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final cook 175

Kasha Jones

Andrew Lee

2544 - Lee, Andrew

(980) 201-0602

X

fish final cook 160

fried chicken hot hold 150

fried shrimp hot hold 160

corn hot hold 168

gravy hot hold 171

mac and cheese hot hold 155

hush puppy hot hold 148

mac and cheese walk-in cooler 1 38

cole slaw walk-in cooler 1 39

raw chicken walk-in cooler 2 40

cole slaw line cooler 39

204@kbpstores.com



 

Comment Addendum to Inspection Report
Establishment Name:  KFC/LJS G135204 Establishment ID:  3034012219

Date:  02/03/2023  Time In:  2:00 PM  Time Out:  3:50 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.

10 6-301.11 Handwashing Cleanser, Availability (Pf) No soap at hand washing sink in kitchen. CDI - PIC refilled dispenser. 0 pts.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Opened box of raw fish stored on shelf
above biscuits in upright freezer. Once the original package is opened, frozen food must be stored according to final cook
temperatures - do not store raw animal foods above ready-to-eat foods or non-raw foods. CDI - Box moved to bottom of freezer.

41 3-304.14 Wiping Cloths, Use Limitations (C) 2 wiping cloth buckets observed on floor. Store wiping cloth buckets at least 6
inches off the floor. 0 pts.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Sleeve of disposable
cups and disposable lids stored right beside hand washing sink inside the splash guards. Do not store single-use or single-
service articles where they are exposed to contamination. 0 pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace missing door to fryer, doors to both walk-in coolers have
torn gaskets, and can opener blade and base are rusted. Equipment shall be maintained in good repair. Repair/replace listed
equipment. REPEAT

49 4-602.13 Nonfood Contact Surfaces (C) General cleaning necessary on wheels and legs of all equipment, shelves, underneath
fryers, and sides of all cooking and holding equipment. Clean nonfood contact surfaces more frequently. REPEAT

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Tiles of mop sink are broken and in severe disrepair. Repair mop sink. //
6-501.12 Cleaning, Frequency and Restrictions (C) Floor and wall cleaning necessary behind/underneath all holding and cooking
equipment and underneath plumbing. Splatter on wall at chicken station. Some ceiling tiles have food splatter and dust on them.
Clean physical facilities more frequently. REPEAT

56 6-303.11 Intensity - Lighting (C) Lighting at 0fc in chicken walk-in cooler. Replace burnt out bulbs. REPEAT


