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Name:  Gary McWilliams

Person In Charge: Inspector:

Name:  Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: Person in charge is not assuring that Food Safety activities such as cooking, holding, and 
sanitizing are occurring within the facility. Temperatures are not being monitored frequently enough to 
ensure proper maintenance of temperatures. Cooling and reheating parameters and temperatures are not 
monitored.
Washing, rinsing, and sanitizing of food contact surfaces should be occurring at least every 4 hours, PIC is 
unsure how often this is occurring. Onsite training provided, along with option for an onsite food safety 
training.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority Foundation item 
2-301.15 - Where to Wash (Pf)

Observation: Observed hands being rinsed in 3 compartment sink. Use the hand sink to fully wash hands.
   (Corrected on Site)    

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Employee observed using bare hands to contact RTE foods. Onsite training provided, 
gloves, tongs, or deli paper can be used to prevent bare hand contact. Ready to eat foods are the foods 
that will not be cooked further, this would include cooked foods, tortillas, sandwich bread, lettuce, cheese, 
etc.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage

Observation: Handwashing sink utilized by employees is not provided with signage notifying employees to 
wash their hands. These can be provided to you.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)

Observation: Observed raw shell eggs stored above ready to eat sauce. Remember that eggs are a raw 
animal product and should be stored below ready to eat foods. guidance provided.
   (Corrected on Site)  (Repeat)   

19.  Proper reheating procedures for hot holding 
This is a Priority item 
3-403.11 - Reheating for Hot Holding (P)

Observation: Foods observed not being reheated to 165 degrees F.  Green chili microwaved and placed in 
steam table, temperature measured at 99 degrees. This was placed back in microwave during inspection 
to reach appropriate reheat of at least 165 degrees before being placed into hot holding. Onsite training 
and correction. Also discussed possibility of reheating on the stove.
   (Corrected on Site)    

33.  Proper cooling methods used; adequate equipment for temperature control
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This is a Core item 
3-501.15 (B) - Cooling Methods - Additional Requirements

Observation: Observed beef being cooled at room temperature with lid. Onsite training of cooling 
parameters. Beef was placed in refrigerator with lid vented. Discussed additional rapid cooling options.
   (Corrected on Site)    

38.  Insects, rodents and animals not present 
This is a Core item 
6-501.111 (A), (B), (D) - Controlling Pests

Observation: Facility premise is not routinely inspected for presence of pests.
Observed mouse droppings on dry storage shelf. Clean area and discuss options with your pest control 
provider.
   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency

Observation: Shelving and base of refrigerators and freezers need to be cleaned more frequently. There is 
an accumulation of food debris. 
Grill grease is dripping down side of equipment and collecting on floor.
   (Corrected on Site)
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GENERAL COMMENTS

Score 42=passed. 

Facility is in need of increased cleaning of equipment. 
Rememeber that bare hand contact of ready to eats foods is not allowed, use tongs or gloves instead.



FOOD TEMPERATURES

Facility Name:  Oak Creek Grill & Tavern

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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