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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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Student milk coolers, ambient 35, 40 Heated cabinet: ambient, mashed potatoes 184, 185

7-up cooler, dining room: ambient 30 Walk-in cooler: ambient, cheese, ham, tomatoes 40, 44,45, 41

Milk in student milk coolers 40, 41 Back walk-in freezer, ambient 0

Corndogs, oven 165 Salad on salad bar 51, 48, 58

Front Walk-in freezer, ambient 7 Chicken patties, oven 185

NOTE

4-601.11A

4-601.11A

5-202.13

4-202.11A

7-102.11

Individual serving clamshells for "Lunchables" were being prepared for students. Cheese sticks were
included in the containers. According to staff, the clamshells not usually returned to the cooler after packing.
Potentially hazardous food shall be held cold at 41F or lower. Please return any packed lunches containing
potentially hazardous food to the cooler before service to students when there is a lapse of time between
packing and serviing. CORRECTED ON SITE by discussion with staff and agreeing to return lunches to
cooler when they contain potentially hazardous food.
WAREWASHING AREA

Blue and black marks were observed inside the bucket used to transport ice, stored on top of the ice
maker. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize ice bucket
at least daily.

Debris, possibly mold, observed on the deflector (especially around scoop holder) inside the ice maker.
Please discard ice, wash, rinse, sanitize, and air dry all inside surfaces before returning to service.

The pre-clean sprayer hung close to the sink drain. Water shall be protected from contamination by
providing an air gap between the end of the sprayer head and the rim of the receiving drain. Please adjust or
replace spring to provide an air gap that is at least twice the diameter of the hose between the sprayer head
and rim of the receiving sink.

Pitting observed on the scoop stored inside the ice maker. Food contact surfaces shall be free of pits and
other marring to allow effective cleaning. Please replace ice scoop.

Two spray bottles, stored below the drainboard, were unlabeled. Working containers of chemicals shall
 be labeled with the common name of the contents.

COS

2/26/20

2/26/20

3/11/20

3/1/20

2/26/20

4-501.14C

4-501.14C

6-501.12A

6-501.11

5-205.15B

6-501.14A

4-302.14

 WAREWASHING AREA
Debris observed on the entry curtain and inside surfaces of the the mechanical warewasher.

Warewashing equipment shall be cleaned at least daily. Please check and clean all soiled surfaces on the
warewasher at least daily.

Accumulation of debris observed on the handle, lever, and top of sprayer of the pre-clean shower head at
the garbage disposal sink. Please clean all surfaces of the sprayer at least daily, more often if needed to
keep clean.

Black debris, possibly mold, observed on the walls, ceiling light covers, floor, ceiling and pipes in the
warewashing area. Walls, floors, equipment and ceilings shall be cleaned as often as needed to keep clean.
Please remove black debris with detergent, sanitize with bleach, and air dry.

Ceiling was damaged, possibly from water leak, in the warewashing area. Facility sahall be maintained in
good repair. Please ensure there are no leaks, then repair ceiling to prevent pieces falling onto equipment.

A tray with water in it was placed beneath garbage disposal. Plumbing shall be maintained in good repair.
Please repair leak in pre-clean sink.

Debris observed in the air intake vent above the return window in the warewashing area. Ventilation
systems shall not be a source of contamination. Please clean vent as often as needed to keep clean.

There were no test kits available to check the water temperature of the sanitizing cycle of the warewasher
Test kits shall be available and used at least daily to ensure the rinse water in the sanitizing cycle of the
machine is at the correct temperature. Please provide thermo-label test kits and use at least daily.

2/26/20

2/26/20

3/11/20

3/11/20

3/11/20

3/11/20

3/1/20

NOTE: Menu - Chicken patties, mashed potatoes, green beans, corndog
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4-601.11A

3-302.11A

4-601.11A

4-202.11A

4-601.11A

4-601.11A

7-201.11A,
B

3-202.15

KITCHEN
Vents in the hoods over cooking equipment was dirty, presenting the possibility of debris falling into food.

