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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BUFFALO WILD WINGS Establishment ID: 3034012638

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 1 lemon wedger, 1 spreader, 1 vegetable slicer, 1 pan, and 5 plates. Food-contact surfaces shall be clean to sight and touch.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Several plates were being soiled with
food debris and in pans at the salad station. Cleaned equipment and utensils shall be stored in a clean, dry location.

47 4-602.13 Nonfood Contact Surfaces - REPEAT-C: Cleaning to/on the following: shelves in the walk-in cooler, freezer floor, walls in walk-in cooler,
lower shelves in prep area. Nonfood-contact surfaces of equipment shall be cleaned at a frequency to preclude accumulation of soil residues.

49 5-205.15 (B) System maintained in good repair - C: A leak was observed at the valve at he tea station. Plumbing fixtures shall be maintained in good
repair.

53 6-501.12 Cleaning, Frequency and Restrictions - C: Wall cleaning at front hand sink and in prep area. Physical facilities shall be cleaned as often as
necessary to keep them clean.


