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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 hold: grits, white gravy 155, 143 Cooler drawers: ambient, raw burger, 46, 43

Reach-in cooler below tea urns: ambient, 46 diced tomatoes, american cheese 48, 47

baked potatoes, mac & cheese, chili 43-47, 46, 48 Delfieild freezer 10

Grill cold table: ham, cheese, mushrooms 36, 40, 36 Delfield cooler: ambient, raw egg 30, 32

Sausage from the grill 197 Condiment cooler 40

4-601.11A

3-501.16B

2-401.11

3-501.16B

Temperatures cont. (F)
Walk-in cooler: ambient = 34F, baked potatoes = 35F, raw beef steak = 35F, white gravy = 36F
Walk-in freezer: ambient = 10F

Encrusted food debris was observed on the inside of the impeller of the Hamilton Beach mixer near the hand
wash sink at the cookline. Food contact surfaces shall be cleaned to sight and touch. If in constant use,
food contact surfaces shall be cleaned and sanitized at least every four hours.
The ambient air temperature of the reach-in cooler below the tea urns at the cookline was measured at 46F.
Foods in this cooler: baked potatoes = 43-47F, mac & cheese = 46F, chili = 48F. Potentially hazardous food
held refrigerated shall be held at 41F or less. Potentially hazardous foods in this cooler were discarded. Do
not place perishable foods in this cooler until it has been repaired or adjusted to hold food temperatures at
41F or less.
A container of employee food in the form of non-dairy creamer was stored on a shelf above the work surface
at the cookline. Employee food and personal articles shall be stored so that contamination of food,
equipment and single use items cannot occur. COS by removing the food item.
The ambient temperature of the cooler drawers below the grill cold table was measured at 46F. Foods in the
cooler drawers: raw hamburger = 43F, diced tomato = 48F, sliced American cheese = 47F. Potentially
hazardous food held refrigerated shall be held at 41F or less. The tomatoes and cheese were discarded. Do
not place perishable foods in this cooler until it has been repaired or adjusted to hold food temperatures at
41F or less.
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4-204.112

4-302.12A

6-501.12A

5-205.15B

4-302.14

5-501.113

A thermometer was not present in the reach-in cooler below the tea urns in at the cookline. Mechanically
refrigerated food cooling units shall be provided with a thermometer which accurately measures the ambient
temperature to within three degrees F. Please place an accurate thermometer in the cooler.
A food thermometer was not present at the cookline for cooks' use. Food temperature measuring devices
shall be provided and readily accessible for use in ensuring attainment and maintenance of food
temperatures. The digital thermometer was retrieved from the office area and tested for accuracy. Please
make the thermometer readily accessible for cooks' use.
Minor food debris was observed on the floor throughout the back room area. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor.
A water leak was observed at the faucet at the three compartment sink in the back room area. A plumbing
system shall be maintained in good repair. Please repair the leak.
Chlorine sanitizer test strips were not available for checking sanitizer strength in the mechanical dishwasher.
A test strip of kit shall be provided to measure sanitizer concentrations. Please provide appropriate test
strips.
The outside dumpster lids were open. Outside refuse storage shall be covered to discourage access by
insects, rodents and vermin. Please close the dumpster lids after use.
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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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4-601.11A

2-401.11

4-702.11

Minor food debris was observed in the microwave ovens at the cookline. Food contact surfaces shall be
clean to sight and touch. It is recommended that sanitizer pails with wiping cloths be placed in the cookline
areas for wiping and sanitizing surfaces such counters and equipment.
Employee beverages were observed stored atop the ice machine in the back room. Employee food and
personal articles shall be stored so that contamination of food, equipment and single use items cannot occur.
Please store employee food so that it cannot contaminate anything.
Quaternary sanitizer was not available at the three compartment sink. The reservoir was empty. COS by
providing more sanitizer solution.
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