
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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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DDF Auction House 3401 Highway Y Valles Mines, 63087

GE Cooler/Freezer Ambient 39, 0

Hotheld Hotdogs 179

Hotheld Nacho Cheese 117*

Hotheld Pulled Pork 105*

3-501.16A1

3-501.16A1

Upon checking the temperature of the hot held nacho cheese the cheese registered at 117 Fahrenheit.
Potentially Hazardous Foods held hot shall be held at 135 Fahrenheit or higher. Please ensure equipment is
capable of holding the food at 135 Fahrenheit or higher. NOTE: The owner said the cheese had been put in
an hour before and the thermostat was adjusted up and the cheese was rechecked 30 minutes later and
registered at 136 Fahrenheit. Please ensure the nacho cheese crockpot is set to the highest setting and
stirred to distribute heat. CORRECTED ON SITE by adjusting thermostat higher and getting to a proper
temperature.
Upon checking the temperature of the hot held pulled pork the pork registered at 105 Fahrenheit.

Potentially Hazardous Foods shall be held at 135 Fahrenheit or higher. Please ensure food is heated to 135
Fahrenheit or higher before being placed in hot holding equipment as this equipment is not typically designed
to bring food up to 135 Fahrenheit. Note: The owner stated the pulled pork had been placed in the crock pot
only a half hour before. Upon rechecking the temperature the pork registered at 149 Fahrenheit. NOTE: It is
suggested that the pork be cooked in the microwave before being placed in the crockpot. CORRECTED ON
SITE by getting pork to a proper hot holding temperature.
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5-205.11B

4-601.11C

6-501.112

6-501.12A

6-501.14A

Upon entry into the kitchen area a billfold was observed inside the kitchensink. Handwash sinks shall be
used only for handwashing. Please store employee items in designated areas and use handwash sinks only
for handwashing.
Debris was observed in the cabinets above the hotdog crock pot. Non-Food Contact items shall be kept

free of an accumulation of debris. Please clean the cabinets.
Underneath the kitchen sink a large accumulation of spider webs and debris was observed. Physical

facilities shall be kept free of evidence of pests and should be removed at a rate that prevents an
accumulation. Please clean up the spider webs.
The floors and general facilities of both bathrooms were observed to have an accumulation of debris.

Physical facilities shall be cleaned as often as necessary to prevent an accumulation of debris. Please clean
the bathrooms.
The ventilation fan on the floor in the kitchen was observed to have an accumulation of dust on the grates.

Ventilation devices shall be kept clean to prevent them from becoming potential sources of contamination.
Please clean the fan.
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