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Roadhouse Bar and Grill

8) Unable to observed/inspect the storage shed outside the facility. It is locked and key was not on site. Ensure key is 
onsite and accessible for inspection within 7 days.
 
13) Observed dishwasher dispensing 0ppm sanitizer. Ensure dishwasher dispenses 50ppm chlorine sanitizer. 
Discontinue use. Utilize the warewashing sinks to wash, rinse, sanitize, and air dry wares. 
 
13) Observed 0ppm chlorine sanitizer in sani-buckets at front service and bar area. Ensure sani-buckets hold 
100ppm chlorine sanitizer. Corrected during inspection. 
 
13) Facility does not have chlorine test strips. Obtain test strips immediately. 
 
14) Observed the following damages to pizza station deli cooler: broken left door hinge (door is completely detached)
, missing lid handle, damaged internal lid liner (insulation foam is exposed). Maintain equipment in good repair and 
fully serviceable. Repair or correct within 90 days. 
 
14) Observed water dripping from back pipes of the ice machine and onto the floor. Ensure all liquid waste 
discharges into an approved sewage system and not into the facility. Maintain equipment in good repair. Repair or 
correct within 90 days. 
 
14) 2ND NOTICE - Observed a UV insect control device stored above prep table at food prep area. Install insect 
control devices in a location as to not be over food or utensil handling area, clean equipment, linens, and unwrapped 
single-use articles. Correct or remove immediately.  
 
17) Observed no hand soap at handwashing station in the kitchen. Ensure handwash station has hot water, hand 
soap and paper towels in dispensers at all times. Corrected during inspection. 
 
20) The listed food safety manager is no longer employed at this facility. Obtain a new food safety professional within 
60 days and ensure a copy of certificate is onsite.
 
14, 30) Observed food, grease, dust, or dirt buildup on all utensil hanging shelves and under cooking equipment in 
food prep, cook, and warewashing areas. Observed food build-up on the wall behind the prep sink and meat slicer. 
Observed food buildup on the meat slicer and its crevices. Observed grease build up on the exhaust hood and filters. 
Prevent hazards and contamination by maintaining facility in a clean manner. Wash, clean, and sanitizer 
immediately. A reinspection will be conducted in 7 days. 
 
 
 
A REINSPECTION FEE WILL BE ASSESSED ON FUTURE REPEAT NON-COMPLIANCE.  
 
 
 
NOTE: Handed and/or went over inspection report with PIC Maria.
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