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Kelvinator freezer, GE freezer: ambient
Fish, deep fryer; hamburger on grill
Hot hold: chili in roaster
Hamburger, cooling in frigerator

0, 9
208, 198
159
152

Kelvinator refrigerator: ambient
GE refrigerator: ambient
Egg wash, on ice
Hot hold: hamburger and cheese in crocks

44
48
45
200, 208

Cooked chicken in refrigerator

43

Whirlpool chest freezer
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-501.14A
A crock filled with hamburger in the Kelvinator refrigerator had an internal temperature of 152F. The
3:501.15A hamburger was cooked at 7:30 am, cooled on the counter, then placed in the refrigerator. There was no
monitoring of time or temperature during the cooling process. Food shall be cooled from 135F to 70F within
2 hours, and from 70F to 41F within another 4 hours. If the 1st benchmark is not met, the food may be
reheated to a minimum temperature of 165F, then the cooling process began again. If the 2nd benchmark is
not met, the food shall be discarded. To facilitate cooling, divide the food into shallow containers and nest in
an ice bath. Stir and monitor the temperature. Do not stack hot food containers. If covered, allow vents for
steam to escape. CORRECTED ON SITE by taking hamburger home to feed to animals.
3-501.16A
Egg wash had a temperature of 45F. Food shall be held cold at 41F or lower. It was observed that the
container was sitting on top of ice cubes. Ice baths work best if the ice level is equal to the level of the food
in the containers, and water is added to make an ice bath. Please nest containers in a mixture of ice and
water; monitor temperatures throughout the food service period. CORRECTED ON SITE by adding water
and nesting; final temperature was 39F
The Kelvinator refrigerator had an ambient temperature of 44F. Refrigerators shall have ambient air
3-501.16A
temperature of 41F or lower. CORRECTED ON SITE by adjusting thermostat. Final temperature of was 39F.
3-501.16A
Cut tomatoes stored on ice had a temperature of 47-48F. The tomatoes were at room temperature when
cut at about 1:30 pm. Food prepared from room temperature shall be cooled to 41F within four hours.
CORRECTED ON SITE by adding more ice and water. Final temperature was 41F
3-501.16A
The GE refrigerator an an ambient temperature of 48F. The thermostat was adjusted, but the final
temperature was 50F. Potentially hazardous food was transferred to the Kelvinator refrigerator. Please do
not store food requiring refrigeration in this refrigerator. NOTE: this refrigerator is to be replaced w/in 1 week.
&RGH
5HIHUHQFH

4-101.17A

5-205.15B

5-205.15B
4-203.12B

4-901.11B

NOTE
NOTE

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

Wood utensils were in use and stored in the drawer. Wood may not be used for food contact surfaces
except for hard maple: rolling pins, cutting boards, chopsticks, salad bowls, and donut dowels.
CORRECTED ON SITE by discarding wood utensils.
A leak was observed under the 3-vat sink. Plumbing shall be maintained in good repair. Please repair
leak.
A leak was observed in the cabinet below the handwashing sink in the men's bathroom, located in the
Bingo playing area. Please repair leak.
The thermometer inside the GE refrigerator read 30F with the actual temperature was 48F. Thermometers
inside cold hold units shall be accurate to within three degrees. Please replace the thermometer with an
accurate thermometer placed in an easy-to-read location in the warmest part of the cooler. NOTE:
inaccurate thermometer was discarded.
A cloth towel was used for draining dishes on the drainboard. Cleaned equipment shall be air dried, and
may not be dried with or on absorbent materials. Please air dry equipment on non-absorbent, cleanable
equipment. CORRECTED ON SITE by removing towel.
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All wastewater for this facility flows into the PH city wastewater treatment system.
According to Mr. Byrd, the bar is used only for members. It is never open to the public, so the bar was not
inspected during this visit. Please inform the inspector should the bar be opened to the public for any events.
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