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| Establishment Information
=zmablishmers Hame:  Colton's Steak House & Grill
Ssmbiishmant Humber =2 1605169558

NSFA Survey — To be complered if #57 is “No™
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Bwenty-one (21) years of age or clder.
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"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
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Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature

Descoripilon Temiparaturs [ Fahnsnhaf)
Walk in cooler 41
Walk in steak cooler 41
Cold holding table 41
see through cooler 41

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Tomatoes Cold Holding 41
Mac & cheese Hot Holding 150

Rice Hot Holding 150




Observed Violations
Tolal# 114

Repeated® ()

7: Observe employees touching ready to eat food with bare hands.

8: Multiple sinks did not have paper towels available. Corrected on site. Hand
washing sink by walk in cooler did not have soap. Corrected on site. Hand
washing sink in at meat prep area did not have soap available.

13: Raw Shrimp,fish and chicken were stored in prep cooler next to each other.
Educated employee on how to store food in cooler.

21: Improper date marking. Food left overnight did not have date marking. Some
food had weekday labels for prep date and some foods had weekday labels for
discard date. | told employee to put discarded labels on food.

35: Food in prep cooler need to be labeled since they are not in original container.
36: Observe live roach in kitchen. Observed fruit flies in kitchen.

37: Uncovered food in prep cooler. Observed a potato on floor in storage area
and styrofoam cups were on floor in storage area.

41: Plastic cups used as scoops and left inside of seasoning. Provide scoops
with handles.

42: Dishes should be stored upside down

45: Microwave is dirty. It needs to be washed, rinsed and sanitized. Cutting
boards need to be replace. It is stained and have too many grooves.

46: No test strips available

49: Plumbing issue in kitchen. Water on floor on by line.

52: Dumpster sliding door is open. Keep door closed.

53: Floors need to be swept and mopped.
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Establishment Information
Establishmenl Name: Colton's Steak House & Grill
Establishment Number: 605169558

m—

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 Mame: Colton's Steak House & Grill
Establishment Number : 605169558

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.
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Establishment Mame:  Colton's Steak House & Grill
Establishment Mumber & 605169558
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