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cooling (since 1PM, @2:30PM 58 lettuce salad cooler 39

Eurika Green

Andrew Lee

12/09/20222544 - Lee, Andrew

(980) 201-0602

X

yams walk-in cooler 40 boiled egg salad cooler 39

mac and cheese walk-in cooler 48 raw chicken delivery 35

green beans walk-in cooler 39 collard greens cooling (since 1PM, @3:15PM)48

rice walk-in cooler 40

grits hot hold unit 167

yams hot hold unit 170

collard greens hot hold unit 166

baked beans soup well 155

green beans soup well 160

collard greens steam table 147

yams steam table 157

grits steam table 159

chicken gravy steam table 157

house gravy steam table 161

rice steam table 140

lettuce sandwich cooler 40

tomato sandwich cooler 39

whiting reach-in cooler 39

raw pork chop reach-in cooler 39

greenshanda@yahoo.com

tmccargo33@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  DISTRICT 924 Establishment ID:  3034012766

Date:  12/02/2022  Time In:  1:55 PM  Time Out:  3:30 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) No employee present with ANSI food protection manager certification. At
least 1 employee shall be present during all hours of operation with ANSI food protection manager certification.

8 2-301.14 When to Wash (P) Employee observed breading raw fish with gloved hands. Employee discarded gloves and donned
new gloves and began handling ready-to-eat foods. Employees must wash hands when switching from handling raw animal
foods to handling ready-to-eat foods. CDI - Employee instructed to wash hands and did so. 0 pts.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw chicken stored on top of pan of
raw pork chops. Cartons of raw eggs stored on top of container of lettuce. Do not store raw animal foods above ready-to-eat
foods. Raw animal foods must be stored according to final cook temperature - do not store raw chicken above raw pork. CDI -
Food storage order corrected during inspection. 0 pts.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Sink and surface sanitizer solution at 3-compartment sink measured less than 704 ppm DDBSA. Sink and surface
sanitizer solution must be 704-1875 ppm DDBSA. CDI - Solution emptied and refilled with proper concentrated solution.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Pan of mac and cheese in walk-
in cooler measured 45-48F. TCS foods in cold holding shall measure 41F or less. CDI - Mac and cheese was moved to walk-in
freezer to cool. PIC stated it was warm because it was thawed today which could have caused it to rise above 41F.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Boxes of raw chicken stored on floor in walk-in cooler.
Container of turkey legs stored on floor in walk-in freezer. Container of tea and lemonade stored on floor. Food must be stored at
least 6 inches off the floor. REPEAT

40 2-303.11 Prohibition - Jewelry (C) Cook on line wearing bracelets on wrist. Food employees shall not wear jewelry on their hands
or wrists, with the exception of a plain band ring. 0 pts.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Ice scoop in ice machine was stored with handle laying in the ice. Ice scoop
in ice bin at soda machine also stored with handle laying in ice. In-use utensils shall be stored in a manner that prevents the
handle from contacting the food.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Torn gaskets present on sandwich cooler doors and reach-in
cooler doors. Replace torn gaskets. REPEAT. 0 pts.

48 4-302.14 A test kit or other device that accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be
provided. Establishment does not have chlorine test strips. VR - Verification required within 10 days that establishment has
acquired chlorine test strips.

56 6-501.110 Using Dressing Rooms and Lockers (C) Employee jackets stored hung on dry storage shelf and contacting food on
shelf. Store employee personal items and clothing in a separate location where it can't contaminate food, clean utensils, or
single-use/single-service articles. REPEAT


