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Black Bear Diner

9,14) Observed all drawer refrigeration units on the cook prep line not functioning well enough to maintain proper 
food holding temperatures related to the food temperature violations noted above.  Replace or repair units within 90 
days.  Discontinue use of these drawers for cold holding until replaced/repaired.
 
9,14) Observed door(s) of deli prep refrigeration unit located on prep line not closing properly.  It appears that one or 
more of the doors are damaged, preventing them from closing as designed.   Repair/replace this unit within 90 days.
 
9,14) 2ND NOTICE.  Observed broken seal on refrigeration units.  Facility is utilizing tape to hold the seal onto the 
equipment.   Maintain equipment in good repair and serviceable manner.  Repair within 30 days.
 
13) 2ND NOTICE.  Observed sanitizer in sani-buckets with 0 ppm sanitizer.  Maintain sanitizer at 100 ppm Cl or 200 
ppm Quat, at all times.  Ensure that all working clothes utilized to wipe counters are stored in these buckets when not 
in use.  Utilize test strips to check sanitizer concentrations frequently.  Corrected during inspection.
  
14) 3RD NOTICE.  Observed preparation table, at the end of the ware-washing area, is damaged and rusted.  The 
facility has been instructed to replace this table in previous inspections.  Repair or replace within 30 days. 
REINSPECTION FEE ASSESSED FOR NON-COMPLIANCE.
  
14) 2ND NOTICE. The racks located above the ware washing area utilized for ware storage is rusted as a result of 
the protective plastic coating chipping and breaking off.  Facility attempted to paint the racks to correct the previously 
noted violation.  This paint is also been damaged exposing the metal, which is rusting.   The paint is also very tacky, 
preventing the shelves from being easily cleanable.  Grease and dirt is adhering to the finish.  As previously noted, 
these racks are no longer serviceable.  Replace within 30 days.
 
29)  Observed excessive buildup of dirt, food, greese on the floors throughout the facility.  This is a repeat violation 
that is noted in almost every inspection.  Maintain floors in a clean manner at all times to avoid reinspection fees.  
Clean asap. REINSPECTION FEE ASSESSED FOR NON-COMPLIANCE.
 
29) Carpets throughout the facility are dirty and grease ladened. Clean/repair carpets within 30 days. 
 
30) Observed damage to walls in the food storage area. Maintain walls in a smooth, durable, non-absorbent, and 
easily cleanable condition.   Repair within 30 days.
 
30) Observed the FRP on the walls located next to the convection oven is sagging from lack of adhesion to the wall.  
It also has a large hole in it.  Maintain all walls in a smooth, durable, non-absorbent, easily cleanable condition, and 
also keep in good repair.  Repair within 30 days.
 
30) Observed excessive grease on the ceiling surrounding the convection oven.  Maintain in a cleanly manner at all 
times.  Clean asap.
 
 
  
 
 
 
 

Melissa Covert 06/20/2024

Rick Florendo 530-841-2114
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