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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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Maytag Freezer 0 Pizza Make Table Top: Lettuce, Sliced Tomato, Pepperoni 38, 40, 41

Gibson Freezer 0 Bottom Ambient 38

Magic Chef Freezer Ambient 0 GR Freezer/Cooler Ambient 0, 28

Unmarked Freezer Ambient 0 Two Door Cooler Ambient 37

Roper Freezer/Cooler Ambient 0, 30 Beer Cooler 1, 2 Ambients 40, 31

3-501.17B

3-302.11A1

3-302.11A1

4-501.114A

Ready To Eat (RTE) turkey and beef were found in the bottom of the pizza make table with dates of when
they were placed inside the freezer. Potentially Hazardous Food (PHF) that is RTE and prepared on site shall
be marked with a date of disposal that is seven days, including the date the food was prepared, if the food is
going to be held in the establishment for over 24 hours. Please mark RTE PHF that will be held for over 24
hours with a date of disposition of seven days.
Raw beef was found stored next to and above bread and other RTE foods. Food shall be stored in the

proper manner and order so as to reduce the potential of cross contamination. Please store food in the
following vertical order from top to bottom so as to reduce the risk of cross contamination: RTE foods, fish
and seafood, whole muscle beef and pork, ground beef and pork, chicken and poultry products.
CORRECTED ON SITE by rearranging the position of the beef.
Inside the unmarked vertical freezer a bag of raw chicken was found stored above ravioli and other RTE

foods. Food shall be stored in the proper vertical manner so as to reduce the potential of cross
contamination. Please store food in the proper manner and vertical order in order to prevent potential cross
contamination. CORRECTED ON SITE by moving the chicken to the bottom of the freezer.
The concentration of chlorine sanitizer inside the three vat sink was found to be greater than 200ppm.

Sanitizers shall be used only at the appropriate concentrations in order to work effectively and correctly.
Proper chlorine concentration for sanitizers can be achieved by using one to one and a half teaspoons of
bleach per gallon of water. Please check the concentration of sanitizers with test strips and mix sanitizers at
proper concentrations.
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4-601.11C

4-302.14

4-501.14C

3-304.12B

5-501.15A

There was an accumulation of food debris found in the bottom of the Roper freezer. Non-Food Contact
(NFC) surfaces shall be kept free of an accumulation of debris. Please clean out the bottom of the Roper
Freezer.
No chlorine test strips were available at the facility during the time of this visit. Test strips of the correct

type shall be available for staff to check the concentration of sanitizers. Please provide test strips for chlorine
sanitizers.
The sprayer at the three vat sink was found to have an accumulation of grease and debris. Warewashing

equipment shall be cleaned at least once every 24 hours while in use. Please clean the sprayer at the three
vat sink.
A bucket of all purpose flour was found in the kitchen with a tub without a handle being used as a scoop.

In-use utensils may be stored in a container of non-PHF so long as the handle of the scoop is stored up out
of the food. Please acquire and use a scoop with a handle which is kept up out of the flour.
The lids to the facility dumpster were found to be open. Outside waste receptacles shall have intact and

tight fitting lids which are kept closed in order to reduce the attraction of pests and vermin. Please keep the
lids to the dumpster closed.
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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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3-302.11A1

7-201.11B

A tub of raw chicken was observed stored next to fish and RTE foods inside the General Electric cooler.
Food should be stored in the proper manner and vertical order to help reduce the chance of potential cross
contamination. Please arrange the foods inside the General Electric cooler in order to reduce the potential of
cross contamination.
A bottle of degreaser and cleaner were found on the drainboard of the three vat sink at the bar. Potentially

toxic and/or poisonous materials shall not be stored with or above food, food equipment, utensils and single
service items. Please separate potentially toxic and/or poisonous materials with a space or a partition and do
not store them above food, food equipment, utensils and single service items.

NOTE: This facility uses an OWTS. The system was checked and the field was walked and no damage or
signs of malfunction were found.
NOTE: This facility is served by a private well which is equipped with a chemical disinfection system. A water
sample will be collected on the follow-up visit.
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