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JASPERS SMOKEHOUSE & STEAKS 11/25/2014

Not Captured

Not Specified

607 PINE KNOT AV, BIG BEAR LAKE, CA 92315

FA0002579

12:14 PM 12:52 PM

Sierra Clayborn

Not Specified 1621
None

004 - COMPLAINT - INITIAL

001 - CORRECTIVE ACTION NOT REQUIRED

001 - NO FURTHER ACTION REQUIRED

607 PINE KNOT AV, BIG BEAR LAKE, CA 92315

Not Specified CO0049505

RETAIL FOOD PROTECTION - Public Eating Pl (25-99 Seats)

 16K999 Complaint Inspection

Inspector Comments: Complaint received by EHS stated that facility washes their smoking equipment outside 

and the runoff goes directly into the storm drain.

Compliance Date: Not Specified

Violation Reference  -  HSC

Not In Compliance

Violation Description:  A complaint report has been received by Environmental Health.

 Overall Inspection Comments

Chef owner was aware of complaint about smoker. 

The smoker is cleaned about once every 6 months by a professional ventilation company. A tarp is laid out and all racks 

are removed from smoker and scraped. The tarp is then discarded. The inside of the smoker is then cleaned and 

washed, all wastewater is drained from the smoker through a hose attachment into the nearby sewer outlet that runs 

through the facilities grease trap and then on to the sanitary sewer. The grease trap is cleaned weekly. 

Per the chef owner, during the smokers last cleaning, the workers had made a mess with the smoker wastewater and it 

drained into the neighboring parking lot. Big Bear Lake Code Enforcement was called to remedy situation. Chef owner 

was directed by code enforcement to use sand to dry up the oily wastewater, sweep the used sand up and then to wash 

the area. Owner complied; observed very little sand and no oily residue left around the smoker or in neighboring 

driveway. Owner also stated that code enforcement did not return for a follow-up visit. 

Ensure that all cooking equipment (indoor or outdoor) is washed in an area that will be drained through a grease trap 

before entering the sanitary sewer. 

Complaint closed.

Photo Attachments:

No Photo Attachments
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