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Boneless Chicken

Fillet

C. Tenders

C.Fillet

Char Chicken

C. Wings

Lettuce

final cook

final cook

final cook

hot holding

hot holding

hot holding

hot holding

salad station

183.0

205.0

211.0

116.0

124.0
124.0

156.0
37 .0

Tomatoes

Boiled Eggs

Salad

tomatoes

Lettuce

Hot Water

Quat Sani

Serv Safe

salad station

salad station

2-door upright cooler

2-door upright cooler

walk-in cooler

3-compartment sink

3-compartment sink

A. Pappasodiko 12-21-21

41 .0

41 .0
38 .0

38 .0

39 .0

130.0

300.0
000.0

Armell Pappasodikos

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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 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 vegetable slicer, 1 wedger, 1 knife, and 18 pans of various sizes. Food-contact surfaces shall be clean to sight and touch.
CDI: PIC moved items to the clean dish area to be cleaned.

 19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items measured
at temperatures below 135 F: a pan of chicken tenders (116 F-133 F), chicken fillet (124 F), and a pan of char chicken (124 F-133 F). Potentially
hazardous food shall be maintained at a temperature of 135 F or above. CDI: PIC discarded items.

 38  2-402.11 Effectiveness-Hair Restraints - C: Employees preparing food without beard guards. Food employees shall wear hair restraints such as
hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from
contacting exposed food, clean equipment, utensils, and linens, and unwrapped single-service and single-use articles. 0-points

 42  4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Clean dishes are being
stored on soiled shelving in the clean dish areas./Slicers and wedgers are being stored on soiled , wet shelving under the prep table/salad plates are
being stored on wet, soiled, surface in reach-in cooler. Cleaned equipment and utensils shall be stored in a clean, dry location.

 47  4-602.13 Nonfood Contact Surfaces -REPEAT- C: Thorough cleaning is needed to/on the following items: the shelf above the prep sink, the clean
dish shelves, tracks of storage cabinets behind point of sale counter and in the dining room, on all equipment in the cook and preparation areas,
inside the 2-door cooler, on the dry storage shelves, on shelves in 2-door upright cooler, shelves in the walk-in cooler, on speed racks in the walk-in
cooler, and fan covers in the walk-in cooler. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue,
and other debris

 49  5-205.15 (B) System maintained in good repair - C: Leaking observed at the can wash. A plumbing system shall be maintained in good repair. 0-
points

 52  5-501.113 Covering Receptacles -REPEAT- C: The lid on the outside recyclable was open. Receptacles and waste handling units for refuse,
recyclables and returnables shall be kept covered

 53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk back hand sink to the wall. Physical facilities shall be
maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough cleaning needed to all walls and floors
throughout the kitchen area. Physical facilities shall be cleaned as often as necessary to keep
them clean.


