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hot holding 110
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chicken gizzard hot holding 121

chicken liver reheat 179

chicken gizzard reheat 171

potato wedges hot holding 124

potato wedges reheat 179

chicken wing BBQ hot holding 161

chicken wing spicy hot holding 137

fish hot holding 145

fish hot holding 125

hot water 3 comp 136

sanitizer quat 3 comp 200

raw chicken upright cooler 41
Moustapha Diagne
ServSafe 12/23/23 0



 

Comment Addendum to Inspection Report
Establishment Name:  2 BROTHERS Establishment ID:  3034020319

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.

3 2-102.11 (C) (2), (3) and (17) Demonstration (Pf) Person in charge (PIC) was not able to provide an employee health policy or
able to explain the new six foodborne illnesses and their symptoms. The person in charge shall demonstrate this knowledge by
explaining the responsibility of the person in charge for preventing the transmission of foodborne disease by a food employee
who has a disease or medical condition that may cause foodborne disease; Describing the symptoms associated with the
diseases that are transmissible through food. CDI: PIC was educated on the topic and given an employee health policy.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) The food establishment did not have a written procedure for a vomit or
diarrheal event. 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: PIC was educated on the topic and given a Clean-up of Vomiting
and Diarrheal Events plan and procedure.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) REPEAT. - Potato slicer had
accumulation of soil in crevices. Two metal pans had food residue on the outsides. Food contact-surfaces of equipment and
utensils shall be clean to sight and touch. CDI - The two metal pans were set at 3 compartment sink to be washed, rinsed, and
sanitized. // 4-602.12 Cooking and Baking Equipment (C) REPEAT. Inside of microwave was soiled with food debris. The
cavities and door seals of microwaves shall be cleaned at least every 24 hours. // 4-501.114 Manual and Mechanical
Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and Hardness (P) The sanitizer 3 comp sink
was reading zero. A quaternary ammonium compound solution shall have a concentration as specified under § 7-204.11 and as
indicated by the manufacturer's use directions included in the labeling. CDI: PIC manually mixed quat to make sanitizer of 200
ppm.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Potato wedges, chicken liver, chicken
gizzards, and fish were all below 135F in hot holding. PIC stated that chicken and potatoes had only been in hot holding for
around an hour. Time / Temperature Control for Safety Food shall be maintained at 135F or above. CDI: The chicken and
potatoes were reheated to above 165. The fish was disposed of.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) REPEAT. Gray container of flour/breader was not
labeled. Working containers of food or food ingredients that are removed from their original packages for use in the food
establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name
of the food.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT with improvement. Gaskets are in poor repair on the
doors of the upright cooler. Chemical storage shelf is rusty on lower shelf. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT - Gaskets on
both doors of the upright cooler, and the inside of the upright cooler in rear of store are soiled with food debris. Nonfood-contact
surfaces of equipment shall be clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Floor next to chicken prep sink and inside employee restroom in
need of additional cleaning especially around perimeter and near the floor drains. Physical facilities shall be cleaned as often as
necessary to keep them clean.

56 6-303.11 Intensity - Lighting (C) Lighting needs to be increased at the fryers (35-44 foot candles) and near the hot holding
cabinet (35 foot candles). Lighting shall be 50 foot candles at a surface where a food employee is working with food or working
with utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor.


