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fried chicken

TED'S FAMOUS CHICKEN

6489 SHALLOWFORD RD
LEWISVILLE NC

34 Forsyth 27023
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DENBAR INC.

(336) 945-0299
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hot hold 140

Dawn Daily

Andrew Lee

2544 - Lee, Andrew

(980) 201-0602

X

pulled chicken hot hold 170

green beans hot hold 180

baked beans hot hold 177

chili hot hold 166

potato salad small sandwich cooler 39

cole slaw small sandwich cooler 38

bbq slaw small sandwich cooler 39

tomato small sandwich cooler 39

hot dog upright cooler 39

raw hamburger upright cooler 39

potato salad upright cooler 2 39

cole slaw upright cooler 2 40

bbq slaw upright cooler 2 39

cole slaw walk-in cooler 39

bbq slaw walk-in cooler 39

potato salad walk-in cooler 39

chicken final cook 190

chelltini0010@gmail.com

tkcbmartin@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TED'S FAMOUS CHICKEN Establishment ID:  3034012780

Date:  05/26/2023  Time In:  2:50 PM  Time Out:  4:05 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.

2 2-102.12 (A) Certified Food Protection Manager (C) Employee with ANSI food protection manager certification arrived at end of
inspection. No employee present at beginning of inspection of certification. At least 1 employee with active ANSI food protection
manager certification shall be present during all hours of operation.

8 2-301.14 When to Wash (P) Employee observed placing raw hamburger meat on grill with gloved hands. Employee discarded
gloves and donned new gloves and handled plate without washing hands. Employees must wash hands when switching from
handling raw animal foods to handling single-use/single-service articles. CDI - Employee educated and she washed hands. 0 pts.

10 5-205.11 Maintain access to handsinks. Handsinks may only be used for handwashing. Pf Employee observed filling up water at
hand washing sink. Only use hand washing sinks for hand washing. CDI - Employee educated on handsink use. 0 pts.

40 2-402.11 Effectiveness - Hair Restraints (C) Employee at grill did not have hair restraint. Food employees shall wear a hair
restraint, such as a hat or hair net. REPEAT

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace torn gaskets on reach-in freezer doors. PIC showed EHS
that she bought gaskets to replace the torn ones, but they did not fit. 0 pts.


