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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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Grilled Chicken from Grill 192 Prep cooler top: Ambient, Cut Tomatoes 38, 38

True Freezer: Ambient 12 Prep cooler bottom: Ambient, Cut lettuce 30, 39

Hobart 2-Door Refrigerator: Ambient 40 Whirlpool Freezer/Refrigerator - Dining: Ambient 0/27

Whirlpool Freezer/Refrigerator - Store: Ambient 0/39

4-601.11A

4-202.11A

3-302.11A

3-501.17A

3-302.11A

Debris was observed on several pieces of equipment (glass baking dishes, bowls, pans, and bowls) on
the clean equipment rack and on the shelf below the kitchen prep surface. Food contact surfaces shall be
clean to sight and touch. CORRECTED ON SITE by cleaning in the warewashing area. Please invert
equipment while in storage.

Plastic handles on several large metal pots were damaged with broken and rough surfaces. Cooking
equipment surfaces shall be smooth and free of breaks, cracks, and inclusions that prevent effective
cleaning. Please remove the damaged plastic covers from the pot handles.

Raw bacon was observed stored above raw fish. Both were stored above ready-to-eat foods. Also, raw
fish was stored in contact with fully cooked food. Please arrange foods in the following order to prevent cross
contamination: raw poultry on bottom, then raw ground meats, then raw whole muscle meats (beef and pork),
then raw fish and seafood at the top. All other foods shall be stored separately or above these raw
animal-derived foods.

A container of food in the Hobart 2-door refrigerator was observed with no identification or discard date. It
is not known if the contents of the container was a potentially hazardous food. Refrigerated ready-to-eat
potentially hazardous food shall be held for a maximum of seven days including the date of opening or
preparation. Please label foods with clear identification if the identification is not obvious by sight. Please
label potentially hazardous foods held in refrigeration with a discard date that is the date of opening or
preparation plus an additional 6 days. CORRECTED ON SITE by voluntarily discarding.

Raw shell eggs were observed stored on the bottom shelf of the Hobart refrigerator next to a box of
lettuce. Shell eggs shall be stored below ready-to-eat foods to prevent cross contamination. Please move
the lettuce above the raw eggs.

COS

2/1/19

1/17/19

COS

1/17/19

5-205.11B
3-304.14B

4-501.11B

4-601.11C

4-601.11C

6-501.14A

4-903.11B

A cloth rag was observed in the kitchen hand washing sink next to the soiled laundry bag. Hand washing
sinks may not be used for any purpose other than hand washing. Cloths in-use for wiping counters and
equipment shall be held between uses in a chemical sanitizer solution. CORRECTED ON SITE by placing
the rag in the soiled laundry bag.

The door seals on the Hobart refrigerator are broken. Equipment and components shall be maintained in
good repair. Please replace the door seals.

Debris was observed on the bottom shelf of the Hobart refrigerator. Non-food contact surfaces of
equipment shall be cleaned as often as necessary to prevent an accumulation of debris and residue. Please
clean the bottom shelf of the refrigerator.

Mold and debris was observed in the creases of the door seals on the prep cooler. Non-food contact
surfaces of equipment shall be cleaned as often as necessary to prevent an accumulation of debris and
residue. Please clean and sanitize the door seals of the prep cooler.

An accumulation of dust was observed on the return air ceiling vents above the hot hold steam table and
above the Hobart refrigerator. Ventilation systems shall be cleaned so they are not a source of
contamination by dust, dirt, and other materials.

Two stacks of styrofoam bowls were observed on the top shelf of the food prep island with their food
contact surfaces facing up. Single use items shall be stored in protective packaging or protected from
contamination by other means such as inverting to prevent contamination until used. CORRECTED ON SITE
by inverting.

COS

2/1/19

1/19/19

1/19/19

1/24/19

COS

NOTE: A Line through an item on page 1 of this inspection report indicates the item was either not observed or not applicable.
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3-501.17A

3-501.17A

4-601.11A

4-601.11A

4-601.11A

4-601.11A
4-901.11A

4-202.11A

A container of boiled eggs and cooked hamburgers were observed in the Hobart refrigerator 1 day past
their 7-day discard date. CORRECTED ON SITE by voluntarily discarding.

A container of cut lettuce was observed in the bottom of the prep cooler with no discard date label.
Refrigerated ready-to-eat potentially hazardous food shall be labeled with a seven day discard date (the date
of opening or preparation plus 6 additional days). CORRECTED ON SITE by voluntarily discarding.

Dried food debris was observed on the shaft housing of the Kitchen Aid mixer. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse, and sanitize the mixer.

Dried residue was observed on the inside of the roaster on a shelf in the storage room. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the roaster.

DINING ROOM
An accumulation of residue and debris was observed on the nozzles of the water and ice dispenser. Food

contact surfaces shall be clean to sight and touch. Please clean and sanitize the nozzles of the water and
ice dispenser.

An accumulation of what appears to hard water lime buildup was observed on the surfaces of plastic
drinking glasses in the cabinet above the dining room microwave. Also, water was observed between
glasses in the stacks. Food contact surfaces shall be clean to sight and touch. Please determine the reason
for the surface buildup of the white residue and wash, rinse and sanitize with a method that removed the
residue. Also, dishes shall be air dried before being stacked and placed in storage.

A yellow cup was observed with chips on its rim in the cabinet above the dining room microwave. Food
contacted surfaces shall be free of chips and cracks. CORRECTED ON SITE by removing from service.

COS

COS

1/24/19

1/24/19

1/18/19

1/24/19

COS

4-601.11C

4-903.12

4-203.12B

Dried residue was observed on the outside of the Hamilton Beach crock pot in the storage room and on
the roaster on the equipment rack in the kitchen. Non-food contact surfaces of equipment shall be kept
clean. Please clean the crock pot and roaster.

DINING ROOM:
A bag of single use knives was observed stored in the cabinet below the water and ice dispenser where

the unshielded drain line for the machine is also located. Equipment and single use items shall not be stored
in a location with an unshielded drain line. Please remove the single use knives from the cabinet with the
drain. CORRECTED ON SITE by relocating the knives.

The thermometer on the Whirlpool refrigerator in the dining room reads 118 degrees Fahrenheit. Ambient
temperature measuring devices shall be accurate to plus or minus 3 degrees Fahrenheit. Please calibrate or
replace the thermometer on the refrigerate.
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7-201.11B

4-601.11A

4-601.11A

DINING ROOM:
A container of stainless steel cleaner was observed on the dining room counter next to the Sharp

microwave. Toxic materials shall be stored where they cannot contaminate food, equipment, or utensils.
Please store the cleaner in a designated location for chemical storage. CORRECTED ON SITE by relocating
the cleaner.

An accumulation of food debris was observed inside the dining room microwave. Food contact surfaces
shall be clean to sight and touch. Please clean and sanitize the inside of the microwave.

STORE:
An accumulation of residue was observed on and around the dispensing portion of the Mars drink maker.

Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the Mars drink maker.
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1/18/19

Michael Hunt, GM 1-17-19

Daniel Huff 1645 2-1-19


