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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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Hot bar: ambient, fried chicken, 210, 168 Frigidaire cooler in kitchen: ambient, raw ground beef, 32, 34

potato wedges, fish, egg roll 184, 187, 190 raw chicken, raw fish 38, 34

Chicken skewer from fryer 170 Mini cooler in coffee cafe': ambient, milk 48, 43

Sliced tomatoes in condiment tray 57 Coffee Mate creamer 36

Frigidaire freezer in kitchen 0 Walk-in cooler, Oberle cooler 32, 36

3-501.16B

3-302.11

3-302.11

7-102.11
3-302.12

3-501.16B

4-702.11

Sliced tomatoes, lettuce and onions are stored in a condiment tray on the work table in the kitchen. The
temperature of the tomatoes was measured at 57F. The compartments of the tray rest atop a bed of ice
which contacts the bottom of the compartments. Cut tomatoes and lettuce are potentially hazardous foods.
Potentially hazardous food held cold shall be held at 41F or less. This method of holding is not adequate to
keep foods at a save temperature. Store these foods in a refrigerated environment.
A carton or raw eggs was stored atop containers of raw bacon and pre-cooked sausage in the Frigidaire
cooler in the kitchen. Food shall be protected from cross contamination by storing raw animal products away
from and below ready to eat foods and other animal foods. Store the raw eggs below other foods.
A raw egg was stored with cooked sausage in a container in the Frigidaire cooler in the kitchen. Food shall
be protected from cross contamination by storing raw animal products away from and below ready to eat
foods and other animal foods. Do not store raw eggs in containers with other foods.
A spray bottle labeled "For Pumps" was observed on the central shelf in the kitchen. Working containers of
toxic material not in it's original packaging shall be labeled with the common name of the material. Food
which is not readily identifiable and not in it's original packaging shall be labeled with the common name of
the food. Determine what is in the spray bottle and label and locate appropriately.
The temperature in the mini-cooler in the Cafe' area was measured at 48F. Milk in the cooler was measured
at 43F. Potentially hazardous food shall be held at 41F for less. Until this unit has been adjusted or repaired
to hold food at 41F or less, do not place perishable foods in this cooler.
An employee in the Cafe' area was observed washing a blender carafe in the hand wash sink. The carafe
was not washed or sanitized. Food equipment shall be washed, rinsed and sanitized after use. Clean and
sanitize food equipment in the three compartment sink.

7-2-20

6-301.14

6-501.11

4-204.112

4-601.11C

4-601.11C

4-302.12

6-501.12A

A hand wash sign was placed on the prep sink in use for thawing chicken in the kitchen. The kitchen hand
wash sing was not provided with a sign. Hand wash sinks shall be provided with a sign reminding employees
to wash their hands. Remove the sign from the prep sink and place one at the hand wash sink.
There is a hole in the wall above the hand wash sink. Physical facilities shall be maintained in good repair.
Repair the hole in the wall.
A thermometer was not observed inside the Frigidaire cooler in the kitchen. Mechanically cooled food
holding units shall be provided with a thermometer with accurately measures the ambient temperature to
within three degrees F. Please place an accurate thermometer in the cooler.
Food residue was observed on the wire shelves in the Frigidaire cooler in the kitchen. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
shelves in the cooler.
A build-up of food debris was observed on the push-cart in the kitchen. Nonfood contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Please clean and disinfect the cart.
The food thermometer in use in the kitchen is an analog "meat thermometer" which is scaled from 130F to
190F. This device cannot be calibrated. Food thermometers shall be scaled from 0F to 220F in two degree
increments. Obtain an analog thermometer which is properly scaled and which can be calibrated. A digital
equivalent is acceptable.
An accumulation of grease and food debris was observed on the wall behind the breading station and the
fryers in the kitchen. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the wall in this area.
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6-501.14

6-501.12A

5-205.11B

4-204.112

6-301.14

4-903.12

4-601.11C

An accumulation of grease and dust was observed inside the hood in the kitchen. Intake and exhaust vents
shall be cleaned so they are not a source of contamination by dust, dirt, and other materials. Please clean
the interior of the hood.
An accumulation of dirt and debris was observed on the floor below equipment and the sinks in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor in the
kitchen area.
A blender carafe was observed stored in the hand wash sink in the Cafe' area. Hand wash sinks shall be
used for handwashing only. Do not place food equipment in the hand wash sink.
The indicating fluid of the thermometer in the mini-cooler in the Cafe' area is split in several places;
preventing accurate temperature readings. Cooling unit thermometers shall be accurate to within three
degrees F. Please replace the thermometer.
There is not sign at the hand wash sink in the Cafe' area. Hand wash sinks shall be provided with soap, a
sanitary means of hand drying, and a sign reminding employees to wash their hands. Place a hand wash
sign at this sink.
Food items and single service cup lids were observed stored below the hand wash sink in the Cafe' area.
Food and single service items may not be stored below sink plumbing. Please relocate these items.
The prep counter in the Cafe' area was sticky with food residue. Nonfood contact surfaces shall be kept free
of an accumulation of dust, dirt, food residue and debris. Please provide a sanitizer bucket with a cloth for
cleaning counter surfaces in this area.
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4-601.11C

6-501.12A

6-202.11A

4-601.11C

An accumulation of debris and food residue was observed on the counter surface below beverage equipment
in the self-serve beverage station. Nonfood contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please clean this area.
An accumulation of beer residue was observed on the floor in the walk-in cooler below the beer rack.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor of the
beer residue.
Two bulbs in the reach-in beverage cooler were not shielded and two others were partially shielded. Light
bulbs installed in areas of food preparation and storage shall be shielded or shatter resistant. Please ensure
that all light bulbs are shielded.
A minor accumulation of mildew was observed on the back wall of the Oberle cooler. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean this area.

7-15-20

Joyce Meadows July 2, 2020

John Wiseman 1507 7-15-20


