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| Establishment Information
Esablishment Name:
Esablishment Number 2:

Grand Pacific
605252524

pweEnty-one (21) years of &gE or older.

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

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

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

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

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

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Commercial dish washer Chlorine 100

Equipment Temperature

Dscoription Temiparaburs | Fakrsnhei)
M3 turbo air 3 door cooler 37

Hot box 124

4 door CES cooler. 36

Prep cooler across from fryer 30
| Food Temperature

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Baked chicken In hot box Hot Holding 135

Cheese and imitation crab Hot Holding 145

Crab stick Cold Holding 132

Broccoli Cold Holding 40

Lettuce Cold Holding 41

Raw shrimp Cold Holding |33

Raw beef Cold Holding |37

Raw chicken Cold Holding |37

Fried Fish Cooking 170

Short ribs Cold Holding 40
Teriyaki chicken Cold Holding 37

Cabbage Cold Holding |41

Potato salad Cold Holding 41

Black beans and corn Cold Holding 41

Honey dew Cold Holding 40




Obsenved Violations

Tolal® 8

Repeated® ()

13: Raw chicken stored over raw beef. Raw shrimp stored over noodles and
bread in CES 4 door cooler.

33: Raw boxes of chicken was sitting on counter thawing. Please place frozen
food in refrigerator or under cold running water to thaw. Do not submerge food in
water to thaw.

35: Different type of sauces are inside soy sauce containers. Please label
sauces.

36: Fruit flies present in dry storage area.

39: Wiping cloth sitting on cutting board. Please place in sanitizer bucket.

45: Free standing water in cold holding table #1. Please clean bottom shelf.

53: Floor tile damage. Water on floor in walk in cooler and prep area.

54: Light shields are missing under ventilation hood. The lights that are missing a

shield are not properly working. Please repair.

"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
Establishmenl Name: Grand Pacific
Establishment Number: 605252524

Comments/Other Observations

*=*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: Grand Pacific
Establishment Number : 605252524

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame:  Grand Pacific
Establishment Number & 605252524

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Usfoods,sysco.

Please store raw food according to cooking temperatures. The higher the cooking temperature the lower it goes

in the (refrigerator)

| observed strainer filled with stir fry chicken sitting above pot filler. The temperature of the chicken was 124
degrees F. When i asked PIC why is chicken still sitting here he replied: they cook chicken,then let the oil drip,
then recook it again then place it on buffet line. | took a temperature of the reheated chicken and the

temperature was 170 degrees F.




