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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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No temperatures were taken

during this visit.

6-501.111

4-601.11A

A number of fruit flies were observed in the ware washing area, on surfaces of the fry cutter in the back room
and on potatoes in the back room. The presence of insects, rodents and other pests shall be controlled to
minimize their presence on the premises. A number of factors contribute to the presence of the flies. There
is an accumulation of dirty dishes in the ware washing area. An accumulation of water and debris is on the
floor in the ware washing area. The mop sink and drains are in need of cleaning. There are some bad
potatoes in the potato storage bin. There is an accumulation of potato debris from the cutting process on the
cutter, the wall and the black crates in the back room. Please take action to minimize the presence of the
flies by: 1. Thoroughly cleaning the ware washing and back room area of food debris and standing water. 2.
Prevent accumulation of dirty equipment in the ware washing area. 3. Clean and bleach the mop sink and
other drains. 4. Use fly traps as appropriate. 5. Maintain adequate sanitation to prevent attraction,
harborage, and breeding conditions for flies.
Surfaces of the fry cutting and slicing devices had dried potato residue on them. Numerous fruit flies were
observed on surfaces of the devices. Food contact surfaces shall be clean to sight and touch. Please clean
and sanitize the equipment after use or at least every four hours if in constant use.
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An accumulation of food debris was observed inside the cold-well compartment and the lower cooler of the
kitchen cold table. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please thoroughly clean the upper and lower compartments of the cold table.
The interior of the Maytag refrigerator in the kitchen is dirty. Nonfood contact surfaces shall be kept free of
an accumulation of dust, dirt, food residue and debris. Please clean the interior of this cooler.
An accumulation of food debris was observed inside the cooler drawers below the grill area and in the drawer
seals. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the inside of the drawers and the seals.
An accumulation of dust and debris was observed on the interior surfaces of the hood above the grill area in
the kitchen. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the interior of the hood.
Food splatters were observed on the walls in the kitchen at the grill, the fryers, the breading area, and the
steam table. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
walls in the kitchen.
Dirt and debris was observed on the floor in the ware washing and back room area. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please thoroughly clean the floor in the ware washing
area and back room.
An accumulation of potato residue was observed on the walls and black crates at the potato fry cutter and
slicer. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean all accumulated food residue from all surfaces in this area.
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Note: The facility has discontinued the use of the salad bar.
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6-501.111 Rodent droppings were observed on the prep table in the back room and on the floor in various places
throughout the facility. The presence of insects, rodents and other pests shall be controlled to minimize their
presence on the premises. Take action to minimize the presence of rodents in the facility. Actions should
include:
1. Prevent pest entry by closing points of entry on the outside of the building such as gaps between the
building siding and the ground and where utilities enter the building.
2. Remove harborage conditions by maintaining sanitary conditions, removing ancillary food debris and
clutter, preventing standing water, and preventing accumulation of soiled food equipment.
3. Use traps and baits appropriately.
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