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Chicken tender
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hot case 152

Shenoda Shafeek

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

fried chicken wing hot case 142

potato wedge hot case 174

fried chicken hot case 168

fish filet hot case 194

corn dog 2 door cooler 39

hot water prep sink 111

quat sani 3 comp sink (ppm) 150

mieh100@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  TWO BROTHERS KITCHEN Establishment ID:  3034020752

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 2-102.11 (A), (B) and (C) (1), (4) - (16) (PF) No employees with food safety training, and violations of priority items during
inspection. The duties of the person in charge include ensuring that employees are properly sanitizing multiuse equipment before
it is reused.

2 2-102.12 (A) Certified Food Protection Manager (C) Employee working today did not have food safety training. 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. Repeat.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have written procedures. 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 - education about this new requirement; REHS provided example cleanup plan.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) Dried food debris on food
thermometer and inside its plastic sleeve. Food thermometer must be cleaned and sanitized before and after each use and
stored in a clean location. CDI - thermometer cleaned during inspection, sleeve placed in 3 comp sink for cleaning.
4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) Tongs are used for cooked chicken, fish, fries, pork.
Employee stated that tongs are washed at shift change - a shift is 8 hours. If used with time/temperature control for safety (TCS)
foods, utensils shall be cleaned and sanitized a minimum of once every 4 hours. CDI - tongs cleaned during inspection,
discussion with employee.

38 6-202.15 Outer Openings, Protected (C) Back door is not self-closing. All doors to outside must be self-closing. Repair self-
closure. Repeat.

49 4-602.13 Nonfood Contact Surfaces (C) Clean as needed, such as handles of refrigeration equipment, bases of fryers. Nonfood
contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

51 5-203.14 Backflow Prevention Device, When Required (P) Spray nozzle attached to hose with only an atmospheric backflow
preventer. A plumbing system shall be installed to preclude backflow into the water supply system at each point of use, including
on a hose bibb, by installing an approved backflow prevention device. If you want to leave the nozzle attached, you need a
backflow preventer that is rated for continuous pressure. CDI - as a temporary fix, hose was unscrewed from faucet.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Clean fixtures in both restrooms. Plumbing fixtures shall be cleaned as often as
necessary to keep them clean.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) Cardboard dumpster is rusted out on both sides below the doors,
plug is missing and cannot be replaced due to damage to base of dumpster. Replace prior to next inspection. Receptacles for
refuse and recyclables shall be maintained in good repair. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair floor around white conduits to be
smooth and easily cleanable. Repair damaged wall corner by prep sink. Physical facilities shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C Clean floor, esp. back corner near white conduits. Physical facilities shall be
cleaned as often as necessary to keep them clean.
6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) Litter around dumpsters, please clean. The premises shall be
free of litter.

56 6-303.11 Intensity - Lighting (C) Lighting under hood was 34-35 foot-candles, and should be 50 foot-candles in food prep areas.


