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Sakoiya Funderburk 6/24/24 0 tuna salad reach in make unit 41

Sakoiya Funderburk

Lauren Pleasants

02/18/20212809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 130 cheese reach in make unit 41

chlorine sanitizer ppm 3 comp sink 100 turkey reach in make unit 40

meatloaf final cook temp 183 chicken wings back upright cooler 36

sausage hot holding 118 ambient air second reach in 36

sausage reheat 171

fried chicken hot holding 136

grits hot holding 157

bologna hot holding 167

tater tots hot holding 161

eggs hot holding 157

cut mango glass cooler 39

salad glass cooler 39

shredded cheese reach in cooler 40

slaw reach in cooler 40

sausage upright cooler 38

ham make unit 37

tomatoes make unit 38

lettuce make unit 40

chicken salad make unit 41



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: INDUSTRIES FOR THE BLIND CAFET Establishment ID: 3034011583

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.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Ice chutes of drink machines soiled with microbial growth on inside
seams. Components of ice machines shall be cleaned at a frequency necessary to preclude the accumulation of soil or mold. 0 pts.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Sausage patties at steam table
measured 118-143F. TCS foods shall be maintained hot at 135F or above. CDI- Sausage reheated in oven and measured 171F. 0 pts.

26 7-201.11 Separation-Storage - P - Several bottles of bleach stored on shelf over pots and pans. Poisonous or toxic materials shall be stored so they
can not contaminate food, equipment, utensils, linens, and single-service and single-use articles by separating the poisonous or toxic materials by
spacing or partitioning, or locating them in an area that is not above food, equipment, utensils, linens, and single-service and single-use articles. CDI-
Bleach bottles moved to bottom shelf below pots and pans.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C - REPEAT- Repair broken drawer of prep table next to warewashing sink and cook
line. Remove minor rust spots from lid and ledge of make unit. Replace torn gasket on left door of make unit. Replace broken sneezeguard at steam
table. Recaulk back seam of hood. Equipment shall be maintained in good repair.

50 5-402.13 Conveying Sewage - P - Wastewater backed up from floor drain underneath steam table when REHS was using kitchen handwashing sink.
Sewage shall be conveyed to the point of disposal through an approved sanitary sewage system that is constructed, maintained, and operated
according to law. CDI- Kitchen was closed for duration of inspection and until repairs are completed. VERIFICATION of repair required as soon as
possible. Contact Lauren Pleasants at (336)703-3144 or pleasaml@forsyth.cc when repairs are completed.

53 6-501.12 Cleaning, Frequency and Restrictions - C - Wall cleaning needed at can wash. Physical facilities shall be cleaned at a frequency necessary
to maintain them clean. 0 pts.


