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hot hold cabinet 157

Kit Edwards

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137
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chicken hot hold cabinet 117

spaghetti hot hold cabinet 148

sour cream reach in cooler 39

salami reach in cooler 38

cheese reach in cooler 42

ambient reach in cooler 41

grits cooling reach in cooler 11:07 49

grits cooling reach in cooler 11:19 47

ambient reach in cooler 38

meatballs walk in cooler 39

quesadilla walk in cooler 40

buffalo chicken dip walk in cooler 38

honeydew walk in cooler 39

kedwards@legends.net



 

Comment Addendum to Inspection Report
Establishment Name:  CLUB KITCHEN Establishment ID:  3034012022

Date:  03/22/2023  Time In:  10:47 AM  Time Out:  1:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Andre Jones 20343333 Food Service 03/12/2021 03/12/2026

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). There was raw sausage patties above
drink mixes in the walk in cooler and there was a plate of cut fruit under unwashed peppers in the walk in cooler. 
**(A) Food shall be protected from cross contamination by: (1) separating raw animal foods during storage, preparation holding
and display from: (b) cooked; ready-to-eat foods. (8) separating fruits and vegetables, before they are washed from ready to eat
food. 
CDI: The fruit was moved to a different cooler and the sausage was placed on a lower shelf.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P). The sanitizer was not dispensing at the 3 compartment sink. 
**(C) a quaternary ammonium solution shall(2) have a concentration between 200 and 400 ppm. 
CDI: Replaced the empty sanitizer bucket and the sanitizer registered at 200ppm. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C). The inside of the ice machine needs to be cleaned. 
**(E) Surfaces of utensils and equipment contacting food that is not time/temperature control for safety food shall be cleaned: (4)
in equipment such as ice bins and beverage dispensing nozzles nd enclosed components of equipment such as ice makers (b)
absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Chicken in the hot hold cabinet was at
117F. 
**(A)(1) Time/temperature control for safety food shall be maintained at 135F or above. 
CDI: The chicken was reheated to 135F.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P). Cocktail sauce made 3/10 and sour cream
with bet by date of 2/13 were in reach in coolers. 
**(A) A food shall be discarded if it: (1) exceeds the temperature and time combination of 7 days at 41F or less. 
CDI: The foods were discarded upon request.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C).The flour container needs to be labeled. 
**Working containers holding food or food ingredients that are removed from their original package for use in the food
establishment, such as cooking oils, flours, herbs, potato flakes, salt, spices, and sugar shall be identified with the common
name of the food.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Ends of shelving in reach-in coolers are chipping finish.
Monitor coating on dry storage shelving near elevator as some are showing rust. 
**Equipment shall be maintained in a state of repair and condition.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. In commissary - walk-in freezer
floor is buckling, creating extensive floor damage with large gaps and cracks. These floors are no longer easily cleanable and
need to be repaired/replaced. / Transition into walk-in cooler separating. There is a a leak in the far back hall of the dry stock
area that needs to be repaired. 
**Physical facilities shall be maintained cleanable and in good repair.


