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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Maytag freezer 0 Frigidaire freezer 10

Magic Chef freezer 0 Gibson freezer 0

Hot Point R/F 34, 0 Beer cooler #1 & #2 24, 34

Roper R/F #1 34, 10 Condiment cooler 40

Roper R/F #2 32, 0

7-102.11

3-302.11A

3-501.17A

3-501.17A

A spray bottle of bleach was not labeled in the cabient above the hand wash sink in the kitchen.
Working containers of toxic materials shall be labeled with the common name of the material.
COS by labeling.
Raw chicken was stored above raw beef in the Hotpoint freezer in the kitchen. Food shall be
protected from cross contamination by storing raw animal foods away from and below ready to eat
foods. COS by rearranging the foods.
Discard dates were not observed on containers of cut lettuce, cheese sauce and sliced ham
stored in the Roper refrigerator #1. Potentially hazardous food held refrigerated shall be marked
with a discard date that is not greater than six days from the date of preparation or opening. COS
by labeling the food with discard dates.
Discard dates were not observed on a pot of chili stored in the Roper refrigerator #2. Potentially
hazardous food held refrigerated shall be marked with a discard date that is not greater than six
days from the date of preparation or opening. COS by labeling the food with a discard date.
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5-205.11A

6-501.12A

4-601.11C

4-601.11C

4-203.12B

4-601.11C

Access to the kitchen hand wash sink was blocked by a table. Hand wash sinks shall be
conveniently accessible at all times. COS by moving the table.
A basin of dirty water was observed below drain plumbing at the three compartment sink in the
kitchen. According to the owner, the indirect drain over flows when too much water is released
into the sink basins. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please remove the basin of water and control the release of water to prevent overflow.
Food residue and debris was observed on most of the cabinet and drawer fronts in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please thoroughly clean cabinets, drawers, and counters in the kitchen.
Sugar was observed spilled in the cabinets below the dish drainer in the kitchen. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. COS
by cleaning.
The refrigerator thermometers in the Frigidaire freezer and in the Roper cooler were inaccurate.
Ambient temperature thermometers in cooling units shall be accurate to within three degrees F.
COS by replacing the thermometers.
An accumulation of food debris was observed inside the Roper refrigerator in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. COS by cleaning.
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5-102.16
6-501.111

5-102.13B

This facility is served by a private well which is equipped with a chlorinator. Residual chlorine was
not detected in the facility water when tested at the kitchen sink. Inspection of the outside shed
housing the chlorinator reservoir and pump revealed that the pump, when actuated, did not
dispense a visible dose of chlorine into the facility water. The shed is excessively dirty with a
large amount of rodent droppings within and a great deal of shredded insulation, presumably
nesting material. Holes were observed in the interior walls. Portions of the interior of the shed
were wet. The chlorinator disinfection system must be set and maintained to supply chlorine
concentration between 0.5 and 4.0 ppm available chlorine. Furthermore, this shed must be
effectively protected from infestation by rodents, insects and other pest.
Immediately address the malfunctioning water disinfection system and take necessary action to
protect the shed against the entry of vermin. The shed must be thoroughly cleaned and
disinfected and all holes sealed. An over growth of vegetation was observed around the shed.
Please remove all herbaceous and woody growth around the shed to a distance of six feet.
Private water supplies required to have continuous disinfection shall be tested weekly by the
operator for required chlorine concentrations. The results shall be maintained in a log which is
available for review by the regulatory authority. When the disinfection system is repaired,
establish a log in which is recorded weekly tests of the water chlorine concentration.
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6-202.15A

5-501.16C

4-601.11C

5-501.113
5-501.114

The self closing device on the outside entry door in the kitchen is broken. Outer openings of a
food establishment shall be protected from pest entry by solid, self-closing doors. Please repair
the closing device of the door.
A trash can for paper towels was not present in the men's restroom. A waste can shall be present
at hand wash sinks for soiled single use paper towels. COS by providing a trash can.
An accumulation of dust and debris is on most surfaces in the bar area. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
thoroughly clean the bar area.
The facility dumpster lids were open and there is not plug in the drain hole. Please keep the
dumpster lids closed to discourage access by birds, rodents and vermin. Please install a plug in
the drain hole.

Note: A water sample for bacterial analysis and nitrates was not collected at the time of this
inspection. The water samples will be collected after the disinfection system has been repaired.
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