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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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Walk-in 30 Cut Lettuce (Received) 42

Master-Bilt Freezer 20 Beer chest 30

GE Deep Freezer (Basement) 30

Hot-held pork 178

3-501.17A

3-501.18A

7-201.11A

4-601.11A

NOTE:

Milk and open pineapple chunks were observed with no date marking in the walk-in. Potentially hazardous
food held for more than 24 hours shall be date marked to indicate the disposition date of the food. This is
seven days, including day one as the open date or making or prep date, when held at 41F. COS by
discussion and date labeling of new potentially hazardous foods.
The milk and pineapple were not date labeled and the milk was reported to be past the seven day disposition
time. Food shall be discarded if it exceeds the seven day disposition time and is not date labeled. COS by
discarding of the food.
Toxics were stored above and near ware-washing area. Toxics shall be separated away so they cannot
contaminate equipment and utensils. COS by moving down and away in mop sink area.
Debris was observed on the food-contact surfaces of the meat slicer in the kitchen that was not-in-use.
Food-contact surfaces shall be clean to sight and touch. COS by wash, rinse, sanitize, and air dry.
In the past ice cream has been made on few occasions by hand in an old fashioned ice cream maker. A
frozen dessert license would be needed if the operator would like to continue this. COS by asking
person-in-charge to discontinue this process until submitting proper paperwork and receiving approval.

COS

4-903.11A

4-601.11C

4-601.11C

4-601.11C

4-101.17A

4-601.11C

4-204.112

4-601.11C

Single-service items on floor near fryer in kitchen. Single-service items shall be kept 6 inches up off the floor.
COS by moving up off of floor 6 inches.
Debris was observed in the door seals of in-operable or not-in-use mini fridge behind bar. Non food-contact
surfaces of equipment shall be clean to sight and touch. PIC will remove unit from establishment.
Mold was observed on the outside surfaces of the beer taps behind bar. Non food-contact surfaces of
equipment shall be clean to sight and touch. Please wash, rinse, sanitize, and air dry the taps.
Debris was observed on the grill surface and on equipment above the fryer in the kitchen. Non food-contact
surfaces of equipment shall be clean to sight and touch. Please wash, rinse, sanitize, and air dry the grilling
and frying equipment, at a frequency to prevent an accumulation, or if used every 24 hours.
A wooden utensil was observed in a bin on a wire rack shelf in the kitchen. Wood may not be used as a food
contact surface, unless hard maple or other hard grained wood. COS by removal from site.
Minor debris was observed on the non food-contact surfaces of the microwave in the kitchen. Non
food-contact surfaces of equipment shall be clean to sight and touch. Please wash, rinse, sanitize, and air
dry the microwave.
No thermometer was located in the Master-Bilt Freezer. In a mechanically refrigerated unit a temprature
measuring device shall be located in the warmest part of the unit. Please place a thermometer in the unit.
Debris was observed on the bottom portion of the Master-Bilt Freezer in the kitchen. Non food-contact
surfaces of equipment shall be clean to sight and touch. Please wash, rinse, sanitize, and air dry the freezer.

COS

COS

COS

6/15/20

COS

6/13/20

6/13/20

6/14/20

A line through an item on page 1 means not observed or not applicable.
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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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3-502.11D,
8-103.11E

NOTE:

Home-made jam was found in the kitchen. Packaged food using reduced oxygen packaging method shall
obtain approval for a special process before hand. COS by discussion and discarding of packaged foods.

OWT system was checked during this routine inspection, no surfacing sewage was observed or odors
detected. The system seemed to be working properly.

COS

---------

6-501.11

4-901.11A

Floor de-laminating and uncleanable near back door. Physical facilities shall be maintained in good repair.
Please repair floor so it is smooth and cleanable.
A glass bottle was observed wet and sealed on a shelf near the grill. Items shall be air dried after being
cleaned and sanitized. COS by sending for re-wash, rinse, sanitize, and proper air drying.

6/25/20

COS
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