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make-unit 40.0

Brandon Pate

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Tomatoes make-unit 37.0

Cole Slaw make-unit 41.0

Sauerkraut make-unit 40.0

Cole Slaw upright cooler 43.0

Hot Dogs upright cooler 38.0

Chili hot holding 146.0

Burger hot holding 172.0

Hot Dogs hot holding 40.0

Cheese Sauce hot holding 139.0

Serv Safe Brandon Pate 3-16-26 000.0

ppate05@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  PB'S TAKE OUT Establishment ID:  3034011702

Date:  06/22/2022  Time In:  2:47 PM  Time Out:  3:50 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: Cole slaw in the upright cooler
measured at 41 F. Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: The unit was in
defrost mode and the PIC moved item into a new unit to be brought down to 41 F.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Repaint floors in bathrooms./repair walls in
dining room. Physical facilities shall be maintained in good repair.// 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C:
Cleaning is needed on walls and ceiling tiles throughout the establishment/cleaning is needed under equipment. Physical
facilities shall be cleaned as often as necessary to keep hem clean.


