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Colton's Steakhouse and Grill

Dishwasher Heat 162

Lowboy
Ric
Lowboy
Wic

39
38

37
37

Coleslaw
Rice on hitline
Mashed potatos on hotline
Lettuce, tomatos on coldline
Raw hamburgers steaks in lowboy
Raw shrimp in ric
Raw chicken in lowboy
Raw steak in wic
Raw hamburger in wic
Raw shrimp in wic
Sirloin in wic
Raw steaks in ric
Chicken noodle soup in warmer
Tomatos in prep ric
Cheese cake in Prep ric

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

43
139
153
39
39
39
38
41
39
40
38
43
163
38
39
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6
0

6: Employee talking on phone and went back to prep food without washing 
hands. Another employee was wiping his hands on a rag tucked in his belt 
without washing hands. 
8: No coldwater at front kitchen handsink. Will require a follow up within 10 days 
13: Raw eggs were stored over buttermilk 
15: 2 dented cans on can rack. Cans cannot be dented along seams or have 
severe dents 
41: Using scoops without handles in salad prep cooler. Scoops must have a 
handle that does not touch foods. 
53: Dust buildup On ceilings. Floors are damaged in areas



Colton's Steakhouse and Grill
605245521

1:  (IN): ANSI Certified Manager present.
2: Posted
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.
7:  (NO) No food workers present during the inspection.
9: See source 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (IN) Parasite destruction paperwork available
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
16: No cooking temps during inspection 
17:  (NO) No TCS foods reheated during inspection.
18: No cooling during inspection 
19: See temperatures 
20: See temperatures 
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: 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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See last page for additional comments.



Source Type: Food Source: Tankers Lee, gfs, Coke

Source Type: Water Source: City

Source Type: Source:

Source Type: Source:

Source Type: Source:
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Additional Comments


