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813 SOUTH MAIN STREET
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1/3 lb hamburger
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conveyor grill- final 173

Wadie Tucker

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

hamburger warming cabinet 150

breaded chicken warming cabinet 140

chili warming cabinet 168

mushrooms warming cabinet 174

french fries fry station 145

roast beef Traulsen refrigerator 41

ham Traulsen refrigerator 38

omelette mix Traulsen refrigerator 41

sliced tomato walk-in cooler 41

ham walk-in cooler 40

hot dog walk-in cooler 41

roast beef walk-in cooler 39

hot water 3 compartment sink 150

quat sani 3 comp sink 200ppm 00

quat sani bucket 200ppm 00

servsafe Wadie Tucker 3/20/24 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARDEE'S #1500479 Establishment ID: 3034012654

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.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Several bottles containing items identified by the person-in-charge
(PIC) as steak seasoning, steak sauce, margarine and tarter sauce were stored without effective labeling with the names of the contents- Except for
containers holding food that can be readily and unmistakably recognized, working containers holding food or food ingredients that have been
removed from their original packages shall be identified by the common name of the food.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair is needed for the soda machine, ice bin to prevent the dispensing of
beverages when the lid of the ice bin is open. Repair the leak from the water line of the coffee machine and remove or recondition the storage rack for
the chemical tower inside of the can wash area. If the rack is removed from the wall, ensure that all holes in the surfaces of the FRP are completely
sealed, smooth and easy to clean. Complete repairs to the lower refrigeration unit of the make station- Equipment shall be maintained in a state of
good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
following pieces of equipment including but not limited to: The interior and exterior surfaces of the Beverage-Air refrigerator, the Traulsen refrigerator
and freezer, Door gaskets for the refrigeration equipment throughout the kitchen and storage areas, the exterior surfaces of the entire warming
station, the exterior surfaces of the flat top grill, equipment table and the filters of the exhaust hood at the grill station, dunnage racks throughout the
establishment, the exterior surfaces of the fry station, speed rack and floors in the walk-in cooler and walk-in freezer, the exterior and interior
surfaces of the Wasserstrom freezer at the conveyor grill and other pieces of equipment as necessary- Nonfood contact surfaces of equipment shall
be kept free of an accumulation of food residue, dust, dirt and other debris.

53 6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- General floor and baseboard cleaning is needed throughout the entire kitchen
including inside of the canwash area and beneath the 3 compartment sink, beneath the warming and make station, conveyor grill, fry station and
other pieces of equipment as necessary. Clean floors in the outside storage room. Clean floor sinks beneath the three compartment sink and at the
front beverage counter. Cleaning is needed for the stainless steel panels covering the wall beside the flat-top grill and the ceiling panels and grids
above the make station to remove grease, dirt and other debris- Physical facilities shall be maintained clean.


