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hot holding 143

Brittany Freeman

Amanda Stevens

2543 - Stevens, Amanda

(336) 703-3129

X

sausage hot holding 169

roast beef upright coler 37

fries cook temp 199

burger cook temp 189

buttermilk biscuit cooler 37

cheese walk in cooler 37

raw chicken walk in cooler 37

breading mix breading station 37

hot water 3 compartment sink 132

quat sanitizer 3 compartment sink 300

quat sanitizer bucket 200

milk front cooler 38

air temp drive thru cooler 38

sepperson@ckr.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARDEE'S #1500479 Establishment ID:  3034012654

Date:  02/03/2023  Time In:  12:45 PM  Time Out:  3:00 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.

8 2-301.14 When to Wash (P)- Employee washed hands upon entering kitchen but turned off faucets with bare hands when
finished. Employees must wash hands whenever they become contaminated. Use paper towels to turn off faucets after washing
hands to prevent contamination from dirty handles. CDI. Employee washed using proper method to turn off faucet. 0 points.

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests (C) Repeat. Clean dead bugs from light lens in
ladies room as well as light lenses in outside storage building. Dead pests shall not be allowed to accumulate on the premises.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Repeat violation. Several stacks of pans on clean dish rack stacked
wet. Allow dishes to air dry thoroughly before stacking,.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Repeat violation(with some improvement) Floor panels in walk
in cooler and threshold from walk in cooler to walk in freezer are lifting. Rubber coming off of wheels on biscuit oven. Recaulk
hand sink near chicken breading station. Rusting shelves inside traulsen cooler on line. Rusted hinges present on ice cream
freezer. Remove unused dipper well that has been disassembled. Bent caster on Blodgett oven across from hand sink. Maintain
equipment in a good repair. 

49 4-602.13 Nonfood Contact Surfaces (C)- Repeat violation. Clean the following: insides, outsides, gaskets, handles, legs and
casters of all refrigeration and cook line equipment as well as all shelving throughout facility. Non-food contact surfaces of
equipment shall be cleaned at frequency to prevent accumulation of soil residue.

51 5-205.15 (B) Maintain a plumbing system in good repair. Repeat violation. Repair minor drip at hand sink near fryers as well as
drip at can wash faucet.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Repeat violation. Toilet seat in ladies room
peeling, caulk toilet to floor in both restrooms. Fill holes in wall at right of 3 comp sink where sink was replaced. Several cracked
floor and baseboard tiles in kitchen. Cracked floor tiles in outdoor shed. 
6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning needed on floors throughout facility, especially underneath cook line
equipment. Wall cleaning needed as well in high-splash areas of the kitchen. Physical facilities shall be clean and in good repair.

56 6-303.11 Intensity - Lighting (C) Lighting low at can wash(10 foot-candles). Increase lighting to 20 foot-candles at plumbing
fixtures. Repeat violation.


