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low cooler 38

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

grill chicken hot hold 154

fried chicken hot hold 170

macaroni hot hold 138

raw chicken coolers 38

cauliflower final cook for hold 180

quat-ppm 3 comp 150

final rinse dish machine 164

ambinet front cooler 34

salad lettuce make unit 41

tomato make unit top 38

chicken final cook 210

ice cream mix machine 34

ross.parrish@cfafranchisee.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHICK-FIL-A 1098 Establishment ID:  3034012445

Date:  03/23/2023  Time In:  2:05 PM  Time Out:  4:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Elizabeth Atkins Food Service 12/17/2023
Jeremiah Kelly Food Service 08/25/2025

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.

47 4-202.16 Nonfood-Contact Surfaces (C)- Replace missing pegs on salad cooler where cutting boards are secured, there are
holes present that can hold debris. Nonfood-contact surfaces shall be free of unnecessary ledges, projections, and crevices, and
designed and constructed to allow easy cleaning and to facilitate maintenance. 

54 5-501.115 Maintaining Refuse Areas and Enclosures (C)- Cleaning needed on dumpster pad mainly behind dumpsters from
leaves and some grease. 

55 6-501.12 Cleaning, Frequency and Restrictions (C)- Cleaning needed on floor of walk in freezer around mats. 

Additional Comments
When running dish machine back to back, allow for time to recover past the "recovery time" stated on electronic readout. Temperature
is lost and 180F from manifold/160F at plate level is not reached when running back to back. May contact company for adjustment. 

Keep an eye on oven for macaroni cooking for any issues that may arise and use another oven until repaired/adjusted if needed. 


