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Walk-in freezer, ambient
1-door True freezer/storage room: ambient
Potato soup/stovetop



4

7(03LQ)

True 2-door cooler: ambient, beef broth, cooked pork 40, 36, 47
True 2-door freezer/kitchen: ambient
10
Walk-in cooler: ambient, chicken fried steak
39, 29
Steam table: ham, sweet potatoes, cauliflower
168, 162, 141
Steam table: ham that was on warm
86

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

Cooked, cut-up pork, stored in the True 2-door refrigerator in the kitchen, had an internal
temperature of 47F. According to head cook, the pork was defrosted overnight in the walk-in
cooler, removed for cutting this morning approximately 1 hour prior, and placed in the refrigerator.
Please ensure food is removed from the cooler in small portions and returned quickly after
prepping to prevent temperature from rising.
One well in the steam table held sliced, cooked ham. This well was set on "low" and was
intended for heating for lunch service. The ham had an internal temperature of 86F. Food shall
be rapidly heated to 165F for hot holding, then held at 135F or higher. Please do not use the
steam table for heating food, as it does not heat rapidly. CORRECTED ON SITE by placing ham
in oven for reheating.
Food debris observed on a knife, stored in a knife drawer in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please inspect equipment after cleaning to ensure
cleanliness. CORRECTED ON SITE by cleaning at 3-vat sink.
A spray bottle containing a blue liquid, stored on shelf beside the 3-vat sink, was not legibly
labeled. Working containers of chemicals shall be labeled with the common name of the contents.
Please label bottle. CORRECTED ON SITE by labeling.
Metal shavings and dried food debris observed on the blade/area of the table-mounted can
opener. Please wash, rinse, and sanitize blade and shaft at least every four hours while in continual use, or after use if used less often. CORRECTED ON SITE by cleaning.
CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

6-501.110
A staff coat was stored on top of a kitchen work surface. Employee items shall be stored in a
B
designated area where food, single-use items, clean equipment, and clean linens cannot be
contaminated. Please ensure all staff store their personal items in a designated area where food
and food-related items cannot be contaminated.
The handle of an in-use scoop was stored in contact with the food in a bulk container of
3-304.12B
cornstarch, located below the work counter. Handles of in-use utensils shall be stored above the
surface of the food inside containers of non-potentially hazardous food. Please store handle
above food to protect food from contamination when retrieving scoop.
Accumulation of debris observed on the pre-cleaning sprayer head at the mechanical
4-501.14C
warewashing machine. Warewashing equipment shall be cleaned at a frequency to prevent
debris accumulation, no less than daily. Please clean the sprayer head as often as needed to
keep clean.
A green debris was observed on the caulk behind the 3-vat sink. Walls shall be cleaned at a
6-501.12A
frequency to prevent debris accumulation. Please clean and sanitize caulk as often as needed to
keep clean and reduce mold, algae, and bacterial growth.
Dust observed on the ceiling of the walk-in cooler in front of the fans. Physical facility shall be
6-501.12A
cleaned at a frequency to prevent debris accumulation. Please clean ceiling of cooler to prevent
contamination of food from blowing dust.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A

Food debris was observed on the shaft area of the floor mixer, located near the gas range.
Food may fall into fresh food during use. Please wash, rinse, and sanitize shaft and housing after
each use.
One can of 108 oz. black beans, located in the canned foods storage room, was dented on its
3-202.15
top seam, possibly jeopardizing the integrity of the contents. Packaging shall protect the contents.
Please discard or place in a designated area for return to distributor.
Partially-cooked chicken was stored above raw ground beef, and both were stored above fully
3-302.11A
cooked beef patties. Food shall be stored to prevent cross-contamination. Please store all raw
animal-derived foods below all other foods. Store raw animal foods in the following vertical order:
poultry on bottom, then ground meats, then whole muscle meats, then fish and seafood. Please
arrange foods in the freezer in this order.
Cleaners, WD-40, and hand sanitizer were stored next to and above single-use items in the
7-201.11B
back storage room. Chemicals shall be stored below or separately from single-use items. Please
arrange chemicals so single-use items are protected from contamination.
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Exam gloves were stored on the shelf in the back storage room. These gloves are not
food-grade. Please ensure staff do not use these exam gloves for food contact; they are acceptable to use when cleaning. NOTE: according to Ms. Yates, Manager, these gloves are not used
for food preparation.
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4

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

The staff bathroom door was propped open. Bathroom doors shall be closed. CORRECTED
ON SITE by closing door.
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Potato soup, crock pot hot hold
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Salad bar: cut lettuce salad, cut lettuce/strawberry sal
Salad bar: cooked chicken, potato salad
Salad bar: pasta salad, cut tomatoes

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

54, 58
56, 42
52, 42
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NOTE

Raw, unpasteurized, shell eggs were observed in the walk-in cooler. Facilities that serve a
highly susceptible population shall use pasteurized eggs when pooled for omelets, scrambled
eggs, etc. Unpasteurized eggs may be used for baking and if only one egg is cooked per order.
Please use pasteurized eggs when pooled. NOTE: according to Ms. Yates, Manager, the eggs
are used only for baking.
Food on the salad bar had temperatures greater than 41F: cut lettuce salad 54F; cut lettuce
11/8/18
3-501.16A
and strawberry salad 58F; cooked chicken 56F; potato salad 42F; pasta salad 52F; cut tomatoes
42F. Potentially hazardous food shall be held at 41F or less. It was observed that the salads were
being prepped upon arrival at 8:00 am and remained at ambient temperature for several hours
during the inspection. Food on the salad bar via cold was sat on top of rubber pads to keep the
bottom of the food from freezing. To prevent food temperatures from rising above 45F, please
remove small amounts at a time and quickly return to the refrigerator. The pad on the bottom of
the salad bar was acting as an insulator and not allowing the cold to transfer to the food.
Alternatively, the food on the salad bar may be held by time instead of by temperature. If this is
an option, then the food must be 41F or lower before placing on salad bar, and all food shall be
discarded at the end of four hours. The food shall be labeled with the time of disposal, which is
four hours after it is removed from temperature control. NOTE: Ms. Yates agreed to discard all
potentially hazardous food held on the salad bar at the end of the lunch period today. She will
ensure measures are taken to ensure food temperatures remain at 41F or lower.
&RGH
5HIHUHQFH

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

4-903.11A

Boxes of single-use cups and condiment cups were stored on the floor in the outside storage
shed. Single-use items shall be stored a minimum of six inches off the floor. Please elevate
boxes to prevent contamination.
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