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Hot Water
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Prep Sink 147

Ebonie Wilborn

02/03/20233122 - Wilborn, Ebonie

X

Boiled Egg Walkin 37

Lactic Acid Bucket 700

Hot Water Dish Machine 163

Tuna Salad Walkin 37

Cut Melon Walkin 40

Pico De Gallo Walkin 40

Pot Roast Walkin 37

Collard Greens Hot Hold 176

Pot Roast Hot Hold 136

Rice Hot Hold 154

Chicken Reheat 168

Mashed Potato Hot Hold 163

Popcorn Shrimp Reheat 193

Chicken Final 198

Scallop Potato Hot Hold 157

Slice Tomato Upright Cooler 39

Smoke Pork Warm Cabinet 166

Pepper Onion Mix Warm Cabinet 150

Hamburger Final 158

Rest2474@goldencorral.net



 

Comment Addendum to Inspection Report
Establishment Name:  GOLDEN CORRAL Establishment ID:  3034011576

Date:  01/31/2023  Time In:  2:05 PM  Time Out:  5:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Patrick Dray 21194391 Food Service 10/22/2021 10/22/2026

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Employee used a hand sink to dump and rinse coffee
pot. Hand sink in meat room blocked by cart and boxes. Maintain access to hand sinks. Hand sinks may only be used for
handwashing. CDI Cart moved to allow access to hand sink. Employee educated about use of hand sink.

13 3-202.15 Package Integrity (Pf) REPEAT Three dented can founds. Food packaging has be in good condition, intact and protect
the food inside. CDI Cans discarded.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw chicken stored above ready to eat
diced ham inside meat cooler. Food shall be protected from cross contamination by separation during storage, preparation,
holding, and display. CDI Ham moved to top shelf.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Additonal cleaning needed inside larger nozzle that
dispenses multiple drinks. Clean the equipment and utensils used with TCS foods as required to avoid contamination.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Pepperoni above pizza unit
measured 60F. Person in charge stated food was measuring high and was removed from unit and pepperoni was out of
temperature for longer than an hour. Maintain TCS foods in cold holding at 41F or less. CDI Pepperoni moved into freezer to
cool.

24 3-501.19 Time as a Public Health Control (P) Fish measured 116F and carved ham measured 119F. Person in charge stated
both items are held on time and employee was working on placing labels. Time on food at hot bar all had the same time and was
an hour off. Person in charge stated machine is on day light saving time and all employees are aware so any food remaining at
the four hour mark will be discarded. The food shall be marked or otherwise identified to indicate the time that is 4 hours past the
point in time when the food is removed from temperature control. Inspector will return by 2/3 to verify time procedures are being
followed.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) Pizza unit not to temperature, thermometer inside measured
60F. Unit currently empty. Person in charge has placed a work order for equipment to be repair and will not be used until capable
of holding food at 41F or below.

39 3-305.14 Food Preparation (C) REPEAT Ice bin at cash registers is left opened while dispensing beverages and not closed after.
During preparation unpackaged food shall be protected from environmental sources of contamination.

47 4-501.11 Good Repair and Proper Adjustment-Equipment (C) REPEAT with improvement- The drink dispenser machines
operate while the ice lid is pulled open. Gaskets to the warmer cabinets are separating. Cabinet component at the salad station
where dressing and toppings held is cracked and held by plastic. Back lower warmer cabinet missing it hinge cover. Front left
wheel of grill missing its rubber. Fan cover inside upright cooler missing. 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.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Wall and ceiling cleaning needed throughout kitchen. Clena floor
under equipment. Physical facilities shall be cleaned as often as necessary to keep them clean.

6-201.11 Floors, Walls and Ceilings - Cleanability (C) REPEAT Repair/replace cracked tiles beside oil fryers. Regrout between
floor tiles in the mop sink. Regrout floor throughout where low (dish area, under sinks, next to can rack). Floors, floor coverings,
walls, wall coverings, and ceilings shall be designed, constructed, and installed so they are smooth and easily cleanable.


