GRANT COUNTY HEALTH DEPT.

RETAIL FOOD ESTABLISHMENT FOOD DIVISION
INSPECTION REPORT 401 SOUTH ADAMS STREET
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 VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE “SUMMARY OF VIOLATIONS” AND IN THE NARRATIVE BELOW AS “R”
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OPERATOR INSPE RESPONSE

SECTION 295: The following “food contact” jtems soiled with dried food and other
debris

1) Prep area manual can opener to include blade
2) Metal carts where clean dishes and skillets are stored.
3) Rack of wire mesh baskets black tubs are soiled holding clean utensils
4) Meat Slicer -
5) Food Processor

6) Cold prep line drawer holding clean utensils in soiled tubs
7) Drawer w/ spatulas, pizza cutters, etc, and shelving is rusted

ACTION TAKEN:

As of 10/13/18 a new cleaning schedule has been designed for all of the team members
in the kitchen to become more proactive in getting ahead of these problems before they

become an issue, and also retraining focusing on these issues, plus general cleanliness.
This includes; daily cleaning of metal carts throughout the kitchen as well as hood vents.

and hood surroundings in general, Strong emphasis on cleaning both utensils and what
they are stored in, Proper maintenance and cleaning of all kitchen equipment. There

have also been new checklists have been made to keep track of proper cleaning, as well
as a few new pieces of equipment to help with the storage of utensils.

SECTION 138: Employees not wearing hair restraint-beard guards while prepping
food .

ACTION TAKEN:

As of 10/13/18 Team members in need of beard guards were retrained on the proper
utilization and reasons why they are needed and consequences of not wearing the
restraints and the disciplinary actions that will follow.
Kitchen and baking along the walls-heavily soiled with

SECTION 431: Floor in entire
' food and other debris
"ACTION TAKEN:

As of 10/13/18 a retraining of all mid-shift and end of shift routine cleaning has been
administered along with a new cleaning schedule and checklist for supervisors to assure
tasks are being completed

SECTION 146: White bins that have rice not in original isn’t labeled. Also food in
walk-in needs labeled

ACTION TAKEN:

As of 10/13/18 a retraining of food labeling and its reasons, and level of importance was
conducted. Also emphasizing all team members conduct inspections of coolers as they
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enter them and correct issues that are seen, as well as a manager walk through twice
daily to correct any other issues that are noticed.

SECTION 307: The hood system at “the grill” is soiled with grease
ACTION TAKEN:

As of 10/13/18 a new cleaning schedule was implemented to ensure that the hood
systems are cleaned on a Bi-weekly basis to decrease the build-up of debris on vents and
walls.

SECTION 345: Hand sink has old food debris around edge and a knife stored on the
edge
ACTION TAKEN:

As of 10/13/18 they have been added to the cleaning schedule as a twice daily cleaning
and the team members have been instructed to clean them after every use to try to
prevent any food debris build up as well as instructed to store absolutely no items on
them as they are used for hand washing only.
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