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turkey

ham

hummus
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hot water
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quat sanitizer
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ppm 3 compartment sink

ppm bucket
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 14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - The following utensils soiled with food residue: Two
cutting boards, 6 plastic containers, and tomato slicer. Food-contact surfaces shall be clean to sight and touch. CDI - Items placed at warewashing
sink to be cleaned. 0 pts.

 36  6-202.15 Outer Openings, Protected - C - Threshold at back door is loose and there is a gap to the outside at the bottom of the door. Outer
openings of a food establishment shall be protected against the entry of insects and rodents with solid, self-closing, tight-fitting doors. Replace
threshold and repair door to ease with closing and opening. 0 pts.

 37  3-305.11 Food Storage-Preventing Contamination from the Premises - C - REPEAT - Ice bin at smoothie station has cover stored horizontally which
only partially covers the ice bin. Box of yogurt stored on floow in walk-in freezer. Food shall be protected and not exposed to splash, dust, or other
contamination, and be stored at least 6 inches above the floor. PIC stated that if ice bin lid is placed vertically, food employees have cut themselves
on the lid when scooping ice. Replace lid with one that can remain closed when not in use.

 43  4-904.11 Kitchenware and Tableware-Preventing Contamination - C- Single-service forks and knives stored in containers with food-contact surfaces
facing up, and were soiled. Containers for storage were also soiled. Single-service and single-use articles shall be handled, displayed, and
dispensed so that contamination of food- and lip-contact surfaces is prevented. CDI - PIC voluntarily discarded utensils, and obtained new
containers for new utensils. 0 pts.

 45  4-501.11 Good Repair and Proper Adjustment-Equipment - C - Remove rust on shelf below smoothie station ice bin. Clean and recaulk splash
guard to the dump sink at the smoothie station. Equipment shall be maintained in good repair. 0 pts.

 47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed on gaskets of
smoothie cooler, lower shelves of smoothie prep area, clean dish shelving, and on floors and shelves in walk-in cooler. Nonfood-contact surfaces
shall be free of dust, dirt, food residue, and other debris. 0 pts.

 49  5-205.15 (B) System maintained in good repair - C - Repair leak in prep sink faucet. Plumbing systems shall be maintained in good repair. 0 pts.
 51  5-501.17 Toilet Room Receptacle, Covered - C - Receptacles in unisex restrooms with no lids. Replace lids. A toilet room used by females shall be

provided with a covered receptacle for sanitary napkins. 0 pts.
 53  6-501.12 Cleaning, Frequency and Restrictions - C - REPEAT - Deep floor cleaning needed under all equipment and around perimeter of

establishment at baseboards of soil and food residue, especially under ice machine, under prep stations, under dish shelving, warewashing sink, and
under prep sink. Physical facilities shall be cleaned at a frequency necessary to maintain them clean.


