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| Establishment Information
=smbizhmen: Mame:  Danver's

Sstapizhment Number 2. 005184522

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.
"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos
Garage typs doors In non-snciosed ansss are not completsty open.

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature
Decoription Temparature | Fahrenhad)

| Food Temperatura

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Lettuce Cold Holding 41
Lettuce #2 Cold Holding |41
Tomato Cold Holding 41
Macaroni Salad Cold Holding 38
Potato Salad Cold Holding 41

Crab Salad Cold Holding |38




Obsenved Violations
Tolal® O
Repeated® ()

34: Thermometer in the walk in cooler is not working properly.

36: Observed insects crawling on wall behind the dishwasher.

37: Food items stored on the floor in walk in cooler and food item stored on floor
in storage.

Multiple dented cans present in the storage area.

38: Observed employees preparing food without proper hair restraints.

45: Observed a stained cutting board at the prep cooler near the drive thru
window.

52: Observed the dumpster door and gate open. Trash present in the dumpster
area. Cardboard boxes stacked at the backdoor.

53: Observed dirty and wet floors in the back of house. Observed dirty walls in
the back of house. Missing tile near the back door.

54: Dirty ceiling tiles and vents in the back of house.

55: Post the current permit. Permit expired 6/30/2022. Provided 216 with

additional info.

"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: Danver's
Establishment Mumber: 605184522

Comments/Other Observations
i

2: The employee illness policy is posted.
3:
4: No employees eating or drinking in the drive-thru window or food prep areas. No personal items near food items for
customers.

S:

6: Observed employee switch tasks and wash their hands.

7

]8: Hand washing signs are present at all the hand washing sinks.

9:

10:

11: Frozen food items are properly stored to prevent contamination or freezer burn.

12:

13: The food items are properly stored.

14: Grills and cooking equipment are cleaner.

15:

16:

17:

18:

19:

20: Front salad bar items are reading within the cold holding temperatures

21:

22:

23:

24:

25:

26:

27:

S7:

58:

i

2:

3:

4:

|5:

***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: Danver's
Establishment Number : 605184522

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame: Danver's
Establishment Number & 605184522

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

All priority violations have been corrected. 216 left to explain follow-up date. Repeat critical letter also left with
the PIC.




