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kernersville7648@godennys.com
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hot food wells 162.0 quat sani bucket 200ppm 0.0

Peggy Washington

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

ground beef hot food wells 165.0 quat sani bucket 200ppm 0.0

marinara hot food wells 164.0 chlorine dishmachine 50ppm 0.0

hollandaise sauce hot food wells 145.0

sliced tomato make-unit 40.0

lettuce make-unit 40.0

garlic-cheese paste make-unit 40.0

sausage crumble make-unit 40.0

diced tomato make-unit 41.0

chorizo make-unit 40.0

pot roast chef base 40.0

sliced turkey chef base 40.0

sliced ham chef base 40.0

sausage link chef base 40.0

ham walk-in cooler 41.0

sliced turkey walk-in cooler 41.0

prime rib walk-in cooler 41.0

sliced tomato walk-in cooler 41.0

mac & cheese Entree refrigerator 41.0

hot water 3 compartment sink 130.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: DENNY'S DINER 7648 Establishment ID: 3034012342

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.

1 2-102.12 Certified Food Protection Manager - C- The establishment did not a have certified food protection manager present during the inpsection-
At least one employee who has supervisory and management responsibility and the authority to direct and control food preparation and service shall
be a certified food protection manager who has shown proficiency of required information through passing a test that is part of an American National
Standards Institute (ANSI) accredited program.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- One container of
mashed potatoes prepared on 6/6/21 and stored inside of the Entrée refrigerator was measured at 80F- Potentially hazardous food shall be
maintained at 41F or less- CDI: The item was voluntarily discarded by the person-in-charge(PIC)- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Recondition the legs and lower shelf of the equipment table for the range top to
remove oxidation. Repair or replace the torn door gasket for the Beverage-Air chef base refrigerator. Repair or replace the caulk around the
handwashing sink at the front service window, repair the hole in the door of the walk-in cooler (WIC) and evaluate the ice build-up around the door of
the walk-in freezer to determine if preventive or corrective repairs are necessary- 0 pts.

46 4-501.14 Warewashing Equipment, Cleaning Frequency - C- Cleaning is needed for the exterior surfaces of the dishmachine- A warewashing
machine, sinks and other receptacles used for washing equipment or utensils shall be cleaned before use, throughout the day as necessary to
prevent recontamination of equipment and utensils and if used, at least every 24 hours- 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the door
gaskets of the refrigeration equipment throughout the kitchen, the exterior of the Superior freezer and the microwaves, the surfaces beneath the flat
top grills, the undersides of the drainboards for the dishmachine and other items as necessary- Nonfood contact surfaces of equipment shall be kept
free of an accumulation of food residue, dust, dirt and other debris.

49 5-205.15 (B) System maintained in good repair - C- Complete repairs to the non-functioning urinal in the men's restroom- A plumbing system shall
be maintained in good repair- 0 pts.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- Repair the uneven grout between the tiles along the
cook line, the broken baseboard tiles and grout in the dishwashing area and the broken tiles in the canwash. Repair the leak from the ceiling at the
A/C vent above the 3 compartment sink, repair or replace the damaged ceiling tiles and grid supports and repair the hole in the ceiling on the cook
line- Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions - C- Cleaning is needed for the floor and
baseboards beneath the equipment on the cook line and beneath the equipment in the dishwashing area- Physical facilities shall be maintained
clean.


