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Cooling @ 10:45am 55 Fried Chicken Final 183

Shane Moore

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Chicken Cooling @ 11:45am 41 Ambient Wait Staff Cooler 35

Dice Tomato Make Unit 39 Tater Tot Reheat Final 191

Ambient Make Cooler 33 Burger Final 164

Chicken Strip Make Unit 40 Grill Chicken Final 173

Cornbeef Make Unit 41 Mac and Cheese Walkin Cooler 41

Chicken Wing Make Cooler 37 Smoked Chicken Walkin Cooler 40

Slice Tomato Grill Make Unit 40 Ambient Walkin Cooler 37

Ambient Grill Cooler 41 Buff Dip Catering Cooler 36

Mashed Potato Hot Hold 144 Ambient Catering Cooler 37

Chili Hot Hold 157 Ambient Server Cooler 39

Soup Hot Hold 152 Ambient Retail Cooler (Footnote) 38

Salsa Expo Cooler 40 Ambient Beverage Cooler (Footnote) 35

Dice Tomato Expo Cooler 40 Hot Sani Bar Dish Machine 166

Ambient Expo Cooler 37

Ambient Plate Cooler 30

Hot Water Three-Comp 125

Quat Sani Three-Comp 300

Hot Sani Dish Machine 164

Fries Final 163

info@foothillsbrewing.com



 

Comment Addendum to Inspection Report
Establishment Name:  FOOTHILLS BREWING Establishment ID:  3034011675

Date:  09/20/2022  Time In:  10:40 AM  Time Out:  2:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Shane Moore 21891324 Food Service 03/16/2022 03/16/2027

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance -(Pf) One employee used the hand sink to rinse fruit. Hand
sinks may only be used for handwashing. CDI Education

6-301.14 Handwashing Signage -(C) The hand sink next to the three-comp does not have a hand wash sign. A sign or poster
that notifies food employees to wash their hands shall be provided at all handwashing sinks.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation -(P) REPEAT Unwashed produce stored
above sauces and ready to eat foods in the walk-in cooler. Food shall be protected from cross contamination by separation
during storage, preparation, holding, and display. CDI Person in charge reordered the items.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding -(P) Sliced turkey(45F), sliced
ham(50F) and corn(46F) overstacked in the make unit. Maintain TCS foods in cold holding at 41F or less. CDI Overstacked
portion was removed.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition -(P) One container of slice ham found in the
walk-in cooler with the date 9/13. Discard the food requiring date labels once time/temperature window has expired, if it is not
been labeled, or if the label is incorrect. CDI Discarded

28 7-201.11 Separation - Storage -(P) Sanitizer bottle stored on prep surface across from walk-in cooler and at catering area.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and
single-use articles. CDI Bottles relocated

42 3-302.15 Washing Fruits and Vegetables -(C) Apples and pears sliced into while sticker label still present on skin. Wash fruits
and vegetables prior to use.

47 4-501.11 Good Repair and Proper Adjustment - Equipment -(C) Repeat. (With improvements) Cooler that hold plates has a torn
gasket. Replace missing caps to shelving in walk-in freezer. Crack in basin of three compartment sink as well as the sink to the
dish machine. Equipment shall be maintained cleanable and in good repair.

49 4-602.13 Nonfood Contact Surfaces -(C) Clean all surfaces of the oil machine. Clean flashing along cookline. Clean wall/ceiling
in the walk-in cooler. Clean shelves in dry storage. Ends of shelves in Reach-in coolers beginning to peel. Non-food contact
surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

51 5-205.15 System Maintained in Good Repair -(C) REPEAT Minor leak at faucet over three-comp sink. Maintain a plumbing
system in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures -(C) Clean underside of urinals. Maintain clean toilets and urinals in the facility.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods -(C) REPEAT Repair cracked floor to mop sink.
Plug holes in wall. Recalk the following: hand sink next to three-comp, hand sink in catering area, toilet in mens room and splash
guard to hand sink by drink machine. Floors, walls, and ceilings including the attachments such as soap and towel dispensers;
light fixtures; and heat/ac vents shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions -(C) REPEAT Additional cleaning needed on ceilings and light fixtures to remove
food splatter. Clean vents in both restrooms at footnote. Clean floors on cook line under equipment. Clean walls under the sinks.
Physical facilities shall be cleaned as often as necessary to be maintained clean.


