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Prep cooler
Frigidaire freezer
Grill prep cooler:
tomatoes,ground beef,chicken
Salad prep cooler

30
0
40
41,43,42
36

Hot hold soups
Kenmore refrigerator
Whirlpool freezer in prep area
Walk-in cooler:
salmon, chicken

155, 139
38
0
40
41, 41

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-501.16B Sliced tomatoes, ground beef and chicken were measured at 41F, 43F and 42F respectively in the 9-23-17
grill prep cooler in the kitchen. Potentially hazardous food shall be maintained at 41F or less.
Please adjust the temperature of this cooler to maintain food temperatures of 41F or less.
3-501.17A Discard dates were not observed on containers of cooked pork, and cooked vegetables in the grill
side prep cooler. Potentially hazardous foods held refrigerated shall be marked with the day or
date, not to exceed seven days total, by which time the food will be sold, consumed or discarded.
COS by marking the food with discard dates.
3-501.17A A discard date was not observed on a container of chicken salad stored in the salad prep cooler.
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
seven days total, by which time the food will be sold, consumed or discarded.
3-501.17A A discard date was not observed on a container of hummus in the Kenmore refrigerator in the
kitchen. Potentially hazardous foods held refrigerated shall be marked with the day or date, not to
exceed seven days total, by which time the food will be sold, consumed or discarded.
4-602.11C Food debris was observed on the slicer in the prep area. According to the cook, the slicer will be
used throughout the day. Food contacts surfaces of equipment used with hazardous foods shall
be cleaned at least every four hours when in continuous use. Please wash, rinse and sanitize the
slicer every four hours when in continuous use.

&RGH
5HIHUHQFH

6-301.12

4-601.11C

4-501.11B

4-601.11C

6-501.12A

4-601.11C

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

&RUUHFWE\
GDWH 

,QLWLDO

The paper towels at the kitchen hand wash sink were not in the dispenser. Hand wash sinks shall COS
be provided with a sanitary means of hand washing. COS by placing the paper towels in the
dispenser.
Food debris was observed in the door seals of the grill side prep cooler. Non-food contact
10-4-17
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the door seals.
The door seals of the grill side prep cooler are broken. Equipment components such as door
seals shall be kept intact and in good repair. Please replace the broken seals to maintain interior
temperatures and prevent accumulation of feed debris in seal crevices.
An accumulation of grease and food debris was observed on the tables holding the grill equipment
in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the table surfaces below grill equipment in the kitchen.
Grease and food debris was observed on the floor below cook line equipment in the kitchen,
especially in the corners. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean the floors below the cook line equipment.
Food debris was observed on lower surfaces of the prep table at the West side of the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean all surfaces of the prep table.
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Walk-in freezer
Beer cooler at bar
Keg cooler at bar
Burger from grill
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11A An accumulation of food debris and metal particles were observed on the blade and gear housing 9-23-17
4-501.11C of the table mounted can opener in the prep area. Food contact surfaces shall be clean to sight
and touch. Cutting or piercing parts of can openers shall be kept sharp to minimize the creation
metal fragments that can contaminate food when a container is opened. Please clean the can
opener daily and replace the blade if necessary.
3-501.17A A tray of cooked rice dated 9/17 ( the preparation date) was observed in the walk-in cooler.
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
seven days total, by which time the food will be sold, consumed or discarded. Only the discard
date is required on potentially hazardous foods.
4-601.11A Debris was observed on the black deflector inside the ice machine. Food contact surfaces shall
be clean to sight and touch. Please remove the deflector and clean and sanitize it.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C An accumulation of food splatters were observed on the underside of the pass-through shelving of 10-4-17
the central island in the kitchen. Non-food contact surfaces shall be kept free of an accumulation
of dust, dirt, food residue and debris. Please clean the underside of the the shelving at this
location.
6-501.14A A heavy accumulation of dust and debris was observed on ceiling vents in the kitchen and prep
area. Intake and exhaust air ducts shall be cleaned so they are not a source of contamination by
dust, dirt and other materials. Please clean the ceiling vents in the back-of-house areas.
5-501.116 An accumulation of food debris was observed on trash can surfaces in the kitchen area. Soiled
B
receptacles and waste handling units for refuse and recyclables shall be cleaned at a frequency
necessary to prevent them from developing a buildup of soil of becoming attractants for insects
and rodents. Please clean the inside and outside of soiled trash cans.
4-601.11C Food debris was observed on the horizontal surfaces of the central island in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the horizontal surfaces of the central island as often as necessary to keep
clean.
4-601.11C An accumulation of food debris was observed in the bottom of the Whirlpool freezer in the prep
area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the interior of the freezer.
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&RGH
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

6-501.12A Food debris was observed on the floor below and behind cooking equipment in the prep area.
10-4-17
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor in the prep area.
6-301.12 Paper towels were not available at the hand wash sink in the prep area. All hand wash sinks shall
be provided with a sanitary means of hand drying. Please provide paper towels at the hand wash
sink.
3-305.11A A case of raw spinach was observed on the floor in the walk-in cooler. Food shall be protected
COS
from contamination by storing it at least six inches off of the floor. COS by removing the spinach
from the floor.
4-601.11C An accumulation of food residue and mold was observed on open wire shelving in the walk-in
10-4-17
cooler. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean and disinfect the wire shelving in the walk-in cooler.
5-205.11A Access to the hand wash sink in the ware washing area was blocked by cleaning equipment.
6-301.12 Hand wash sinks shall be accessible at all times. Please remove equipment that obstructs access
to the hand wash sink. This sink was also without paper towels. Please provide paper towels at
this sink.
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3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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GDWH 
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

3-304.14B Wet cloths were stored inside the hand wash sink at the bar area. Cloths in use for wiping
counters and other equipment shall held between uses in a chemical sanitizer solution. Please
store wiping rags in sanitizer.
6-202.15A A visible gap was observed at the bottom of the front entry door. The outer openings of a food
establishment shall be protected against the entry of insects and rodents by use of solid,
self-closing, tight-fitting doors. Please repair the gap at the bottom of the front entry door.
5-501.13A The lids of the garbage and recycling dumpsters were observed to be open. Cardboard is
5-501.15A scattered around the dumpster enclosure. The garbage dumpster shows signs of leakage and
5-501.115 there is a pronounced odor. Outside refuse receptacles shall be covered to minimize access by
rodents and vermin. Waste handling units for use with materials containing food residue shall be
durable and leakproof. A storage area and enclosure for refuse shall be maintained free of
unnecessary items and clean. Please store all refuse in the appropriate dumpster. Replace
dumpsters that show obvious signs of leakage and keep the dumpster lids closed.

,QLWLDO

,QLWLDO

10-4-17
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