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Thomas McCargo (just took
exam) 0 hotdogs reach in cooler 38

Thomas McCargo

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 131 green beans walk in cooler 41
sink and surface
sanitizer 3 comp sink 700 mac and cheese walk in cooler 41

lamb chops final cook 178 gravy walk in cooler 50

shrimp final cook 147 gravy cooled 30 min 47

portobella final cook 158 collards fresh cut in walk in cooler 44

wings final cook 198 collards cooled 30 min 43

fries final cook 202 rice cooling walk in cooler 60

greens steam table 150 rice cooled 30 min 45

mac and cheese steam table 181 whiting raw cooler 40

yams steam table 191 hot water dish machine 120

rice steam table 145 chlorine sanitizer dish machine 100

beans steam well 147

green beans steam well 182

baked potato hot box 175

greens hot box 149

lettuce make unit 41

diced tomatoes make unit 38

penne reach in 44

penne cooled 30 min 42

greenshanda@yahoo.com

tmccargo33@yahoo.com



 

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

Date:  03/16/2023  Time In:  12:50 PM  Time Out:  2:55 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.

10 6-301.12 Hand Drying Provision (Pf) - No paper towels available at kitchen handwashing sink. Each handwashing sink shall be
provided with disposable towels or a hand-drying device. CDI- Paper towels placed at handwashing sink.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - Five metal pans had food
residue on them. Food-contact surfaces shall be clean to sight and touch. CDI- Pans washed during the inspection.

33 3-501.15 Cooling Methods (Pf) - Deep container of gravy cooling in the walk in cooler. Individually portioned penne pasta
stacked high in a small metal pan. Use shallow pans, thinner portions, containers that facilitate heat transfer, adding ice as an
ingredient, or other effective methods. CDI- Ice wand placed in gravy. Pasta portions spread on sheet pan to cool.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)- REPEAT- Boxes of raw chicken stored on floor in
walk-in cooler. Ice and condensation present on the condenser/fan box and it is dripping on the food containers. Food must be
stored at least 6 inches off the floor, stored in a clean dry location to prevent contamination. Hotel pan placed under drips and
technician was called to check out the issue.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) - One stack of clear containers and one stack of metal pans were
stacked wet after cleaning. Allow cleaned and sanitized utensils and equipment to air dry. Do not towel dry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT- Torn gaskets present on make unit doors, produce
reach in cooler, the top portion of the ice machine. Replace torn gaskets. Shelves are rusted in the make unit reach in cooler and
the door is damaged inside. Wrap condensation lines in the walk in cooler and freezer. Remove rust or replace shelf behind the
hot box, and the shelf to the right of the dish machine. Tighten the loose handle on the hot box. Caps are missing on the dish
machine handles. Recaulk the soiled-side drainboard to the wall. Replace cracked tiles in the walk in cooler and freezer. Maintain
equipment in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Additional cleaning
needed on the following: reach in cooler doors and hinges, bottom of the hot holding cabinet, cooler gaskets, prep sink faucets,
fan in walk in cooler, fan in prep area, brackets of expo shelf, under drainboards and vats of dish equipment, the hood. Nonfood-
contact surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 (B) Maintain a plumbing system in good repair (C) - Leak in the faucet and the waste pipe of the front handwashing
sink. Rag being used to stop drain in the sanitizer vat of the 3 compartment sink. Leak in right side poultry prep sink. Repair and
maintain in good repair.

54 5-501.114 Using Drain Plugs (C) Drain plug to dumpster missing. Drains in receptacles and waste handling units for refuse,
recyclables, and returnables shall have drain plugs in place. Replace.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT - Replace cracked tiles in the food
prep areas, and by the fryers. Caulk small holes in the wall above the dish spray sink. Repair or replace back door where it is
bent and causing a gap. Physical facilities shall be in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) - REPEAT- Deep wall and floor cleaning needed in the dishwashing area;
there is excessive buildup on the wall and basetiles. Floor drains need cleaning. Wall cleaning needed throughout and behind
equipment. Maintain physical facilities clean.

56 6-501.110 Using Dressing Rooms and Lockers (C)- REPEAT- Employee jackets stored on dry storage 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.


