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hot water 3 comp sink 149

quat sanitizer 3 comp and buckets 200

chlorine sanitizer dish machine 100

milk walk in cooler 41

chicken patties upright cooler 40

hot dogs upright cooler 40

pimiento cheese upright cooler 41
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Comment Addendum to Inspection Report
Establishment Name:  MAGNOLIA CREEK Establishment ID:  3034160029

Date:  05/26/2023  Time In:  2:00 PM  Time Out:  3:45 PM

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - Can opener, ice cream scoop,
and pink insulated plates soiled with food debris. Food-contact surfaces shall be clean to sight and touch. CDI- Can opener and
scoop placed at the 3 comp sink. Establishment is going to discard the pink plates as they are no longer used.

4-602.12 Cooking and Baking Equipment (C) - The inside of the microwave has food debris in the cavity. The cavities and door
seals of microwave ovens shall be cleaned at least every 24 hours by using the manufacturer's recommended cleaning
procedure.

28 7-201.11 Separation - Storage (P) - One bottle of glass cleaner stored with straws and by the condiment containers. Poisonous
or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service and single-
use articles by separating them with spacing or partitioning, or locating them in an area below the aforementioned items. CDI-
Bottle moved to lower shelf.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - There is heavy ice buildup on boxes of food by the
door in the walk in freezer. Remove the buildup. Food shall be stored in a clean, dry location, where it is not exposed to splash,
dust, or other contamination, and at least 6 inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Repeat with improvement- Repair walk in freezer to prevent ice
accumulation that is building up on food boxes and by the door. The top door closure has been repaired and the main door
handle is scheduled to be repaired. Equipment shall be maintained in good repair.

51 5-205.15 (B) Maintain a plumbing system in good repair (C) - Repair the leak underneath the prep sink. Maintain plumbing in
good repair.

54 5-502.11 Frequency - Removal (C) - The cardboard dumpster is overflowing and the trash dumpster is about to. Person in
charge stated it is picked up on Tuesdays. Frequency may need to be increased to an extra day per week. Refuse, recyclables,
and returnables shall be removed from the premises at a frequency that will minimize the development of objectionable odors
and other conditions that attract or harbor insects and rodents.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Repeat with improvement- Floor and wall cleaning needed beneath and
behind the 3 compartment sink and the dish machine. Physical facilities shall be maintained clean. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Repeat- Remove old caulk and recaulk the
right side of the prep sink to the wall, and the beverage counter to the wall. Repair wall damage under the 3 compartment sink..
Tile grout is low by the 3 compartment sink and dish machine. Once the walk in freezer door is repaired, insert tiles or create a
threshold at the floor to prevent air from going into the freezer. Repair minor wall damage behind the can rack in the dry storage
room. Maintain physical facilities in good repair.