Please clean vents in hoods as often as needed to keep clean.
Raw ground beef was stored above cooked bacon in the front freezer. Raw meat-derived products shall

be stored below all other foods. Please store raw ground beef below fully cooked and ready-to-eat foods.
Food debris observed on two scoops, stored in a drawer in the prep table. Food contact surfaces shall be

clean to sight and touch. CORRECTED ON SITE by taking to warewashing area for cleaning.
The coating on a measuring cup, stored in a utensil bin near the 3-vat sink, was chipped and peeling.

Food contact surfaces shall be free of imperfections. CORRECTED ON SITE by disposing
A label was observed on a black plastic insert tray, stored on a rack between the food prep sink and the

warewashing area. Food contact surfaces shall be clean to sight and touch. Please remove label, wash,
rinse, and sanitize. Make sure all sticky residue is removed before use.

Metal shavings were observed in the housing behind the blade of the table-mounted can opener, posing
the possibility of contamination of opened cans of food with metal shavings. Please wash, rinse, and sanitize
all surfaces of the can opener at least every four hours.

Dawn detergent was stored on the drainboard of the 2-vat sink, and other detergents were stored on the
drainboard of the 3-vat sink. Chemicals shall be stored below or separately from clean equipment and food.
Please store chemicals where the sinks and items placed in the sinks cannot be contaminated.
STORAGE

A can of early June peas was dented on the top and bottom seams. Packaging shall protect the integrity
of the contents. Please segregate and return or dispose of peas. NOTE: can was placed in crate
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COS
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2/26/20

2/26/20

4-601.11C

4-901.11A

3-304.12B

4-903.11A

4-903.11A

6-501.110B

4-901.11C

SERVING LINE
Debris observed in the water wells on both steam tables. Nonfood contact equipment shall be cleaned

at a frequency to prevent debris accumulation. Please clean steam table wells as often as needed to keep
clean.

Some of the student trays and some metal inserts were observed wet nested. Equipment shall be
completely air dried before storing nested. Please air dry all equipment prior to storing nested.
KITCHEN

The handle of a scoop was in the flour inside the bulk flour bin, stored below the prep counter. Handles
shall be stored above the food in bulk containers of non-potentially hazardous food. Please store handles so
they are not in the food, or on a sanitized surface.

Food debris observed in the drawer holding utensils in the prep area by the 2-vat sink. Clean equipment
shall be protected from contamination while in storage. Please clean drawer.

Food debris observed inside a cup holding utensils. Utensils shall be protected from contamination while
in storage. Please clean container as often as needed to keep clean.
 STORAGE 

An employee jacket was stored on the rack with buns and equipment. Employee personal items shall be
stored in a designated location where food and food-related items cannot be contaminated. Please store all
employee personal items in a designated area.

A label was observed on the handle of a mesh strainer, stored on a rack in the area by the back walk-in
freezer. Please remove and clean.
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3-501.16A There were two salad bars in the dining room. Both had a flat, "icy" insert in the bottom. One of the bars
was in use, holding salad, canned fruit, and pre-packaged fruit. There were three salad inserts, plus stacked
trays of salad on top of the inserts. The temperatures of the salad on the bottom inserts ranged from 48 to
51F, and salad on the top tray was 58F. Potentially hazardous food shall be held at 41F or lower. Please
note that it is very difficult to keep all portions of food that is held on these flat "ice" pads cold. The bottom of
the tray may be kept cold, but all food on top may warm above 41F. Please do not use these salad bars to
hold potentially hazardous food cold unless a method is devised to ensure all portions of the food remain
below 41F. Monitor the temperatures of food held on the bars, including the top portions of food. Please
consider replacing these bars with a refrigerated bar if potentially hazardous food will be held on them.
NOTE: the salads held on this bar were voluntarily discarded.

Temporar
ily COS

5-501.113

5-205.15B

The dumpster lids on the outside trash receptacle were open. Lids shall be closed to reduce pest
attraction. Please keep lids closed.

A leak was observed at the bottom seal of the staff bathroom toilet. Plumbing shall be maintained in
good repair. Please repair to prevent leak.
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