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make unit 40

Joseph Chrobak

02/09/20232450 - Chrobak, Joseph

(336) 703-2618

X

eggs make unit 39

chicken noodle hot well 152

tomato soup hot well 150

bean soup hot well 155

ham make unit 39

tuna make unit 40

potato salad make unit 40

hot dog hot well 142

chili hot well 150

hot water three comp sink 126

sanitizer (cl) three comp sink (ppm) 50

rankinmd140@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MAYBERRY 4TH ST. Establishment ID:  3034012686

Date:  01/30/2023  Time In:  3:15 PM  Time Out:  5:00 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) Person in charge does not have Food Protection Manager Certification. A
person in charge with food protection manager certification from an ANSI accredited program with class and exam must be on
site during all hours of operation. Have employees in charge attain certification.

36 4-302.12 Food Temperature Measuring Devices (Pf) Establishment does not have a thermometer available for testing foods. A
thermometer with thin diameter probes shall be provided and readily accessible for use in ensuring attainment and maintenance
of food temperatures. Purchase a thin probe thermometer for checking food temperatures. VR verification of thermometer must
be completed by 2/9/2023. Verification may be submitted to Joseph Chrobak at Chrobajb@forsyth.cc

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Two knives stored between cooler and prep unit with blades stuck between
the gap of the units. Utensils shall be stored only in clean dry locations. Do not store utensils between pieces of equipment or
between equipment and walls. CDI - Employee removed knives for cleaning during inspection.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat: Cabinets under soda machine are chipped and swelling
from minor water damage. Middle door on three door freezer has a torn gasket. Equipment shall be kept in good repair. Repair
or replace noted items.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) Establishment does not have test strips available for chlorine sanitizer
solution. A test kit or other device that accurately measures the concentration in MG/L of sanitizing solutions shall be provided.
Purchase test strips for chlorine sanitizer. VR verification of test strips must be completed by 2/9/2023. Verification may be
submitted to Joseph Chrobak at Chrobajb@forsyth.cc

51 5-205.15 (B) Maintain a plumbing system in good repair. REPEAT: Can wash right faucet is bleeding water when turned off with
hot water coming out at 124F, water cannot be fully turned off at the faucets allowing hot water to bleed out of the hose.
Plumbing fixtures shall be kept in good repair - Repair the can wash to turn off at the hot and cold handles. The on/off valves
attached to the spigot are not an approved fix for this repair issue.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Repeat: Hand sink in kitchen has pulled away from caulking. Physical
facilities shall be kept in cleanable and in good repair. Recaulk hand sink to the wall.


