the vats must be large
enough to submerge the largest piece of equipment for sanitizing. If an additional vat is added in the kitchen
for sanitizing, then a separate handwashing sink shall be installed. If this option is taken, consult our office
before beginning work, as pre-approval must be obtained. COS by discussion with staff and using front sinks.
A baited mousetrap was observed beneath the Homan oven. Rodent bait shall be in a covered,

tamper-resistant bait station. Please remove the mousetrap from the kitchen. COS by removing trap.

COS

COS

COS

COS

4-101.19

5-205.11B

3-305.11A

4-601.11C

4-601.11C

3-302.15A

5-205.15B

The sides of the countertop on the 2-vat sink were unfinished, and the laminate on the corners were
missing, exposing raw pressed board. Surfaces that are exposed to splash or that require frequent cleaning
shall be smooth and non-absorbent. Please seal the counter edges and repair/seal the damaged corners.
One vat of the 2-vat sink is a handwashing sink. Dishes were in the vat on the side where the soap

dispenser is located. According to staff, the 2-vat sink is used for cleaning equipment and utensils.
Handwashing sinks shall be used only for handwashing. Please designate the vat on the side with the soap
as the handwashing sink and do not use these sinks for cleaning and sanitizing equipment and utensils.
CORRECTED ON SITE by discussion with staff and using only right hand sink for handwashing and placing
a sign that the sink is to be used only for handwashing.
An accumulation of frost was observed in the Frigidaire chest freezer. The frost prevented the lid from

fully closing. Please defrost freezer as often as needed to prevent frost accumulation.
Mold observed on the door seals on the Frigidaire chest freezer (front and back, outside and inside).

Nonfood contact surfaces shall be clean to sight and touch. Please clean and sanitize seals.
Accumulation of debris under the Bunn coffee maker and the Holman oven, and on wall by coffee maker.

Please clean as often as needed to keep clean. CORRECTED ON SITE by cleaning counter and wall.
According to staff, fruit is not washed prior to placing on breakfast bar. All fruit shall be washed prior to

peeling, cutting, cooking, or eating whole. CORRECTED ON SITE by discussion with staff
There appeared to be a leak beneath the Bunn coffee maker, as a puddle was observed under the water

inlet pipes. Please determine if there is a leak and repair if a leak is found.
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4-302.14

6-301.14

According to staff, chlorine bleach will be used to sanitize dishes. Test strips to check the concentration
of chlorine in sanitizer solutions was not available. Please provide test kits to ensure chlorine is between 50
and 100 ppm in sanitizer solutions. Prepare chlorine sanitizer by mixing 1/2 to 1 teaspoon of regular,
unscented bleach in each gallon of water. Check concentration with test strips after preparation.
There was no sign to remind users of the importance of washing hands in the bathroom used by staff.

Please install sign. CORRECTED ON SITE by installing provided sign.

10/31/17

COS

Tina Mayberry October 27, 2017

Rose Mier
1390

■


