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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

3-501.16B The True glass-front refrigerator in the kitchen was measured to have an ambient temperature of 9-21-18
42F. Milk stored in this refrigerator was measured at 45F. Potentially hazardous food held
refrigerated shall be held at 41F or less. All of the potentially hazardous food in this unit was
moved to the walk-in cooler. The temperature of this unit was not successfully adjusted to 41F or
less during this inspection. Until the unit has been demonstrated to hold food temperatures of 41F
or less, do not place potentially hazardous foods in this unit.
4-501.110 The Hobart hot-water sanitizing dishwasher did not reach 160F at the equipment surface when
COS
tested. The in-line thermometer indicated that the temperature was 191F at the manifold. The hot
water booster was already set at maximum temperature. The facility hot water-heater heat setting
was increased in an effort to produce adequate sanitation temperatures. After adjustment,
sanitation temperatures were attained. The manifold thermometer still indicated a temperature of
191F. Please repair in-line thermometers to accurately indicate the water manifold temperatures.

&RGH
5HIHUHQFH

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

6-501.12A Minor food debris was observed below the cook ranges in the kitchen. Physical facilities shall be
cleaned as often as necessary to keep them clean. COS by cleaning the floor below the cookline.
4-901.11 Plastic containers were observed to be wet-nested in clean storage in the kitchen. After cleaning
and sanitizing, food equipment shall be air dried prior to placement in storage. COS by removing
the equipment to warewashing.
4-501.11C An accumulation of metal particles was observed in the gear housing of the table mounted can
opener in the kitchen. Cutting or piercing parts of can openers shall be kept sharp to minimize the
creation of metal fragments that can contaminate food when the container is opened. COS by
cleaning.
4-601.11C Food splatters were observed on the upper hub of the Hobart mixer in the kitchen. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. COS
by cleaning.
6-501.12A Minor food debris was observed on the floor in the dry storage room. Physical facilities shall be
cleaned as often as necessary to keep them clean. COS by cleaning.

&RUUHFWE\
GDWH 

,QLWLDO

COS
COS

COS

COS

COS

('8&$7,213529,'('25&200(176

The thermal label used to test the hot-water sanitizing dishwasher will be attached to the Health Center copy of the report.
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