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Eggs, stovetop
McCall cooler: ambient, potato salad
Chest freezer by side entry, ambient
Upright freezer, ambient

169-172
38, 38
10
4

Hot hold: eggs, potato patty, fried potatoes
Hot hold: gravy, sausage
Coronado freezer, ambient
Walk-in beer cooler, ambient

147,144, 152
165, 103-118
0
41

Chest beer cooler, ambient

29
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3-302.11A
3-603.11A

3-501.16A

3-302.11A

4-202.11A

3-201.11A

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

Raw pork sausage was stored above bacon in the McCall refrigerator. Ground meats shall be stored
below or separately from whole muscle meats. CORRECTED ON SITE by placing sausage below bacon.
Eggs are served undercooked upon order. There was no consumer advisory to inform consumers that
eating raw or undercooked eggs or other animal foods increases their risk of foodborne illness. Please post
a warning using table tents, signs, or other effective means. NOTE: CORRECTED ON SITE by posting a
provided sign during this visit.
Sausage was held hot in a roaster. The internal temperature was 103-118F. These sausages were
placed in the unit approximately 30 minutes prior to this visit. The sausages will not be cooled and held for
later use. CORRECTED ON SITE by turning up the roaster.
Raw animal foods were stored above ready-to-eat foods, and the raw animal foods were stored in an
incorrect vertical order, in the GE upright freezer and Coronado chest freezer. Please store all raw
animal-derived foods below all other foods. Please store raw animal-derived foods separately or in the
following vertical order: poultry on bottom, then ground meats, then whole muscle meats, then fish and
seafood. Please rearrange freezers to prevent cross contamination of foods. COS by rearranging freezers.
The coatings on the non-stick frying pans, stored on the hanging rack in the storeroom, were scratched
and deteriorating. Food contact surfaces shall be free of imperfections. Please remove pans from facility.
CORRECTED ON SITE by disposing pans.
Eggs were obtained from Cindy Reese, who sells eggs at a farmers market; her license number is
L12933, M0. Department of Agriculture. Cindy's phone number is 747-6828. It is not sure whether this is a
retail license. Please do not continue to accept eggs from Ms. Reese until it is determined whether her
license allows her to provide them wholesale to inspected food facilities. Food shall be from approved source
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

Accumulation of debris observed in the cabinet below the 3-vat sink. Nonfood contact surfaces shall be
cleaned at a frequency to prevent debris accumulation. Please clean cabinet.
Onions were stored in a crate on the floor in the storeroom. Food shall be stored a minimum of six inches
off floor. CORRECTED ON SITE by placing crate of onions on a box.
Dead spiders and insects were observed on the floor in the women's bathroom. Dead insects shall be
removed from facility. Please clean bathroom floor.
Food was stored in boxes labeled "men's auxillary" in a closet by the mop sink closet. Food shall be
stored a minimum of six inches off the floor. CORRECTED ON SITE by moving food off floor.
The side door was left open for ventilation. The outer screen door was not sealed (torn screen, daylight
around frame). The solid inner door was not self-closing. Outside entry doors shall be self-closing and
sealed. Please either seal the screen door or make the wood door self-closing.
Accumulation of debris and mold observed on the door glide ledges of the chest beer cooler in the bar.
Please wash, rinse, and sanitize ledges as often as needed to reduce mold growth.
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