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Macon County Health Department

Office of Environmental Health
1221 E Condit Street, Decatur, 1L 62521
Phone: (217) 423-6988 | Fax: (217)423-0992 -
Date: /l '7/ ]q

PublicHeal
Prevent. Pramote. Protect,  FOOD ESTABLISHMENT INSPECTION REPORT Time, 2. L

Establishment Phone Number No. of Risk Factor/Intervention Violations: 1 Q) Zone: 3
P\u nse- Kima H 112, 42%- 024 No. of Repeat Risk Factar/Intervention Violations: [ 4 Risk: 2
Street Addrass ~ Permit Holder Person in Charge {PIC}
1099 Eagk Eildoradoe Stee Corenlzs Cornaradion Rrandon Queen (Dm\
City/State ZIP Code Purpose of inspection !
itice

L+_l i I |

EALTH INTERVENTIONS

Circle designated compliance status (IN, OUT, N/O, M/A} for each numbered item

IN=in compliance  OUT=not in compliance  NfO=not observed  NfA=not applicable
Mark "X" in appropriate box for COS and/or R

COS=corrected on-site during inspection  R=repeat violation

Risk factors are important practices or procedures identified as the most
prevalent contributing factors of feodbosne iliness or Injury. Public health
intarventions are control measures to prevent foodborne Hlness or injury.

Compllance Status COs| R Compliance $tatus
" T Towln/ain/ol stpervision” | iy 0t N/AIN/O]: Protection from Contaminatio
’ ; Person in chatge present, demonstrates knowledge, and 5] \/ Feod separated and protected
‘3 \/ performs duties 4 T
y I . 16 \/ Food-tontact surfaces; cleaned and saritized
1 2 \/ Cert?ﬁed Faod Frotection Manager (cremy M -| Proper disposition of returned, previously served,
3 LiE i Employe alt reconditioned and unsafe food
Management, food employee and conditional employee; : ' y
knowledge, responsibilities and reporting 18 \/ Proper cooking time and temperatures

Propar use of restriction and exclusion 19 \/ Proper reheating procedures for hot holding

20 Proper cooling time and temperature
21 proper hot holding temperatures
Proper eating, tasting, drinking, or tobacco use "’2'2\ \/ Proper cold holding temperatures
. .
No discharge from eyes, nose, and mouth ﬁ? \/ Proper date marking and disposition

i Preventing Contami! 1:b
Hands clean and property washed

No bare hand contact with RFE food or a pre-approved
alternative procedure properly allowed

th Control; procedures & records

Adequate handwashing sinks properly supplied and accessible
Pprovad :

Food obtained from approved source

“Faod receivad at proper temperature

i3

Food in geod condition, safe, and unadulterated

Required records availahle: shellstock tags, parasite
destruction

1

Q0D RETAI

Gaod Retail Practices are preventative measures to control the addition of pathogens, chamicals, and physical objects into foods.
Mark "X" in box if numbered item is not in compliance Mark "X" in apprapriate box for COS and/or R COS=corrected on-site during inspection

feos[ &

_ afe Food:and.Water: : fia ;
30 Pasteurized eggs used where required 413 In-use utensils: praperly stored
1 Water and ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled

32 Variance obtained for specialized processing methods 45 Singte-use/fsingle-service articles: properly stored and used
‘ . Food Temperature Control

a3 Praper cooling methods used; adeguate equipment for temperature contral

46 Gloves used properly

" Utenslis; Equipment and Vendin
34 Plant food properly cooked for hot holding 47 Foad and hon-food contact surfaces cleanable, properly designed, constructed) \/
and used
35 Approved thawing methods used - — - -
48 Warewashing facilities: installed, maintained, & used; test strips
36| - { Thermometers previded & accurate
49 Nan-food contact surfaces clean

hystcal Fazill
50 Hot and cold water availahle; adequate pressure
SR D : 51 Plumbing Installed; proper backflow devices
Insects, rodents, and animals not present -
52 Sewage and waste water praperly disposed
39 Contamination prevented during food preparation, starage and display - —
53 Tollet facitities: properly constructed, supplied, & cleaned
40 Personal cleanliness -
54 Garbage & refuse properly disposed; facilities maintained
a1 Wiping cloths: properly used and stored -
55 Physlcal facitities installed, maintained, and clean
12 Washing fruits and vegetables

742419

Date

58 Allergen training as required

_ 403
Inspector (Stg J’ R
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Macon County Health Department

Office of Environmental Health
1221 E Condit Street, Decatur, IL 62521
Phone: (217} 423-6988 | Fax: (217) 423-0992

PublicHeal
Prevent. Promote, Protect.  FOOD ESTABLISHMENT INSPECTION REPORT

Establishment Zone: 3
#‘ 112

wraer King

item/Location 'l;emp itern/Location Temp : !tem/ Locatltlm B T-empr
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4 e s1ef | |Liguwd Eaqaq SioF!]  |Chiottin (Stedionsn 1) [1GLSF
7 SS N\ )
Sheadded Cheese L3~ £ ES&(LC&M'A}(QC&O]\*-‘A‘ HaeF Quro:r (Sledion 8 2 31=F
Shelde Rase S (Q—lafr
:gan:tlzer Type Cgﬁcéhtrétibn/fé-mﬁ'

NE;"EE ] Viclatlons cited in this report must be corrected within the time frames below.
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Public Health

Pr

event, Pramote. Protect.  FOOD ESTABLISHMENT INSPECTION REPORT

Establishment

Zone: .3
Risk: 2.

