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Ecolab Chlorine

Reach in Cooler
Floor cooler
Walk in cooler

36
35

35

Alfredo sauce
Raw steak Ribeye
Raw shrimp
chopped tomatoes
Sliced tomatoes
Sour cream
Guatamole
Sliced Onion

Hot Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding

140
35
35
35
35
35
35
35
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14: Cutting board are stained and worn.
35: Food containers throughout are missing labels.
37: Food in cooler found not covered.
38: Female cook/ prep staff found not wearing hair restraint.
42: Untensils not stored inverted.
45: Rusty equipment found in food cook area.
47: Equipment exterior throughout facility are highly contaminated with food 
splatter, spillage residue, caked on decayed food matter and stuck on food 
deposit.
49: Faucet in large hand sink area does not work.
52: Dumpster in rear found open.
53: Facility walls and ceiling are dirty and has been on previous inspections.
54: Lighting in cook area are missing covers.
54: Ventilation in cook area are missing covers.
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1: (IN): PIC demonstrates knowledge by having no violations of priority violations during current inspection.
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: (NO) No workers present during inspection.
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.
9: Fresh point
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: 
16: 
17: (IN) All TCS foods are properly 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: Hot foods held at proper temp.
20: Cold foods held at proper temp.
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.
23: Consumer advisor located on menu.
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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Source Type: Food Source: Fresh Point

Source Type: Water Source: City

Source Type: Source:

Source Type: Source:

Source Type: Source:
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This facility management team needs to install Active Managerial Control to clean it up and maintain a high level 
of sanitation. The plain sight view of dirt and grime shows this staff does not care or is not trained.

Additional Comments


