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make-unit 46.0 quat sani C. Shelton 11/19/24 0.0

Michael McCann

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

diced tomato make-unit 46.0 servsafe C. Shelton 11/19/24 0.0

cut melon make-unit 44.0

sliced ham make-unit 44.0

sliced turkey make-unit 44.0

diced chicken make-unit 43.0

potato salad make-unit 43.0

chorizo make-unit 46.0

lettuce make-unit 44.0

pimento cheese make-unit 44.0

chicken pie walk-in cooler 41.0

chicken salad walk-in cooler 41.0

meat loaf walk-in cooler 40.0

chicken wings walk-in cooler 41.0

crab cakes walk-in cooler 40.0

chicken wing fryer- final 191.0

grits steam table 167.0

collard greens steam table 171.0

hot water dishmachine 180.0

hot water 3 compartment sink 120.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: J PEPPERS Establishment ID: 3034012593

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.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed for the interior surfaces of the ice bins at the expeditor
station and in the bar area- The surfaces of utensils and equipment contacting food that is not potentially hazardous such as ice bins and ice makers
shall be cleaned at a frequency specified by the manufacturer or at a frequency necessary to preclude the accumulation of soil and mold- 0 pts.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- The following items
stored inside of the make unit were measured above 41F: sliced turkey 44F, sliced ham 44F, diced chicken 43F, potato salad 43F, cut melons 43F,
pimento cheese 44F, lettuce 44F, diced tomato 46F, chorizo 46F- Potentially hazardous food shall be maintained at 41F or less- CDI: The chorizo
and the diced tomatoes were voluntarily discarded by the person-iin-charge (PIC). All other items were moved to the walk-in freezer to quickly cool.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Several squeeze bottles of sauces and condiments were stored
inside of the make-unit without effective labeling with the names of the contents- Except for containers holding food that can be readily and
unmistakably recognized, working containers holding food or food ingredients that have been removed from their original packages shall be identified
by the common name of the food- 0 pts.

38 2-402.11 Effectiveness-Hair Restraints - C- One food employee was actively working with food without wearing an effective beard guard- Food
employees shall wear hair coverings or nets, beard restraints and clothing that covers body hair and are worn to effectively keep their hair from
contacting exposed food, clean equipment, utensils and linen- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repair or replace the torn door gasket in the make-units, recondition the
lower shelves of the prep tables, the legs of the shelves for dry storage, the undersides of the prep sink and the surface of the stand mixer to remove
rusting and chipping. Recondition the shelving inside of the make-units to remove rusting and chipping and repair the temperature and pressure
measuring gauges for the dishmachine. Replace the missing lower panel for the glass door refrigerator at the salad station. There is standing water
in the bottom of all three make-units that needs to be evaluated to determine the need for maintenance- Equipment shall be maintained in a state of
good repair

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
following pieces of equipment including but not limited to: All equipment on the cook-line, the interior surfaces of the Bakers pride ovens and the door
gaskets for the refrigeration equipment throughout the kitchen, prep and the bar areas. Clean the shelving for clean dish storage and the interior
surfaces of the beverage cooler- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other
debris.

49 5-205.15 (B) System maintained in good repair - C- Repair the leaking faucet at the fish prep sink- A plumbing system shall be maintained in good
repair- 0 pts. 

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- Repair the hole in the FRP and securely attach the
splash guard to the wall between the handwashing sink and the prep sink behind the cook line. Repair or replace the caulking at the base of the walls
inside of the mens restroom so that the surfaces are smooth and easy to clean- Physical facilities shall be maintained in good repair.// General floor
and baseboard cleaning is needed beneath the equipment on the cookline including the chef base, the range oven, the make-units and the Bakers
Pride ovens and other areas throughout the kitchen and prep areas as necessary- Physical facilities shall be maintained clean.


