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Goat cheese prep cooler
Cantaloupe prep cooler
Chicken tenders hotbox
Shredded brisket hot box
Corn hot box
Cheese sauce prep cooler
Bbq steamwell
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Cheese sauce steamwell
Veggie burger low boy
Raw chicken low boy
Cooked corn low boy
Cooked rice low boy
Sliced tomatoes prep cooler
Goat cheese prep cooler
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8: No soap at hand sink
Ca replaced
19: Bbq at 124F,brisket at 121F,cheese sauce at 127F on steamwell. Must be at 
135F or above 
Ca reheat product to 165F in steamer
20: Goat cheese at 53F on prep cooler across from grill.
Must be at 41F or below 
Ca threw away
37: Inside of ice machine is dirty
37: Employee drink stored on prep table
37: Employee scooping ice with cup
41: Knife stored between prep colors
41: Ice scoop stored on top of ice machine that is dusty
53: Floor dirty under equipment
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1: Serv safe certified Jarmarvin Howard Exp: 2-27-29
2: Employee health policy is available. Symptoms and diseases are listed on the policy. 
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: Observed several employees properly wash hands
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: Pfg,
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: Hamburger cooked above 155F
17:  (IN) All TCS foods are properly reheated for hot holding.
18: Cooked pork at 111F cooling in walk in cooler.
Pork was not covered. Pork approximately 3 inches deep. Cooling approximately 45 minutes.
18: Chicken wings at 80F sitting on sheet pans, uncovered single layer of chicken out at room temperature.
Sitting out approximately 30 minutes.
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 advisory is on the 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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Additional Comments


