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	Narrative1:                       ROUTINE INSPECTION CONDUCTED THIS DATE 1) Observed all foods stored in deli prep cooler (located near the front of the kitchen) held between 48-51 degrees F.  Hold all cold foods at 41 degrees F or colder.  Dairy may be held at 45 degrees F or colder.  Food moved to a working refrigeration unit or voluntarily discarded during inspection. 1) Observed all foods stored in deli prep cooler located on the prep line held between 49-56 degrees F.  Hold all cold foods at 41 degrees F or colder.  All out of temperature food voluntarily discarded.  1) Observed almost all food stored in the walk-in cooler (located in the kitchen) held at 45 degrees F.  Again, hold all cold food at 41 degrees F or colder.  Monitor the walk-in cooler to ensure that it is holding proper temp. 3) Observed boxes of food stored on the floor of the walk-in freezer.  Store all food at least 6" off the ground.  Move asap. 9) Both deli refrigeration units noted above are not holding food at the proper temperature.  Maintain this equipment as to be serviceable at all times.  Discontinue use and repair/replace units within 30 days. 13) Observed dishwasher not dispensing sanitizer.  Dishwasher is required to dispense at least 50 ppm Chlorine.  Utilize the 3-comp sink for proper warewashing, until dishwasher is repaired or replaced.  Facility needs to obtain and utilize test strips to ensure that sanitizer concentrations are within compliance. 17) Observed no single-use paper towels available at the only handwashing station in kitchen.  Chef stated that they are using dry reusable towels sitting on their prep cooler. Handwashing station is required to be equipped with hot water, pump soap, and single-use paper towels at all times, for proper handwashing.  Reusable towels are not permitted.   Correct immediately. 17) Observe chef drinking ice water from an open pitcher on the food prep line.  Employee may drink from a closed beverage container if the container is handled to prevent contamination of their hands, the container, food, and food contact surfaces.Discontinue utilizing a pitcher for employee drinks. 
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	Address: 1013 S. Mount Shasta Blvd., Mount Shasta, CA, 96067
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