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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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Walk-In Freezer Ambient 9 Service Line Cooler Ambient 41

Walk-In Cooler: Ambient, Chili 38, 38 Cooler Drawers 1, 2 Ambients 41, 38

Burger From Grill 174 Hotheld Clam Chowder 161

Icecream Freezer Ambient 1 Beer Cooler Ambient 33

Condiment Cooler Ambient 48

4-601.11A

3-302.11A

7-102.11

7-102.11

4-202.11A

4-601.11A

The vegetable dicer mounted on the wall by the two vat sink was found to have a accumulation of dried
debris on the blades. Food Contact Surfaces shall be kept clean to both sight and touch. Please clean the
blades of the vegetable dicer.
Cartons of milk were found stored immediately adjacent to a box of raw in the shell eggs in the two door

glass cooler. Food shall be stored in the proper manner to prevent cross contamination using correct vertical
order and physical separation. Please separate the eggs from Ready To Eat foods.
A small spray bottle on the prep table near the two door cooler was found to be unlabeled while containing

a blue liquid. Working containers of toxic materials shall be labeled with the common name of the material
inside. Please label the spray bottle. CORRECTED ON SITE by labeling the bottle.
A bottle labeled water was found to have a blue liquid inside the bottle. Working containers for toxic

materials shall have the correct name of the material on them. Please relabel the bottle. CORRECTED ON
SITE by relabeling the bottle.
The lid for a food processor found on the racks near the warewashing machine was cracked and had tape

on it. Food Contact Surfaces shall be kept smooth, durable and free of cracks, chips, pits, seams and other
similar defects. Please dispose of the lid.
Skillets stored under the service line were found to have an accumulation of food debris. Food Contact

Surfaces shall be kept clean too both sight and touch. Please clean the skillets.
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5-205.11B

3-305.11A3

6-501.14A

4-903.11A3

6-501.16

4-601.11C

The vast majority of handwashing sinks inside the kitchen area were used as storage spaces for buckets
of sanitizer. Handwashing sinks shall only be used for handwashing. Please ensure that handwashing sinks
are used for no other purpose aside from handwashing.
A box of beef was found stored on the floor in the walk in freezer. Food shall be stored at least six inches

up off of the floor or on a pallet. Please move the food up off of the floor.
The metal fan, wall mounted exhaust fan and the plastic fan were all found to have an accumulation of

dust and debris. Air exhaust and intake systems shall be kept clean in order to prevent them from becoming
sources of contamination. Please clean the fans.
A box of single service paper towels was found on the floor next to the two door glass cooler. Food

equipment, utensils and single service items shall be stored at least six inches up off of the floor or on a
pallet. Please store all single service items up off of the floor or on a pallet.
A mop head was found stored up on the drain board for the three vat sink. Mops shall be hung up on a

wall to completely dry in a location where it cannot contaminate food, food equipment, utensils and single
service items. Please store mop heads in a location where it cannot dry without contaminating food
equipment.
The upper surface of the Southbend griddle was found to have an accumulation of dust and debris.

Non-Food Contact surfaces shall be kept clean and free of an accumulation of debris. Please clean the top of
the Southbend griddle.
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4-501.114A

4-601.11A

4-202.11A

3-501.18A

7-202.12A2

Chlorine concentration in a sanitizer bucket was found to be greater than 200ppm. Chlorine sanitizers shall
be used at a concentration of between 50-100ppm; this concentration can be attained by added one cap full
of plain bleach to a gallon of water. Please use test strips to ensure accuracy and correct concentrations of
sanitizers when mixing.
There was a red scum on the bottom edge of the deflector inside the ice maker machine. Food Contact

Surfaces shall be kept clean to both sight and touch. Please dispose of the ice and wash, rinse and sanitize
the interior of the ice machine.
The ice bucket stored on top of the ice machine was found to be cracked. Food Contact Surfaces shall be

kept smooth and free of cracks, chips, splits, seams and other similar defects. Please dispose of and replace
the bucket.
A container of salsa inside the condiment cooler was found with a made date of 12/10. Food past an

expiration date of seven days shall be disposed of. Please check and monitor foods and remove food which
is past a seven day expiration date. CORRECTED ON SITE by disposing of the food,
A can of Raid ant killer stored under the ice box at the bar was found with instructions stating for use only

inside a household. Toxic materials used inside food establishments shall be labeled by the manufacturer for
use inside a food establishment. Please remove the ant killer from the establishment.
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6-501.12A

6-501.12A

4-601.11C

4-903.12A1

4-903.12A5

The floors underneath the Southbend griddle and grill were found to have an accumulation of grease and
grime. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the floors.
The floors underneath the deep fryer were found to have an accumulation of grease and grime. Physical

facilities shall be cleaned as often as necessary to keep them clean. Please clean the floors.
The latches for the doors of the under counter service cooler were found to be grimy. Non-Food Contact

surfaces shall be kept clean. Please clean the latches.
An employee purse was found stored up on top of the ice box at the bar. Employee personal effects shall

be stored separately from food equipment and not above it. Please ensure employee personal effects are
stored in a location where they cannot contaminate food equipment.
A box of glasses was found stored underneath the drains of the three vat sink at the bar. Utensils shall not

be stored underneath unshielded drain lines. Please move the glasses.
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