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| Establishment Information
Ssmbiishment Hame:  Fat Boys Roadside Eats
=staplishmers Humber 2 (605303522

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
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Warewashing Info
Mizohing Mams Sanitizer Typa PPM

CL dishwasher CL 0
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Reach in cooler 40
Reach in cooler prep area 41
Raw cooler (shed) 40

| Food Temperatura
Decoription Eate of Food Temparature | Fahrenhad)

Raw pork (raw cooler shed) Cold Holding |37

Raw hamburger (reach in cooler) Cold Holding |38

Mac n cheese (reach in cooler) Cold Holding 139

Diced tomatoes (low boy) Cold Holding 38

Queso Hot Holding 137

Pulled pork (reach in) Cold Holding 39

\Vegan mix (reach in) Cold Holding |39

Dairy (reach in prep area) Cold Holding 41




Obsenved Violations
Tolal® O
Repeated® ()

1: PIC does not demonstrate control over foodborne illness risk factors at time of
routine inspection.

14: CL dishwasher Oppm. CL used as sanitizer must be 50ppm CL. Inspector set
up portion of double sink as sanitizing sink. Dishes must be washed and rinsed
in CL dishwasher then dipped in sanitizer water in double sink. Inspector
demonstrated dish washing process with food prep employees during routine
inspection. This method is not a permanent fix, may be used temporarily until
dishwasher is repaired.

21: Multiple TCS foods not dated marked or held over 7 day shelf life in cold
holding units. Multiple clean product containers contain old date mark stickers.
TCS foods that are prepped/cooked/removed from original packaging must be
date marked and used or discarded within 7 day shelf life.

23: Per kitchen staff burgers are served undercooked if requested. Consumer
advisory not present on menu.

36: Insect activity observed in chemical storage area.

37: Multiple loose screws stored on top of CL dishwasher, handsink. Physical
hazards such as wood,glass,metal must be resolved to help prevent personal
injury to consumers eating food and kitchen staff.

39: Dirty wiping cloths stored piled up on faucet to double sink. Dirty wiping
cloths should be stored together and separately from sinks, food contact
surfaces, coolers, dry goods etc.

45: Handle in poor repair to reach in freezer, gaskets on poor repair to multiple
reach in coolers and freezers.

46: QA test strips stored on CL dishwasher. CL test strips not available.

"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: Fat Boys Roadside Eats
Establishment Number: 605303522

Comments/Other Observations

2: (IN): an employee health policy is available.

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: (IN): good handwashing observed.

7. (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat
foods.

8: (IN): All handsinks are properly equipped and conveniently located for food employee use.

19: (IN): Food from approved 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.

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

15: (IN) No unsafe, returned or previously served food served.

16: (NO): no cooking of TCS foods observed.

17: (NO) No TCS foods reheated during inspection.

18: (NO): no cooling of TCS foods observed.

19: (IN): See temperatures.

20: (IN): See temperatures.

22: (NO) Time as a public health control is not being used during the inspection.

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.
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: Fat Boys Roadside Eats
Establishment Number : 605303522

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Fat Boys Roadside Eats
Establishment Mumber # 605303522

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

Kitchen staff corrected wrongly dated TCS foods in cold holding.

Source:

Source:
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Source:

Source:
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