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Site Address 725 S MAIN ST  

Facility Name :

:

:
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Inspector Phone Not Specified

License/Permit Number
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Inspection Date Total Inspection Time

Inspection Number DA0007665

102   - Routine InspectionPurpose of Inspection

75 min.
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5/20/2020
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:
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Result : 01 - Meets Standards

1622  -  Retail Market >15K Sq Feet 3 

Prep

An inspection of your property revealed the following violations.  Please note the date for reinspection.  Thank you for your cooperation.

Inspection Violations

WAREWASHING FACILITIES SHALL BE WORKING CORRECTLY AND HAVE TESTING 

MATERIALS TO VERIFY CHEMICAL CONC - 16 34

"Comply by Date" Not 

Specified

Not In Compliance

Violation Description:

Food facilities that prepare food shall be equipped with warewashing facilities. Testing equipment and materials shall be provided to measure 

the applicable sanitization method. (114067(f,g), 114099, 114099.3, 114099.5, 114101(a), 114101.1, 114101.2, 114103, 114107,  114125)

Corrective Description:

Inspector Comments:

Please make sure that all employees washing dishes are trained on proper warewashing protocols and check sanitizer concentrations daily.

ALL NONFOOD CONTACT SURFACES SHALL BE KEPT CLEAN - 16 33 "Comply by Date" Not 

Specified

Not In Compliance

Violation Description:

All nonfood contact surfaces of utensils and equipment shall be clean. (114115 (c))

Corrective Description:

Inspector Comments:

Time to scrub the floors of the milk fridges.

Very nice store. Other items we discussed: please add thermometers to all refrigerators in the kitchen area, have food handler cards readily 

available for review, keep shellstock tags in chronological order, and make sure floor drains are dumped each time dishes are done. Thank you!

Overall Inspection Comments
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