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salad prep cooler 39 hot water 3 comp sink 123

Tim Porter

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

baked potato salad prep cooler (base) 37 final rinse dish machine 173

fried chicken hot cabinet 173 sanitizer
DDBSA = 700 ppm, lactic acid
= 1875 00

pot pie hot cabinet 167

raw steak refrigerated drawer on R 39

shredded cheese refrigerated drawer on R 41

hollandaise small over counter cooler 37
hashbrown
casserole steam table 147

turkey gravy steam table 178

hashbrowns cook line on L side 39

trout filet refrigerated drawer on L 39

ham refrigerated drawer on L 41
chicken and
dumplings 2 door hot cabinet 165

mashed potatoes 2 door hot cabinet 145

mac and cheese thaw cabinet 41

buttermilk biscuit cooler 47

buttermilk walk-in, end of inspection 43

steak tips FINAL COOK 179

slaw 2 door cooler 37

pice de gallo wait station cooler on R 38

timporter9602744@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  CRACKER BARREL 247 Establishment ID:  3034010886

Date:  02/02/2023  Time In:  9:55 AM  Time Out:  12:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Tim Porter Food Service 05/26/2026

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils REPEAT - (Pf) Food debris and
stickers present on blue bowls, plates, metal containers, sheet pans. Food contact surfaces shall be clean to sight and touch.
CDI - placed at dish area for re-cleaning.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT. Buttermilk in cooler at
biscuit prep area was 47F. Per manager, buttermilk was temped this morning at approx. 6 am and was 37F. Time/temperature
control for safety (TCS) food held cold shall be maintained at 41F or below. CDI - it was discovered that the cooler had become
unplugged; buttermilk relocated to walk-in cooler and was 43F by end of inspection, ambient air temp of cooler at biscuit prep
area was 29F.

28 7-201.11 Separation - Storage (P) In storage room by can wash, chemicals were stored on shelf above salt and pepper.
Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service
and single-use articles by locating the poisonous or toxic materials in an area that is not above food, equipment, utensils, linens,
and single-service and single-use articles. CDI - PIC rearranged.

40 2-303.11 Prohibition - Jewelry (C) Cook was wearing a ring with a stone. Except for a plain ring such as a wedding band, while
preparing food, food employees may not wear jewelry including medical information jewelry on their arms and hands.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) REPEAT - Plastic containers, metal containers, metal pans stacked
tightly were still wet. Allow dishes to air dry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Ice accumulation in several areas of walk-in freezer, on
exterior of food packaging and building up in several areas of the floor. Repair/replace nonworking 3 door cooler. Equipment
shall be maintained in good repair. Improvement noted from previous inspection (exterior freezer door and gasket replaced, prep
cooler door repaired).

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) REPEAT - Continue to work on repairing tile damage in kitchen, such as
by door of walk-in cooler, coved base in storage room near can wash. Grout between floor tiles is low in majority of kitchen.
Floors, walls, ceilings shall be easily cleanable and in good repair. 
6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT - Clean floor in walk-in freezer. Floors, walls, and ceilings shall be
cleaned at a frequency necessary to keep them clean.

56 6-303.11 Intensity - Lighting (C) Repeat - Lighting low along cook line, at salad prep cooler, at kettles, at prep sink (24-36 foot-
candles), it should be a minimum of 50 foot-candles.


