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Observed Violations
Tolal® 13

Repeated® ()

1: Operator/owner failed to demostrate knowledge. He has the wrong chlorine
test strips. He has a pool test strip. He does not know proper temps for beef and
for hot holding. His using cold water to wash hands. He has no paper towels at
hand sink.

2: No employee illiness policy present.

8: No paper towels at hand sink.

26: Chemical bleach stored with no lid for closure to prevent spillage.

43: To go items not stored inverted.

45: Rusty shelving on lower have of table.

46: Improper test strips for sanitizing washware and equipment.

47: Grease residue on equipment exterior and shelving holding grill and stove.
48: No hot water at hand sink.

49: Hot water handle on hand sink does not work.

53: Grease residue on floor.

54: Lighting not covered near stoveand grill.

56: Last inspection not posted.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: GULLY'S GRILL
Establishment Number: 605263854

Comments/Other Observations

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.

4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.

5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

6: (NO) No workers present during inspection.

7: (NO) No food workers present during the inspection.

9: Restaurant Depot

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.

13: (IN) All raw animal food is separated and protected as required.

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.

16: (NO) No raw animal foods cooked during inspection.

17: (NA) No TCS foods reheated for hot holding.

18: (N.A.) No cooked food is cooled, prepares no TCS food from ambient temperature ingredients that require cooling,
|[does not receive raw eggs, shellstock, or milk.

19: (NO) TCS food is not being held hot during inspection.

20: No food present during inspection.

21: (NA) No Ready-to-eat, TCS foods prepared on premise and held, or commercial containers of ready-to-eat food
lopened and held, over 24 hours.

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.

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
S7:

58:

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information
Establishment Name: GULLY'S GRILL
Establishment Number : 605263854

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Mame: GULLY'S GRILL
Establishment Number & 605263854

Sources

Source Type: Water Source: City

Source Type: Food Source: Restaurant depot
Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

No food on truck during this inspection.
| Can not obtain an email address due to refusal of operator to sign.

| am not able to fully discuss the inspection report due to operator not being happy with the score. The score of
73 will be upgraded to 90 during the followup inspection provided all priority violations are corrected.

| left the inspection area without incident.




