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ribs /walk in cooler cooling 1:56
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71 tomatoes /reach in cooler 40 hot water /3 comp sink 144

Shane Moore

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

ribs /walk in cooler 2:36 53 salsa /reach in cooler 41

fish /final cook 178 beer cheese /reach in cooler 37

tomatoes /make top 41 mac n cheese /steam table 160

pimento cheese /make top 41 mashed potatoes /steam table 150

turkey/reach in cooler 41 chili/steam table 152

thighs /reach in cooler 38 beer cheese /steam table 160

mac n cheese /reach in cooler 41 tomatoes /walk in cooler 41

pasta /reach in cooler 41 pasta /walk in cooler 41

fish /cold hold 40 ranch/walk in cooler 41

tomatoes /make top 41 1000 island /walk in cooler 41

roasted corn/make top 40 chicken/walk in cooler 40

turkey/make top 41 smoked chicken wing/walk in cooler 41

corned beef /make top 41 bbq /walk in cooler 41

bbq /make top 39 ribs /walk in cooler 41

tofu/reach in cooler 41 pasta /reach in cooler 40

wing/reach in cooler 41 pasta salad /reach in cooler 41

tomatoes /reach in cooler 39 quat sanitizer /spray bottle - ppm 400

tomatoes /salad make top 37 hot water sanitizer /dish machine 177

coleslaw /salad make top 37 quat sanitizer /3 comp sink - ppm 400

shane@foothillsbrewing.com



 

Comment Addendum to Inspection Report
Establishment Name:  FOOTHILLS BREWING Establishment ID:  3034011675

Date:  06/10/2025  Time In:  1:35 PM  Time Out:  4:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Shane Moore 21891324 Food Service 03/16/2022 03/16/2027

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.

20 3-501.14 Cooling (P). Beer cheese and summer squash soup in the walk in cooler from the night before at 50F and 58F. The
foods had an ice wand in them. 
**(A) Cooked time/temperature control for safety food shall be cooled: (1) within 2 hours from 135F to 70F and (2) within a total
of 6 hours from 135F to 41F or less.
CDI: the foods were voluntarily discarded

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Eggs in Footnote were at 50F -
68F. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: the eggs were discarded.

24 3-501.19 Time as a Public Health Control (P) (Pf). There was no time on the blanched fries. 
**(B) If time without temperature control is used as the public health control up to a maximum of 4 hours: (3) the food shall be
marked or otherwise identified to indicate the rime that is 4 hours past the point in time when the food is removed from
temperature control. 
CDI: the time was placed on the container

33 3-501.15 Cooling Methods (Pf). Sausage biscuits in Footnote were individually wrapped and the soup and the beer cheese were
cooling in deep containers from the night before with only a cooling wand. 
**(A) Cooling shall be accomplished in accordance with the time and temperature criteria specified under 3-501.14 by using one
or more of the following methods based on the type of food being cooled: (1) placing the food in shallow pans; (2) separating the
food into smaller or thinner portions; (3) using rapid cooling equipment; (4) stirring the food in a container placed in an ice water
bath; (5) using containers that facilitate heat transfer; (6) adding ice as an ingredient; or (7) other effective methods. 
CDI: the soup and the cheese were discarded and the biscuits were unwrapped and placed on sheet pans.

35 3-501.13 Thawing (C). Raw, thawed salmon was in selaed packages in the reach in cooler. 
** (E) Reduced oxygen packaged fish that bears a label indicating that it is to be kept frozen until time of use shall be removed
from the reduced oxygen environment: (1) prior to it thawing under refrigeration.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C). Food boxes on the floor in the walk in freezer. 
**(A) Food shall be protected from contamination by storing the food: (1) in a clean dry location; (2) where it is not exposed to
splash, dust, or other contamination; and (3) at least 6 inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(Repeat). Ice forming along the door frame into the walk-in
freezer. 
**(A) Equipment shall be maintained in a state of repair and condition 

55 6-501.12 Cleaning, Frequency and Restrictions (C). The floors under cooking equipment needs cleaning. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.


