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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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True Refrigerator in Kitchen: Ambient 36 Two door True Refrigerator in Storage Room: Ambient 36

Sausage on Stove 185 Two door True Freezer in Storage Room: Ambient 19

True Freezer Single Door: Ambient 2

4-202.11A

4-601.11A

3-501.17A

4-601.11A

4-501.114A

3-302.11A

Several bowls, colanders, containers, and a spoon in clean storage were cracked, peeling (deteriorating
surface coating), pitted, or partially melted. Multi-use food-contact surfaces shall have smooth cleanable
surfaces that are free of cracks, pits, inclusions, and other imperfections. Please inspect equipment and
discard damaged or degraded items. CORRECTED ON SITE by discarding the items observed with
imperfections.

Several bowls, pans, utensils, and a measuring cup in clean storage were observed with visible residue
and debris on their surfaces and one bowl had a manufacturer's label on the bottom. Food contact surfaces
shall be clean to sight and touch. Please inspect equipment after washing to ensure no residue and debris
remains and remove labels from new equipment. CORRECTED ON SITE by wash/rinse/sanitizing in the
3-vat sink.

An open container of half and half was observed with no discard date in the True refrigerator in the
kitchen. Potentially hazardous foods held in refrigeration shall be marked with a discard date that is the date
of opening plus six additional days. CORRECTED ON SITE by labeling the half and half with a discard date.

Food residue was observed on the inside of the kitchen microwave. Food contact surfaces shall be clean
to sight and touch. CORRECTED ON SITE by cleaning with a sanitizing cloth.

Sanitizer solution in tub on counter had a chlorine concentration of approximately 10 parts per million.
Chlorine sanitizer solution for food contact surfaces shall have a chlorine concentration of 50 to 100 parts per
million. CORRECTED ON SITE by replacing the sanitizer solution with the correct concentration.

Raw beef was observed in the single door True freezer stored above fully cooked food. Raw meat shall
be stored below or separately from fully cooked food. CORRECTED ON SITE by relocating the raw beef so
it is not stored above fully cooked food.
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6-501.14A

6-501.18

6-501.111B
and C

5-501.15A

An accumulation of dust was observed on air return vent cover and HVAC ceiling vents in the kitchen.
Ventilation systems shall be cleaned so they are not a source of contamination. Please clean the vents.

An accumulation of grease and residue was observed around the handles of the faucet of the 3-vat sink.
Plumbing fixtures shall be kept clean. CORRECTED ON SITE by cleaning.

Two live spiders and one dead spider were observed in the restroom. The presence of pests shall be
controlled to minimize their presence. CORRECTED ON SITE by removing the spiders. Please continue to
monitor for return of evidence of spiders. It they do return then begin an approved method of control.

An outdoor trash can was observed with no lid. Outdoor waste receptacles shall be kept covered. Please
place a lid on the trash can or place it in an indoor location.
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7-201.11A Butane lighters were observed stored in drawers with aprons and pot holders. Toxic materials shall be
stored where they cannot contaminated food, clean equipment, utensils, or linens. CORRECTED ON SITE
bye moving the lighters to a separate location.
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