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LIBERTY FAMILY RESTAURANT
7970 CONCORD CHURCH ROAD

LEWISVILLE
27023 34 Forsyth

LIBERTY FAMILY RESTAURANT, INC.
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Servsafe - 2/4/2025

LIBERTY FAMILY RESTAURANT

7970 CONCORD CHURCH ROAD
LEWISVILLE NC

34 Forsyth 27023
x

x
LIBERTY FAMILY RESTAURANT, INC.

(336) 945-4409

3034010227

X
A

03/21/2023

IVx

Caroline Burton 00 macaroni salad dessert unit (reach-in) 40 diced ham walk-in cooler 38

Caroline Burton

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 128 sliced turkey dessert unit (reach-in) 37

hot water handsink 103 sliced tomatoes main prep unit (top) 35

hot water
dishmachine (chemical
sanitizer) 115 diced tomatoes main prep unit (top) 36

Cl sanitizer (ppm) spray bottle 50 black beans main prep unit (top) 39

Cl sanitizer (ppm) sani bucket 50 coleslaw main prep unit (top) 40

Cl sanitizer (ppm) dishmachine 50 ground sausage main prep unit (top) 38

pork chop final cook 167 sliced tomatoes main prep unit (reach-in) 36

fried fish final cook 181 chicken salad main prep unit (reach-in) 40

pinto beans reheat for hot hold 184 tuna salad main prep unit (reach-in) 39

collards cook for hot hold 203 Swiss cheese main prep unit (reach-in) 41

sausage gravy steam table 148 bologna main prep unit (reach-in) 38

oatmeal steam table 150 ground sausage main prep unit (reach-in) 40

grits steam table 143 liquid egg meat cooler (reach-in) 37

marinara steam table 159 cooked potatoes meat cooler (reach-in) 41

brown gravy steam table 146 ground sausage walk-in cooler 40

cut honeydew dessert unit (top) 40 diced tomatoes walk-in cooler 40

cucumber salad dessert unit (top) 39 chopped lettuce walk-in cooler 41

beets dessert unit (top) 36 marinara walk-in cooler 38

cut fruit dessert unit (reach-in) 38 cooked spaghetti
noodles walk-in cooler 36

cb655657@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LIBERTY FAMILY RESTAURANT Establishment ID:  3034010227

Date:  03/21/2023  Time In:  9:00 AM  Time Out:  12:05 PM

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.

20 3-501.14 Cooling (P) 1 large plastic container of baked potatoes - individually wrapped in aluminum foil - were measured at a
range of 44-48F. Date marking indicates prep date from yesterday. Cooked time/temperature control for safety food shall be
cooled within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F or less. CDI: REHS intervention; potatoes
were voluntarily discarded by PIC. (0 pts)

28 7-102.11 Common Name - Working Containers (Pf) Spray bottle containing a chlorine sanitizing solution was not labeled.
Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall
be clearly and individually identified with the common name of the material. CDI: Sanitizer was labeled. (0 pts)

33 3-501.15 (A) Cooling Methods (Pf) 1 large plastic container of individually wrapped baked potatoes was measured at a range of
44-48F. Suggest storing these items uncovered in shallow metal pans after preparation to allow for optimal heat transfer and to
ensure foods are fully cooled to 41F before wrapping in aluminum foil - which will insulate the food and not facilitate further
cooling. Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-501.14 by using
one or more of the following methods based on the type of food being cooled: Placing the food in shallow pans; Separating the
food into smaller or thinner portions; Using rapid cooling equipment; Stirring the food in a container placed in an ice water bath;
Using containers that facilitate heat transfer; Adding ice as an ingredient; Other effective methods. CDI: REHS intervention and
education; potatoes were voluntarily discarded by PIC. (0.5 pts)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement. Replace torn door gaskets on both
doors of reach-in raw meat cooler. Rust build-up is present of base of biscuit walk-in freezer. Equipment shall be maintained in a
state of good repair. (0.5 pts)

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT. Repair sagging FRP by 3-comp
sink. Replace or repair peeling FRP above cook line so that it is flush. Replace missing corner stripping on FRP wall by 3-comp
sink. Dry wall damage and cracked/peeling wall paint throughout establishment. Repaint concrete floors where paint is peeled or
missing. Replace rusted ceiling vents in kitchen (above handsink and 3-comp sink). Physical facilities shall be maintained in
good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning is needed on FRP to left of hood vents were grease has
accumulated. Physical facilities shall be cleaned as often as necessary to keep them clean. (1 pt)


