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Shredded lettuce
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Make Unit 48

Thomas Strates

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

Slaw Make Unit 36

Sliced Tomatoes Make Unit 36

Tuna Make Unit 40

Burger Final 200

Ham Make Unit 44

Chili Steam Unit 182

Pork Tenderlion Steam Table 146

Lima Beans Steam Table 155

Mac and Cheese Steam Table 183

Raw Chicken Two-Door Cooler 40

Tuna Two-Door Cooler 38

Ambient Reachin Under Register 32

Chlorine Sanitizer Three-Comp Sink 50

Fried Chicken Final 211

Hot Water Three-Comp Sink 149

Thomas Strates ServSafe 01/18/24 0



 

Comment Addendum to Inspection Report
Establishment Name:  COURTSIDE CAFE Establishment ID:  3034012226

Date:  06/24/2022  Time In:  10:25 AM  Time Out:  2:25 PM

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 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Updated
employee health policy needed. Ensure food employees understand when to report illnesses, symptoms and exposure. CDI
Person in charge is given a new employee health policy.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) REPEAT Establishment does not have a vomiting and diarrheal event
cleanup plan. All establishments must have a clean up plan written and in place. CDI: PIC given example clean up plan.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Upright cooler in lobby area had
ground beef above raw eggs and raw country ham above ready to eat foods. Inside the make unit region there was raw country
ham above tuna and eggs. Food shall be protected from cross contamination by separation during storage, preparation, holding,
and display. CDI PIC moved raw country ham to bottom shelf in all units and removed ground beef from above eggs.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Majority of dishes checked soiled
with a sticky residue or debris. Equipment food contact surfaces and utensils shall be clean to sight and touch. Continue to look
through dishes and ensure they are cleaned well. CDI Dishes placed at three-comp sink to be washed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Inside the make unit the lettuce
measured at 48F and ham at 44F. Maintain TCS foods in cold holding at 45F or less. CDI Person in charge discarded the lettuce
and ham

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf)
The eggs are being served cooked to order but it is not identified on the menu. Disclosure shall identify the animal-derived food
by asterisking them to a footnote that states that the items are served raw or undercooked, or contain (or may contain) raw or
undercooked ingredients. CDI PIC added an asterisk next to all eggs on menu being offered undercooked.

38 6-501.111 Controlling Pests (Pf)- Live roach found crawling on wall in can wash area. Keep the premises free of insects, rodents,
and other pests. CDI-Spoke with pest company and they have been out within the past week. Consider more frequent control
measures. Replace missing ceiling tile in restroom and place tile back in grid in dry storage to eliminate potential entry points. 

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) The dry food storage rack is close to the can wash.
Employee food stored above establishment food in the upright reach-in freezer. Store food in a clean, dry location, not exposed
to contamination. A splash guard is needed to protect food products from contamination. Keep employee food below or
separated from food for establishment.

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C) A single-use cup was being used as a scoop inside of the
feta cheese within the make unit. Single-use and single-service articles may not be reused.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) The PIC stated that one unit of the steam table was broken.
There is a torn gasket on the make unit door. The prep table bottom shelf needs to be resurfaced across from three-comp sink.
Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning is needed in/on the following: the reach-in freezer, lower region of the make
unit, the sandwich press, heat lamp, the stand-up freezer, the outer doors around the handles to the reach-in coolers, steam
table shelf support and on the shelves in the reach-in cooler. Remove plastic on inside of door to the reach-in cooler.The
underside surface of the three-comp sink needs to be cleaned. Non-food contact surfaces of equipment shall be cleaned at
frequency to prevent accumulation of soil residue.

51 5-205.15 System Maintained in Good Repair- C REPEAT There a leak present at the center pipe on the three-comp sink faucet.
There is also a leak underneath the three-comp sink at the center white pipe and the pipe below the sanitizer vat. (B) Maintain a
plumbing system in good repair.

53 5-501.17 Toilet Room Receptacle, Covered (C) No covered trash can in the ladies room. A toilet room used by females shall be
provided with a covered receptacle for sanitary napkins.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning needed on floor next to the grease trap to remove stuck on debris.
Wall and ceiling cleaning needed in the dishwashing room. The vent above the three-comp sink soiled with dust. Physical
facilities shall be kept clean and in good repair. 



6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) The ceiling light cover above the three-
comp sink is broken. Ceiling tile missing in the ladies' room. Partition wall at urinal is corroding. Floors, walls, and ceilings
including the attachments such as soap and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good
repair.

56 6-303.11 Intensity - Lighting (C) The light in the ladies room is currently at 6FC above the toilet. Increase lighting to at least
20FC. 


