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Pig N' Pit Grill

Dish machine Chlorine 50

Diced tomatoes on ice
Coleslaw on prep line
Pork hot line
White queso
Pork belly On counter
Meat loaf on counter
Smoked turkey
Queso on counter
WICqueso and cooked chkn
Brisket on smoker

Cold Holding
Cold Holding
Hot Holding
Hot Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cooking

41
40
141
151
74
58
66
68
40
167
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3
0

20: Observed roughly 35 lbs of meat loaf, smoked turkey, mashed potatoes, and 
queso sittin gon thr counter since at least 11am. All between 59-74F. Embargoed
21: Observed pork belly, mac and cheese, smoked bologna, smoked sausage 
dated 4/29 embargoed. Pork round dated 5/1 embargoed.

Several items made on saturday and sunday not dated as well. 

Reminder any products that are prepard, opened, cooked snd TCS must be 
dated if held longer than 24hours. Any items older than 7days okd must be 
discarded due to listeria cocnerns. Rmbargoed roughly 25 lbs
37: Dark grooves in cutting board. Cutting bosrd needs to be resurfaced.
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1: Pic does have knowledge but date marking and cold holding us out if compliance. An employee quit today. (IN): PIC 
demonstrates knowledge by correctly answering questions regarding principles applicable to the food operation.
2: (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.
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 handvwashing was observed no food was prepared
7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8: Pic stated he accidently put sanitizer in the dispensor at the bar. He disclosed this as soon as i started the inspection. I 
asked him to switch it bsck to soap before i left.
9: Restaurant depot, gfs, kriger, walmart
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.
14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.
16: (IN) All raw animal foods cooked to proper temperatures.
17: (NO) No TCS foods reheated during inspection.
18: (N.O.) No cooling of TCS foods during inspection.
19: In compliance
22: (NA) No food held under time as a public health control.
23: In compliance for burgers
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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Additional Comments


