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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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Minifridge 39

Frigidaire Freezer/Cooler #1 0, 39

Freezer, Cooler #2 0,38

Freezer #3 0

Freezer, Cooler #4 0, 37

4-601.11A

4-501.114

7-201.11

3-302.11A

The upper surface of the microwave had an accumulation of grease and food splatter. This could serve as
a source of contamination from drippings into food. Food Contact Surfaces shall be kept clean to sight and
touch. Please clean the upper interior surfaces in the microwave. CORRECTED ON SITE by cleaning the top
of the microwave.
The chlorine sanitizer concentration in the sanitizing vat of the three vat sink was observed to at a

concentration of below 50ppm which is below the 50ppm minimum concentration. Sanitizers shall be used at
appropriate concentrations to ensure proper sanitizing with approximately 1 teaspoon of plain household
bleach per gallon of water creating an appropriate concentration level of 50-100ppm. Please ensure
sanitizers are mixed to appropriate concentrations and test using chlorine test strips. CORRECTED ON SITE
by remixing sanitizer to be between 50-100ppm.
A bottle of dish soap was observed to be stored above the three vat sink. Toxic or poisonous materials

shall not be stored above food, food equipment, utensils or single service items to prevent contamination.
Please store the dish soap in an area where it is not stored above food equipment and is separated by
partitioning or space. CORRECTED ON SITE by moving dish soap off of the top of the three vat sink.
In the cooler of Frigidaire #1 there were eggs and lettuce stored in contact with each other while in the

freezer of Frigidaire #2 there were chicken and tilapia stored in contact with each other and cut vegetables.
Foods shall be protected from cross contamination by proper storage separated by space or partitioning and
in the following order from top to bottom: Ready to Eat (RTE) foods, fish and sea food, whole muscle beef
and pork, ground beef and pork and lastly chicken and other poultry products. Please stored the foods in
proper vertical order and separated from physical contact of one another.
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4-601.11C

4-601.11C

6-501.14A

4-601.11C

4-601.11B

4-903.11A

Debris was observed accumulated in the door seals of coolers #2 and #3. Non-Food Contact Surfaces
(NFCs) shall be cleaned as often as necessary to prevent the accumulation of debris. Please clean out the
door seals of the coolers.
Food debris was observed on the bottom of the cooler #3 interior. NFC surfaces shall be cleaned as often

as necessary to prevent the accumulation of debris. Please clean the bottom surface of the cooler.
The vents behind the coolers and freezers was observed to have an accumulation of dust. Intake and

outtake vents shall be kept clean to prevent them from becoming sources of contamination. Please clean the
vents.
Food debris was observed on the stand for a food processor stored next to the microwave. NFC surfaces

shall be cleaned as often as necessary to prevent the accumulation of debris. Please clean the food
processor stand.
There was a large amount of grease observed on all interior surfaces of the oven which is used according

to the owner for bread baking. NFC surfaces shall be cleaned as often as necessary to prevent the buildup of
debris. Please clean the inside of the bread oven.
A baking sheet stored underneath the bread cutting area was observed to have an accumulation of debris

on the surface. Utensils, single-service items and food equipment shall be stored in an area where they are
not exposed to splash dust and other contamination. Please wash, rinse and sanitize the pan and store in an
area where they are not exposed to dust and other contamination.
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2-301.12B An employee was observed drying their hands with a cloth multiuse towel. Employees shall after washing
their hands use a disposable single use towel to dry their hands to prevent contamination of other objects
from reusing a towel. Please use only single use disposable towels for drying hands.

5/27/2020

6-202.14

4-903.11A

The bathroom was not observed to have a self-closing door. Bathroom doors shall be tightly sealed and
self-closing to prevent contamination of other areas of the establishment. Please install a self-closing door on
the bathroom.
Single service cups were observed to be stored on the floor. Single service items shall be stored at least

six inches off of the floor and in an area where they are protected from contamination. Please store the cups
up off the floor.
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