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Make Unit 1 41 Broccoli Cheedar
Soup Hot Hold 157

Ado Antunez

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Chicken Salad Make Unit 1 40 Hot Water Prep Sink 163

Cut Melon Cooling 59 Quat Sanitizer Bottle 150

Cut Melon Cooling 47 Quat Sanitizer Three-Comp 300

Diced Tomato Grill Cooler 35 Hot Water Dish Machine 163

Ham Stove Cooler 39

Chicken Stove Cooler 40

Ambient Low Reach-in 40

Turkey Strip Low Reach-in 41

Slice Tomato Make Unit 2 41

Pasta Make Unit 2 41

Ribs Walkin 41

Slice Tomato Cooling 43

Slice Tomato Cooling 40

Pasta Salad Walkin 37

Pulled Pork Walkin 39

Ambient Four-Door Cooler 33

Fries Reheat 176

Sweet Potato Fries Reheat 205

Burger Final 164

WKINGERY@HOTMAIL.com

Adoantunez@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  WILLOW'S BISTRO Establishment ID:  3034012031

Date:  01/31/2023  Time In:  11:10 AM  Time Out:  1:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Melissa Caldwell 20656040 Food Service 06/08/2021 06/08/2026

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.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) REPEAT Pulled pork found inside walk-in
cooler had a prep date of 1/20/23. Discard the food requiring date labels once time/temperature window has expired, if it is not
been labeled, or if the label is incorrect. CDI Pulled pork was discarded. 

3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Rib found inside make cooler did not
have a prep date. Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than 24hrs. CDI Rib
was voluntairly discarded.

28 7-102.11 Common Name - Working Containers (Pf) Four unlabeled chemical bottles found throughout kitchen. Working
containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly
and individually identified with the common name of the material. CDI Three of the bottles labeled with content (bleach,
degreaser and Windex). The bottle with the bright yellow liquid was unknown and discarded.

33 3-501.15 Cooling Methods (Pf) REPEAT A portion of the fruit cut today was placed into the make cooler prior to cooling and
measured 59F. Sliced tomatoes and cut melons inside the walk-in were wrapped tightly in plastic and in a deep plastic container.
Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow
around product to remove the heat. CDI Cut melons were moved into walk-in. Both the melons and tomatoes were put inside an
ice bath. 

35 3-501.13 Thawing (C) Tuna thawed inside sealed packaging in grill cooler. Reduced oxygen packed fish that bears a label
indicating that it is to be kept frozen until time of use shall be removed from the reduced oxygen environment prior to its thawing
under refrigeration or prior to, or Immediately upon completion of, its thawing.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) One of the
containers holding lids on the clean utensil shelf was soiled at the bottom with debris and liquid. Store cleaned equipment,
utensils, linens and packages in a clean, dry location.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- (C) REPEAT Replace missing handle on sandwich unit. Make unit
cooler doors heavily pitted with a pinch in the metal. The shelves inside of cooler have paint peeling on the tips and beginning to
rust. Shelves in the walk-in cooler are rusting. Make cooler beside stove has a torn gasket on top. Gasket around ice machine
hanging. Equipment shall be maintained in good repair. Equipment components such as doors, seals, hinges, fasteners, and
kick plates shall be kept intact, tight, and adjusted.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Clean grill cooler gaskets. Non-food contact surfaces of equipment shall be
cleaned at frequency to prevent accumulation of soil residue.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT Replace baseboard flashing that
is missing under prep sink or seal the gap with caulk. Reaculk back hand sink to wall. Physical facilities shall be maintained in
good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Additional floor cleaning needed under equipment. Minor cleaning
needed on walls. All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep
them clean and by methods that prevent contamination of food products.


