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prep cooler top 36

Rudy Neal

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

Cheese prep cooler top 41

Mozzarella drawer 41

French toast batter base of prep cooler 38

Sausage steam unit 163

Diced ham two door cooler 39

Diced tomato two door cooler 39

Hash browns hot hold grill 218

pot roast walk in cooler 39

gravy walk in cooler 39
Hashbrowns Prep
yesterday walk in cooler 38

Hashbrowns cooling since 8:04 am 80

Hasbrowns cooling at 10:04am 68

Burger final cook 216

Butter prep cooler at wait station 41

Hot water for utensils 167
Smart power
sanitizer 3 comp sink (DDBSA) 700

Hot water 3 comp sink 126

ServSafe Danielle Hawn 3/7/2024 0

store508@chenegaih.com

ingrid.campbell@ihop.com

jlaylock@chenegaih.com



 

Comment Addendum to Inspection Report
Establishment Name:  INTERNATIONAL HOUSE OF PANCAKE Establishment ID:  3034012529

Date:  06/21/2022  Time In:  9:20 AM  Time Out:  11:35 AM

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.

33 3-501.15 Cooling Methods (Pf) REPEAT. Cartons of hashbrowns prepped this morning at 8:04 am per date sticker were 78-80F
approx 90 minutes into cooling process. Without intervention by REHS, hashbrowns would not have met first cooling parameter.
Cooling shall be accomplished in accordance with the time and temp criteria (135F to 70F in 2 hrs max, 70F to 41F in 4 hrs
max) by using an approved method, such as placing food in shallow pans, separating into smaller/thinner portions, using rapid
cooling equipment, etc. When placed in cold holding equipment, food containers in which food is being cooled shall be arranged
to provide maximum heat transfer through the container walls; and loosely covered or uncovered during cooling process if
protected from overhead contamination. CDI - PIC spread hashbrowns out in metal pans that were placed on top shelf in freezer;
by 10:04, hashbrowns were 63-68F. .

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Several small plates stacked together were still wet. Allow dishes to
air dry.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Continue working on
an effective storage solution for single-service cups at wait station; today they are in plastic containers but stacked above the
container levels. The mouth contact portion of every cup needs to be protected - use dispenser with a cover, or leave in original
plastic sleeve with sleeve pulled up. Repeat.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Base of stand mixer is rusting and needs to be
refinished. Equipment shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair hole at plumbing access behind prep
sink. Physical facilities shall be maintained in good repair.


