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Three compartment sink (not 
Low temp dish machine

QA, Chlorine
Sink and surface 0

Drawer cooler
Prep cooler
Reach in cooler
Reach in cooler 2

37
34

31
35

Raw shrimp in drawer cooler
Cooked chicken wings in drawer cooler
Raw chicken in drawer cooler
Cooked carrots in prep cooler
Sliced watermelon in prep cooler
Open gallon of milk in prep cooler
Cooked pasta in reach in cooler
Cooked chicken in reach in cooler
Cooked rice in reach in cooler
Raw chicken in reach in cooler 2
Macaroni and cheese in reach in cooler 2

Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
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8: No paper towels at hand sink beside fryers. 
8: No soap at hand sink beside dish washer. 
13: Raw shell eggs stored above ready to ear foods in reach in cooler. CA: 
trained PIC on proper vertical storage hierarchy. Moved eggs to bottom shelf. 
14: Low temp dish machine read 0 ppm of Sink and Surface. Bottle below dish 
machine was empty. PIC stated deliveries have not been arriving as scheduled. 
CA: replace bottle of sanitizer. Use three compartment sink until sanitizer is 
replaced. 
21: No date marking on cooked and prepared foods in prep cooler or reach in 
coolers. CA: discussed with PIC. Had foods date marked. 
37: Box of potatoes stored directly on the floor beside reach in freezer. 
42: Metal pans stored directly on the floor under three compartment sink. 
47: Excessive ice buildup inside reach in freezer. Buildup is on containers of 
food. 
53: Standing water under fryers. 
53: Missing ceiling tiles throughout kitchen. 
56: Most recent inspection report not posted.
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1:  (IN): PIC has Active Managerial Control of food systems in FSE.
2: Policy present
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (N.O.) No food workers present.
5:  (N.O.) No food workers present at the time of inspection.
6: No food workers present. 
7:  (NO) No food workers present during the inspection.
9: See sources
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
15:  (IN) No unsafe, returned or previously served food served.
16: No foods cooked during inspection. 
17:  (NO) No TCS foods reheated during inspection.
18: No foods cooled during inspection. 
19:  (NO) TCS food is not being held hot during inspection.
20: See temps
22:  (NA) No food held under time as a public health control.
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.
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See last page for additional comments.



Source Type: Water Source: City

Source Type: Food Source: Restaurant Depot
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Source Type: Source:
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Additional Comments


