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Three Comp 120

Ebonie Wilborn

06/03/20233122 - Wilborn, Ebonie

X

Ambient Upright Cooler 40

Chicken Final 189

Chicken Tender Final 190

Nuggets Holding Case 137

Fries Final 189

Shrimp Final 202

Quat Sanitizer Three comp 200

georgebarghout@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  J & J FOOD MART Establishment ID:  3034022823

Date:  05/25/2023  Time In:  4:00 PM  Time Out:  5:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
George Barghout 12720728 Food Service 08/26/2019 08/26/2023

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.

1 2-101.11 Assignment (PF) No active managerial control upon start of inspection with several risk factor items occurring. PIC
shall be present during all hours of operation. CDI Person in charge showed up.

8 2-301.14 When to Wash (P) Employee turned faucet off with hands after washing. Employee used phone, filled bowl with water
at three-comp then put gloves on to prepare food. Food Employees must wash hands after handling soiled equipment or utensils
and before food preparation, handling clean equipment and utensils and unwrapped single-use/single-service articles. Food
employees must wash hands after engaging in activities that contaminate the hands. CDI Education, employees washed hands.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Back hand was being blocked by cart. Maintain access to
hand sinks. CDI Cart moved.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Slaw, sliced tomatoes and
lettuce measured 43F-55F inside low reach-in cooler. Maintain TCS foods in cold holding at 41F or less. CDI Food used through
rush and anything below 45F moved to upright cooler.

28 7-102.11 Common Name - Working Containers (Pf) REPEAT Two chemical spray bottles hanging from hand sink splash guard
observed unlabeled. 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 Bottles labeled.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) Ambient temperature measured from low reach-in cooler
was 51F. Person in charge turned cooler down and ambient reached 47F. Provide equipment in number and capacity so that
cooling, heating, and holding temperatures are achieved. Inspector will return by 6/5 to verify unit is working properly and able to
hold food items inside at 41F of below.

38 6-501.111 Controlling Pests (C) Flies present under prep sink. Keep the premises free of insects, rodents, and other pests.

40 2-303.11 Prohibition - Jewelry (C) REPEAT Employee wearing rings while working with food. Remove jewelry on hands and
arms while preparing food. A plain ring, such as a wedding band, is allowed. 

2-402.11 Effectiveness - Hair Restraints (C) Employee prepared food without a hair restraint. Use head coverings, beard guards
and clothing to restrain body hair from contacting exposed food, equipment, and utensils.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed on hood vents, shelf holding seasonings, surface of cart under cutting
board and cooler handles. 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) Minor drip from back hand sink when water is off. When cold water is turned on
at back hand sink leak present under hot water handle. Water leaks at faucet at three-comp sink. Maintain a plumbing system in
good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Wall cleaning needed throughout kitchen. Additional cleaning on floors under
equipment. Clean ceiling especially around vents where dust has accumulated and above chicken breading area. 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.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Remove/replace peeling caulk at hood.
Baseboard tile in bathroom separating from wall. 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.


