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8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)

Observation: Hands must be washed when switching between working with raw food and working with 
ready to eat foods. Observed food employee with gloved hands handle raw meat, gloves were discarded, 
which is appreciated, but a handwash is also required. Facility appears to also have also implemented a 
double glove procedure when handling raw meats. Observed employee, place gloved hand in larger glove, 
handle raw meat and dispose of large out glove. This is allowable, but suggested that a standard operating 
procedure be provided to all employees to ensure this process is done correctly without contaminating 
inner gloves. Pay particular attention to how outer glove is removed.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)

Observation: Waitstaff area hand sink is blocked and towels are not easily accessible. Hand sinks must 
always be available and stocked with adequate soap and paper towels. 
Hand sink near cook line,  paper towel dispenser is not operating correctly. Paper towels should be 
continuously dispensed but are not, dispenser knob most be continuously cranked and partial paper towel 
are coming out. This is making proper handwashing difficult. Handwashing should be made as easy as 
possible, in order to encourage proper, frequent handwashing.
   (Corrected on Site)  (Repeat)   

15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)

Observation: Single use gloves are not used for only one task and/or not discarded when damaged, 
soiled, or when interruptions occur in the operation. Observed food employee wipe gloved hands on apron 
and continue working.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)

Observation: Dish machine not adequately sanitizing. Staff is aware, ecolab has been called as staff are 
unaware of how to prime the machine. Diahwashing was "on hold" but when the dish washer came in for 
shift, he was not informed and dishes were being washed without being appropriately sanitized. When 
management became aware, dishwashing was halted once again. Suggested during inspection that dish 
machine is still used, and cleaned dishes are taken to the 3 compartment sink to be sanitized.
   (Corrected on Site)    

51.  Plumbing installed; proper backflow devices 
This is a Core item 
5-205.15 (B) - System Maintained in Good Repair, Leakage

Observation: Plumbing is not maintained in good repair. Dish machine is leaking water. Hand sink on the 
line is leaking.
      

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Facility Name:  Chili's Grill & Bar
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6-201.11 - Floors, Walls and Ceilings - Cleanability
Observation: Under dish machine has accumulated trash, food debris, and slime. Pipes have accumulated 
debris.This area needs to be cleaned more often. The whole dish machine needs to be cleaned it has 
accumulated grease and sludge. The top, sides, and under the dish machine are all incredibly dirty. 
Walk in freezer floor has accumulated food debris. The floor in the walkin freezer has separated, it is no 
longer a smooth easily cleanable surface.
   (Corrected on Site)    

56.  Adequate ventilation and lighting; designated areas used 
This is a Core item 
6-303.11 - Intensity - Lighting

Observation: Lighting in walkin freezer is not adequate.
    (Repeat)
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GENERAL COMMENTS

Score 25=passed.



FOOD TEMPERATURES

Facility Name:  Chili's Grill & Bar

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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