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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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Cold table: ambient, cooked chicken, 40, 39 Chicen breast from grill 176

diced tomatoes 39 Whirlpool R/F dining room 38, 5

Hobart cooler: ambient, salmon patties, 36, 44 Whirlpool R/F store 40, 0

chicken soup, mixed vegetables 42, 40

True freezer 10

3-501.17A

3-501.17A

3-501.16B

2-401.11B

7-102.11
7-201.11

A discard date was not observed on a container of cut lettuce stored in the cold table in the
kitchen. Potentially hazardous foods held refrigerated shall be marked with a discard date that is
not greater than six days from the date of preparation or opening from a manufacturer sealed
container. COS by discarding the lettuce.
Salmon patties and mixed vegetables stored in the Hobart cooler were not marked with a discard
date. Potentially hazardous foods held refrigerated shall be marked with a discard date that is not
greater than six days from the date of preparation or opening from a manufacturer sealed
container. COS by marking with a discard date.
A container of salmon patties and chicken soup were measured at 44F and 42F respectively
inside the Hobart cooler. Potentially hazardous foods held refrigerated shall be held at 41F or
less. Please adjust the cooler to hold all foods at 41F or less.
An employee was observed placing an open-topped beverage on the prep table in the kitchen. A
food employee may drink from a closed beverage container if the container is handled and stored
to prevent contamination to food, equipment and single use items. COS by discussion and
moving the beverage.
A spray bottle of cleaner was stored on the prep table surface in the kitchen. The label was not
legible. Working containers of cleaning agents shall be marked with the name of the material and
stored so that contamination of food, equipment and single use items cannot occur. COS by
labeling and moving the cleaner.

COS

COS

COS

COS

COS

4-601.11C

4-601.11C

4-601.11C

A minor accumulation of food debris was observed inside the lower cabinet of the kitchen cold
table. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the cold table as often as necessary to keep it clean.
A minor accumulation of food debris was observed inside the True freezer in the kitchen.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the cold table as often as necessary to keep it clean.
Minor food debris was observed inside and outside of the totes used for storing plates and bowls
below the prep table in the kitchen. Nonfood-contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the totels as often as necessary
to keep clean.

Note: The hot water sanitizing dishwasher was determined to reach adequate sanitizing
temperatures. The thermal label used to test the dishwasher will be attached to the Health Center
copy of the inspection report.
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4-501.114
C

Quaternary ammonia sanitizer was not detected in the sanitizer basin of the three compartment
sink in the kitchen. The sanitizer manufacturer indicates an effective concentration range of 150 -
200 ppm. Until the dispensing device above the sink can be repaired, manually prepare the
sanitizer to the required range.
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