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Magic Chef freezer, ambient
Kenmore deep freezer, ambient
Chili, hot hold steam unit

4
0
147

Hot dog on roller
Nacho cheese in dispenser
True glass-front cooler: ambient, hot dog, relish

185
153
41, 44, 42

&RGH
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NOTES

A water sample for bacteriological testing was collected during this visit. The on-site wastewater treatment
system was observed and appeared to be functioning correctly.

4-601.11A

Dried food debris was observed on the inside top of the three microwave ovens.. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse, and sanitize microwaves a minimum of every four
hours, more often if needed to keep clean. CORRECTED ON SITE by cleaning microwaves
Chlorox disiinfecting wipes were stored above and with single-use items on the shelf below the microwave
ovens. Toxic items shall be stored separately or below food, single-use items, clean linens, and clean
equipment and utensils. CORRECTED ON SITE by moving wipes to chemical shelf.
Scented, pourable bleach was in use to prepare sanitizer solution. Bleach used to prepare sanitizers
shall be regular, unscented bleach. Please obtain regular, unscented bleach and ensure all staff know how
to prepare sanitizer solutions. NOTE: this bleach may be used to sanitize or disinfect non-food contact
surfaces; please store or label it to prevent its use on food-contact surfaces. COS by providing regular bleach
Two gallons of paint were stored above single-use cups and napkins in a base cabinet. Single-use items
shall be protected while in storage, and chemicals stored separately or below single-use items. NOTE: if
paint is no longer needed inside this facility, please remove. CORRECTED ON SITE by moving cups and
napkins to shelf.
Hot dogs inside the glass-front cooler had an internal temperature of 44F and relish (which was in the unit
over night) had a temperature of 42F. Food shall be held at 41F or lower.
CORRECTED ON SITE by adjusting thermostat. Final ambient temperature of the unit was 40F.

7-201.11B

4-501.114A

7-201.11B

3-501.16A

&RUUHFWE\
GDWH 

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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4-302.14

3-307.11

5-501.17

4-203.11B

,QLWLDO

COS

COS

COS

COS

COS

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

There were no test strips available to check the concentration of chlorine in sanitizer solutions. Test strips
shall be provided to ensure the chlorine concentration is between 50 and 100 ppm in sanitizer solutions.
Prepare sanitizer solutions by mixing approximately 1/2 to 1 teaspoon of regular, unscented bleach in each
gallon of water.
A container of employee food was stored above and with facility food. Please store employee food on the
lowest shelf in a designated area or tub to protect facility food from contamination. CORRECTED ON SITE
by moving food to lowest shelf.
One stall in the women's bathroom lacked a trash can, and the other two stalls had trash cans that lacked
lids. Bathrooms used by women shall have lidded trash cans. Please provide lidded trash cans in the
women's bathroom stalls.
One thermometer in the glass-front cooler read 48F when the actual temperature was 42F.
Thermometers shall be accurate to within two degrees Fahrenheit. Please replace with an accurate
thermometer that is placed in a convenient-to-read location in the front of the cooler.

&RUUHFWE\
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,QLWLDO

6/30/18

COS

6/30/18

6/30/18

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

Discussion on in-use utensils (hot dog tongs) shall be washed, rinsed, and sanitized at least every four hours or replaced with clean tongs.
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