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Tammy Johnson 0 bbq heat for hot hold 197

Tammy Johnson

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

flounder final cook 170 chili heat for hot hold 197

chicken hot hold by fryer 176 soup heat for hot hold 194

wash water sink 116 quat-ppm 3 comp sink 300

chicken hot box 158

brisket hot box 149

potato salad dt make unit 40

green bean dt steam unit 162

milk 2 door cooler 38

rice line hot hold 150

brisket line hot hold 139

hot dog cold drawer 37

fries slacking 41

chicken walk in 41

chicken cooling at 10:10 119

chicken cooling at 10:37 92

chili walk in 38

potato salad walk in 38

lettuce line make unit 41

tomato line make unit 38



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: MR. BARBECUE Establishment ID: 3034012735

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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C- Open coffee on garbage can in kitchen, at least 3 drinks on prep tables throughout kitchen area.
Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination and may drink from a closed beverage
container if the container is handled to prevent contamination of: The employee's hands; The container; and Exposed FOOD; clean EQUIPMENT,
UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- A few soiled knives and other dishes, with
grease/food residue. Food contact surfaces shall be clean to sight and touch. CDI-Sent to be re-washed. // 4-703.11 Hot Water and Chemical-
Methods - P- Multiple observations of dishwasher dipping cleaned dishes in sanitizing solution without observing contact time. After being cleaned
equipment food contact surfaces and utensils shall be sanitized in chemical or hot water manual or mechanical by observing contact time on
manufacturers EPA-registered label use instructions. CDI-All dishes are to be sanitized properly, education to employee. 

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Vegetable soup and beef broth
dated 3/22, which exceeds 7 day hold time. Discard the food requiring date labels once time/temperature window has expired, if it is not been
labeled, or if the label is incorrect. CDI-Discarded by PIC. 

26 7-201.11 Separation-Storage - P- Two bottles of chemical cleaner stored on lower shelf with breader and plastic wrap and sandwich papers.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles.
CDI-Relocated. 

31 3-501.15 Cooling Methods - PF- Banana pudding at 98F in two door upright cooler in Styrofoam single service containers with lids. Quickly cool
foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat.
Consider writing a procedure for time as the public health control, or cool completely to 41F before portioning. CDI-Will be sold within 4 hour window
or discarded. 

33 3-501.12 Potentially Hazardous Food (Time/Temperature Control for Safety Food), Slacking - C- Four and a half cases of fries out of temperature
control for use during busy shift. Fries measured 41F. Frozen TCS Foods that is slacked to moderate the temperature shall be held under
refrigeration that maintains the temperature at 41F or less, or held at any temperature as long as the food remains frozen. CDI-Moved fries back to
freezer. Pull a smaller amount of fries from freezer at a time and maintain frozen unless holding in a refrigerator at 41f or less. 

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C- Four cases of fries on floor beside fryer. Store food at least 6 inches above
floor. 

42 4-901.11 Equipment and Utensils, Air-Drying Required - C- Multiple stacks of pans wet stacked. Air dry equipment and utensils after cleaning and
sanitizing, or use after sufficient draining. 

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Many cases of cups stored in dining
room. Store single service items in approved storage areas. 

45 4-202.11 Food-Contact Surfaces-Cleanability - PF- Large metal bowl with cracks. Multiuse food-contact surfaces shall be smooth, in good repair,
free of sharp angles, and finished to have smooth seams and joints. CDI-Discarded by PIC. 

46 4-501.18 Warewashing Equipment, Clean Solutions - C- Wash, rinse, and sanitize solutions soiled. Wash, rinse, and sanitize solutions shall be
maintained clean. 

53 6-201.11 Floors, Walls and Ceilings-Cleanability - C- Floor tiles in bbq pit room cracked near large cooker and drain. Repair. 


