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Food Establishment Inspection Report 

Establishment: Casey's General Store #3501 Establishment #: 304 

Water Supply: [8J Public D Private 

Sanitizer Type: Chlorine 

Item/Location Temp 

All Temps in °F 

All Cold Holding Units :S 41 

Sausage in make table 39 

Cheese sauce in fridge 39 

Tomatoes in make table 37 

ckn salad in walk in fridge 36 

Waste Water System: [8J Public D Private 

PPM: 100 

TEMPERATURE OBSERVATIONS 

Item/Location Temp 

OBSERVATIONS AND CORRECTIVE ACTIONS 

Heat: 

Item/Location 

Item Violations cited in this report must be corrected within the time frames below. 
Number 
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Temp 

28 Chemicals stored next to boxed food . Toxic materials must be stored so that they cannot contaminate food, equipment, utensils, 

linens or single-service articles. Employee moved materials to separated storage. Reference section 7-201.11 of Food Code. 

COS, food moved. 

49 Soda and Coffee machines observed soiled. Clean all non-food contact surfaces frequently to prevent soil accumulation. 

Reference section 4-602.13 of Food Code. COS, machines cleaned. 

CFPM Verification (name, expiration date, ID#): 

HACCP Topic: Discussed sanitation and cleaning of facilities with cleaning schedule 

�I� Aug 31, 2021 

Person in Charge (Signature) Date 

Follow-up: D Yes 18] No (Check one) Follow-up Date: N/ A 

Inspector (Signature) 

IOCI 17-356 (j@9) 

Alicia Marks- on file 




