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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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Produce cooler, retail, ambient 40, 41, 41, 50,55 Coffin freezers, ambient 30, 22, 14

Dairy open-air cooler, ambient 25, 26,24 Coffin freezers, ambient 20, 5, 22, 28

Coffin coolers, ambient 31, 32 Glass front freezers, ambient 1, 5, 15, 8, 0

Open-air deli meat cooler, ambient 38, 20 Open air fresh meat coolers, ambient 29, 25

Beverage coolers at checkouts, ambient 37, 34, 29

4-601.11A

3-501.16A

3-202.15

3-202.15
3-202.15

3-302.11A

3-302.11A

3-302.11A

 RETAIL 
Debris observed inside the pan holder on the hanging produce scale. Food contact surfaces shall be

clean to sight and touch. Please clean and sanitize scale at least daily.
The ambient temperatures of the top two tiers in the produce cooler section that held cut lettuce, cut

spinach and yogurt, had an ambient temperatures between of 50 and 55. Randomly selected containers of
cut greens (spinach, lettuce) had internal temperatures between 45 and 58F, and a 2 containers of yogurt
had internal temperatures of 46 and 48F. Food shall be held at 41F or lower. Temporarily corrected by
discarding produce and yogurt that was above 41F, and moving potentially hazardous foods out of this
section of the cooler. Please repair cooler to reliably hold food at 41F or lower.

The pouring area on a gallon container of Sunny D was damaged. Food packaging shall protect the
contents. Please discard or return to distributor. COS by removing from retail for discard.

Tea leakage observed from a gallon of tea stored in the walk-in cooler. Please discard tea. COS discard
A 6 lb. can of Bush's chili beans was dented on its top seal. Dents on seams, or crimp-dents, provide the

opportunity for contamination of the contents. Please discard or place in designated area for returns.
Raw fish was stored touching raw chicken and fully-cooked chicken, and raw turkey was stored on top of

bacon. Food shall be stored to prevent cross contamination. Please raw foods from fully-cooked foods; if
stored adjacent, provide a physical barrier. Store different kinds of raw animal-derived foods separated from
each other, or with physical barrier between (poultry/ground meats/whole muscle meats/fish and seafood).

Raw sausage, ground turkey, ground chili beef, and raw beef liver were stored above fully cooked foods in
the wall freezer in aisle 5. Please store raw animal-derived foods below all other foods.

Ground meat stored above whole muscle meat in the fresh meat open-air cooler. Please rearrange.

1/24/2020

1/26/2020

COS

COS

1/24/2020

1/24/2020

1/24/2020

6-202.15A

3-305.11A

3-305.11A

6-501.14A

6-501.14A

4-601.11C

4-601.11C

RETAIL
Daylight observed beneath the left front entry door. Outside entrances shall be sealed to reduce pest

entry points. Please seal door.
Frost was encroaching on bags of ice in the Home City Ice freezer. Food shall be protected during

storage. Please defrost freezer as often as needed to prevent accumulation of frost.
Boxes of bananas and vanilla wafers were on the floor in the display area for produce. Food shall be

stored a minimum of six inches off the floor. Please elevate food off floor.
Accumulation of dust on the air intake grates in the dairy open-air cooler. Ventilation systems shall not

be as source of contamination. Please clean vents as often as needed to keep clean.
Accumulation of dust on the air intake grates of the deli open-air meat cooler. Please clean as often as

needed to keep clean.
Accumulation of debris observed in the bottom door glides on two Pepsi beverage coolers near the

checkouts.
A dead bugs and other debris were observed in the coffin freezers in Aisle 5. Please clean bottoms of

coffin freezers in aisle 5.
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Meat prep room, ambient 50

Meat walk in coolers, ambient 39, 35

Walk-in dairy cooler, ambient 39

Walk-in bakery freezer 0

4-601.11A

7-102.11

3-302.11A

MEAT PREP, STORAGE, AND WALK-IN COOLER AREAS
Accumulation of dried debris observed on the heat wrapping machine. Please clean all parts of the

machine to prevent contamination of food during heat wrapping.
A half-gallon container, stored on the chemical shelf by the mop-sink, and a spray bottle of yellow liquid

stored by the meat coats, were unlabeled. Containers holding chemicals shall be labeled with the common
name of the contents. Please label all containers holding chemicals.

WAREHOUSE AND WALK-IN COOLERS/FREEZERS
A box of mixed foods was stored in the walk-in bakery freezer. The box contained raw meats and

fully-cooked foods that were intermingled.

1/24/2020

1/24/2020

1/24/2020

NOTE

5-205.15B
5-205.15B
4-302.14

6-501.14A

6-501.11

4-903.11A

3-307.11

6-202.15A

MEAT PREP ROOM, STORAGE, AND WALK-IN COOLERS
The prep room ambient temperature was 50F. According to staff, equipment is cleaned at the end of

each day. Please note that at 50F, all food equipment shall be cleaned at least every 16 hours.
The faucet leaked at the 3-vat sink. Plumbing shall be in good repair. Please repair.
A leak was observed in the drain below the 3-vat sink. Please repair leak.
Sanitizer test strips were damaged from moisture and mold. Please supply a new kit for checking the

concentration of sanitizer solutions.
Accumulation of dust observed on the grates over the fans, and on the coil side, of the cooling condenser

unit in the preparation area. Please clean to prevent contamination of food.
Damage observed at the base of the wall in the storage area. Walls shall be maintained in good repair to

allow effective cleaning. Please repair wall and finish so it is cleanable.
Single-use styrofoam containers were stored on the floor above the produce prep area. Single-use items

shall be stored a minimum of six inches off the floor. Please elevate.

WAREHOUSE and OUTDOORS
An opened employee drink was stored on the shelf above produce in walk-in cooler. Employee drinks

shall be stored separately from or below facility food. Please designate a location for employee drinks.
Unsealed holes observed in the outside north wall where utilities and pipes entered the building. Holes

shall be sealed to prevent entry. Please seal holes.
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