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3 comp 144 green beans walk in cooler #2 40

Jim Overbeck

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

sanitizer quat 3 comp 200 cheese walk in cooler #2 40

sanitizer quat bucket 500 slaw walk in cooler #2 40

fried chicken final cook 180 eggs on prep table 72

fried steak final cook 188

potato wedges final cook for hot holding 183

eggs final cook 159

mac and cheese hot holding cabinet 122

fried chicken hot holding cabinet 132
chicken and
dumpling hot holding cabinet 137

mac and cheese reheat 177

chicken hot holding under lamp 147

potato wedge hot holding under lamp 155

egg steam table 138

gravy steam table 144

green beans steam table 140

cheese front line 39

raw chicken wings walk in cooler for chicken 40

air walk in cooler for chicken 38

cooked chicken walk in cooler #2 40

warrengroup.pw@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MRS WINNERS Establishment ID:  3034010998

Date:  03/21/2023  Time In:  9:55 AM  Time Out:  11:35 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
James Overbeck 17249519 Food Service 12/18/2018 12/18/2023
Pete Warren 16354724 Food Service 04/16/2018 04/16/2023

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Chicken tenders(132F) and mac and
cheese in hot holding cabinet were being held hot below 135F. Maintain foods in hot holding at 135F or greater. CDI: The mac
and cheese was reheated to 177F. The chicken was voluntarily discarded.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT. Eggs being held out
on prep surface beside the flat top were above 41 degrees Maintain TCS foods in cold holding at 41F or less. CDI: The eggs
were voluntarily discarded. The person in charge wants to start holding eggs on time rather then temperature. REHSI provided
education about TPHC

28 7-204.11 Sanitizers, Criteria-Chemicals (P) REPEAT. Quat sanitizer in wiping bucket used to wipe food contact surfaces was
over 500ppm; manufacturer's specifications allow for strength of 200-400ppm for food contact surfaces. CDI - PIC diluted wiping
cloth buckets to 200ppm.

40 2-402.11 Effectiveness - Hair Restraints (C) REPEAT. One food employees observed handling food without hair restraint on thier
head. Use head coverings, beard guards and clothing to restrain body hair from contacting exposed food, equipment, and
utensils.

41 3-304.14 Wiping Cloths, Use Limitations (C) REPEAT. Wiping Cloths are being stored in quat sanitizer above the concentration
specified under § 4-501.114; manufacturer's specifications allow for strength of 200-400ppm. Cloths in-use for wiping counters
and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration specified under § 4-
501.114;

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement. Recondition oxidized legs and lower
shelves of prep tables and sinks throughout facility. Shelving in the back area near the mop sink are beginning to rust. The walk
in cooler door, the walk in freezer door, and the chicken walk in cooler door are all damaged. The gaskets on the walk in doors
are only partially attached and are cracking or ripped. Equipment shall be in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT. The outside of
the ovens need additional cleaning. The front, back, sides, and the inside of the fryers need additional cleaning. Equipment
cleaning needed throughout facility to remove buildup. Include insides, outsides, undersides, legs and casters of all refrigeration
and cook line equipment. Non-food contact surfaces and utensils shall be clean to sight and touch.

53 5-501.17 Toilet Room Receptacle, Covered (C) The receptacle in the woman's toilet room did not have a cover or lid. A toilet
room used by females shall be provided with a covered
receptacle for sanitary napkins

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT. Several floor tiles are cracked
and no longer smooth repair damaged ceilings, walls and floors throughout facility to be smooth and easily cleanable. Repair
damaged doorways at the base. Low grout present in front of 3 comp sink. Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Cleaning of floors, walls and ceilings needed throughout facility to
remove buildup and debris. Floor cleaning needed in the kitchen and underneath the fryers. Ceiling cleaning needed around the
air vents. All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean
and by methods that prevent contamination of food products.


