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hot hold 171

Nicole Monette

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

fried egg hot hold 138

grits hot hold 174

sliced tomato prep cooler 39

ham 2 door work top 38

ambient air biscuit cooler 31

shredded cheese walk-in cooler 37

quat sani towel bucket (ppm) 150

Cl sani dish machine (ppm) 100

hot water 3 comp sink 121

ServSafe Nicole Monette 2/6/25 0

bv189@biscuitville.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISCUITVILLE #189 Establishment ID:  3034012544

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment has a bodily fluid cleanup kit that contains instructions -
kit was sealed so instructions were not reviewed during inspection. A food establishment shall have written procedures for
employees to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto
surfaces in the food establishment. The procedures shall address the specific actions employees must take to minimize the
spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or fecal matter. CDI- REHS
provided example cleanup plan; education about this new requirement.

8 2-301.14 When to Wash (P) Employee mentioned in #15 was instructed to change gloves by PIC and did not wash hands prior
to donning new gloves. Food employees shall clean their hands and exposed portions of their arms immediately before engaging
in food prep, after handling soiled equipment or utensils, before donning gloves to initiate a task that involves working with food;
and after engaging in other activities that contaminate the hands. CDI - PIC spoke with employee, employee left. Overall,
observed good handwashing by other employees during the inspection.

15 3-304.15 (A) Gloves, Use Limitation (P) Employee used gloved hand to wipe crumbs from prep surface, then used same glove to
grab a biscuit. Employee placed new pair of gloves on edge of handwash sink prior to washing hands, thereby contaminating the
clean gloves. If used, single-use gloves shall be used for only one task, used for no other purpose, and discarded when damaged
or soiled, or when interruptions occur in the operation. CDI - PIC spoke with employee about glove use, gloves on handsink
discarded.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) Beige cambros, metal bowl,
several lever-type scoops, lemon slicer with food debris/greasy residue. Food contact surfaces shall be clean to sight and touch.
CDI - placed in sink for re-cleaning.
4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) PIC stated that tongs are washed daily. If used with
time/temperature control for safety (TCS) food, utensils shall be washed, rinsed, and sanitized a minimum of once every 4 hours.
CDI- education
*Thermometer is a utensil, and must be cleaned and sanitized before and after each use. Keep in mind that your quat sanitizer
has a 1 minute contact time. Recommend a faster method for sanitizing thermometer, such as alcohol pads/probe wipes.

40 2-303.11 Prohibition - Jewelry (C) Food employee wearing a bracelet. Except for a plain ring such as a wedding band, while
preparing food, food employees may not wear jewelry including medical information jewelry on their arms and hands. CDI-
employee removed bracelet.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) One stack of cups at
drive-thru, several stacks of cups at front register had mouth-contact parts exposed. Napkins, box of creamers, etc. stored
adjacent to trash cans under counter in dining room. Single-service and single-use articles shall be stored in a clean, dry location
where they are not exposed to splash, dust, or other contamination. Single-service articles shall be kept in the original protective
package or stored by using other means that afford protection from contamination until used.

49 4-602.13 Nonfood Contact Surfaces (C) Clean minor dust buildup from fan guards in walk-in cooler. Clean top of dish machine,
clean underside of prep table with some splash/buildup present. Nonfood contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.