OBSERVATIONS AND

Item
Number

Violations cited in this report must be corrected within the time frames below.
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Macon County Health Depariment

Office of Environmental Heaith
1221 E Condit Street, Decatur, IL 62521
Phone: (217) 423-6988 | Fax: (217) 423-0992

PublicHealth
Prevent. Promote. Protect.  FQOD ESTABLISHMENT INSPECTION REPORT

Establishment

N‘lltr?'arger Viplations cited in this report must be corrected within the time frames below.
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t (License) of:
hereby given that as of this date the Operating Permit (
Notlce ishe

' R . L S e
Name of Fstablishment: (3, coLe K el k]

Address:  (Q499 E QS’_{;EL,C{Q(‘&_AQ___ S 'b:u_’l'
Signature of Owner, Q A g ,C,JEZQ"‘

Manager or Responsible Person

Is immediately suspended until further notice
Food Sanitation Ordinance, Section 7.9

s as provided for under Macon Con inty
and 8.6(4) (effective date 2019).

Date: 7/1;}_1 W L Time: JilL COAM :
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RESEAURANT EXCERLENCE VISIT

Customer Care Center
800.868.0089
wwwy.sleritech.com

Gteritech

Restaurant: 005364 Speclalist: Nancy Seiferman
1099 E Eldarado St Decatur, IL 62521-1915, US Round: 2019 Round 2
Evaluation iD: 13768496 Start; 2019-07-09, 17:30
Manager: Finish Date: -
Operator: Carrols LLC Visit Type: Evaluation
Brand Food . .
Depariment: Standards  Safety Combined | Rating
. - Previous: 76 100 88 B
' Current: 81 80 80.5 B
A: 5.0 -20.0 -7.5
Brand Standards Food Safety
Platform Opportunities Points Score Top 12 Criticals YIN Score
Food Quality 2 16 of 20 80% Hand Washing v -
c Health Inspection v -
A.R.E. .69
R 1 11 of 13 84.6% Hot Water v _
Speed of Temp Control X -10
Service 1 10 of 16 62.5% _P.
Sanitizer v -
Shift c 15 of 15 100%
Management Approved Products v -
Time Control X -10
Training 1 9 of 11 81.8% me e
Cross Contamination v -
Cleanliness 1 13 0f 15 86.6% Pest Control V, _
Repalr & . Beef Cookouts v -
Maintenance 3 7of 10 0% Other v -
Total: 9 81 of 100 81% | | | Totak 2 80
Top Brand Standards Opportunities
1. 88101 Drive-thru total time is 2:45 or less.
2. EX100A Exterior of the restaurant is clean - A
3. TR101 Team Mermbers working in position have been trained in position
Evaluation ID 137684906 Tris report will bie roviewad and may be editad, The inal report will ba e-mailed to approved recipients and posted lothe page 1 of 13

OnBrandd80™ website within 48 hours of the visit.




BESVAURARE EXCELIENCE WiSIT

Customar Care Canter
800.868.0089
www.sterltech.com

Gteritech

Food Safety
Food Safety 80%
Critical
ES104 Potentially Hazardous Foods Meet Temperature Standards -10 out of 10
Issue Details ltem Temperature Exira details Location
Cold PHF's Cold PHF did Ham , Lettuce 45 °F ,46 °F , The root Walk-in coaler: QA
must meet not meet {cut) , Sliced 46 °F cause cotild Hotline: Case
a maximu minimum cheese not be number ¢17783
m of temperature detarmined (A
40°F/4°C standard mbient air
tamperature 4
8 °F)
Photos {available in web version):F$104 Addilional Photo, F5104
FS108 Prepped items Are Markad With Hold Time And Are Not Expired (PHFs) -10 out of 10
Issue Detaifs Jtem Lacation Extra details
No expired Prepped items are Iced Tea At beverage station Expiration Time: 3

items present expired

pm: Time observed:
5:54 pm {Product
was served to

Guasts)
Pholos (available in web version):F3108 )
Informational
ES102a Date and Score of the last Health Department inspection: INFORMATION

Issua Datails

Exfra datails

Health Inspection Scoring systern: No

Mone of the above

Date: 03/14/2019
F5110a Name of the pest prevention company and date of the most recent service? INFORMATION
Details Extra details
i Pest Prevention Company: Ecolab Date of most recent report: 07/08/2019
Evaluation 1D 13768496 This repart will be teviswed and may b sdiad. The final raport will ba 8-mailad lo approved recipients and posted Lo tha 3 page 3 of 13

OnBranddB0™ wabaita wiliin 48 hotrs of He visil.




