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Cooling 135

Shane Moore

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Chicken Cooling 54

Diced Chicken Pantry Station 38

Pulled Pork Pantry Station 37

Sliced Turkey Pantry Station 41

Chicken Wing Pantry Cooler 38

Slice Tomato Grill Station 34

Chorizo Sausage Grill Station 40

Lettuce Grill Station 41

Diced Tomato Expo Station 38

Chili Hot Hold 148

Mashed Potatoes Hot Hold 153

Gravy Hot Hold 166

Tater Tot Reheat 186

Mac and Cheese Grill Cooler 36

Chicken Wing Reheat 180

Corn Beef Walkin 38

Soup Walkin 41

Hot Water Three-Comp 130

Hot Water Dish Machine 171

info@foothillsbrewing.com



 

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

Date:  03/15/2023  Time In:  11:00 AM  Time Out:  1:15 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.

13 3-202.15 Package Integrity (Pf) REPEAT Three cans found in dry stock either dented on the top or middle seam. Food
packaging has be in good condition, intact and protect the food inside. CDI Cans isolated and labeled do not use.

28 7-102.11 Common Name - Working Containers (Pf) REPEAT One bottle found with yellow liquid and another found with a clear
liquid. Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies
shall be clearly and individually identified with the common name of the material. CDI Bottles emptied.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Fries are kept under prep table uncovered where there
is a lot of oil and dust buildup. Food stored on floor inside walk-in freezer. Ice buildup present on food boxes inside freezer. Store
food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

41 3-304.14 Wiping Cloths, Use Limitations (C) One wet cloth was found on prep table in the expo area. Hold in-use wiping cloths
in sanitizer between uses.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Containers
holding utensils and lids soiled with debris on bottom. Store cleaned equipment, utensils, linens and packages in a clean and in
a dry location.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Replace missing caps to shelving in walk-in freezer and
dry storage shelves. Paint peeling from dry storage shelves and beginning to rust. Wait station cooler has a torn gasket. Heavy
ice buildup present inside walk-in freezer. Shelves holding chemical bottles rusting. Grill station cooler shelves have rusting tips
where paint chipped away. Rusting present under drainboards in dish area. Walk-in cooler door is damaged where door is hitting
the low reach-in cooler. Walk-in cooler door has a hole along the bottom on the inside. Make cooler doors are dented inside
where door may be hitting sheet pans. Equipment shall be maintained cleanable and in good repair. Equipment components
such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Clean all surfaces of the oil machine. Clean flashing along cookline. Clean
cooler gaskets. Cleaning needed on shelves inside pantry cooler. Cleaning needed under prep where fries are stored. 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) Hot water does not turn off independently at faucet handle secondary valve is
needed. Maintain a plumbing system in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Additional cleaning needed on ceilings and light fixtures to remove
food splatter. 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.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Plug holes in wall behind drink station.
Repair hole in ceiling tile in dish area. Recaulk bakery hand sink to wall. 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.


