
 

X

X

X

CHOPT CREATIVE SALAD COMPANY
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cooling @ 9:48am 57 Sliced apples online make unit 39

Emmanuel Ramirez

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Sweet potato cooling @ 10:32am 57 Diced tofu online make unit 39

Black beans cooling @ 9:48am 55 Sweet potato online make unit 39

Black beans cooling @ 10:32am 47 Cooked broccoli online make unit 39

Broccoli cooling @ 9:48am 57 Shrimp online make unit 41

Broccoli cooling @ 10:32am 51 Chipotle chicken steamwell 151

Cooked peppers toppings cooler 39 Marinatied chicken steamwell 165

Diced cucumber toppings cooler 39 Rice steamwell 178

Sliced tomato toppings cooler 39 Califlower rice steamwell 158

Boiled egg toppings cooler 41 Produce wash produce wash sink (mL) 7.81

Chicken toppings cooler 40 Diced carrots reach in cooler 41

Shrimp toppings cooler 40 Corn reach in cooler 41

Corn toppings cooler 39 Falafelq walk in cooler 41

Chicken hot hold 150 Corn walk in cooler 40

Rice hot hold 160 Shrimp walk in cooler 37

Chicken steam table 167 Cooked mixed
vegetables walk in cooler 41

Rice steam table 178 Tofu walk in cooler 40

Califlower rice steam table 180 Hot water 3 compartment sink 121

Sliced tomato online make unit 39 Quat sanitizer 3 compartment sink (ppm) 200

Diced cucumber online make unit 39 Chlorine
dishmachine warewashing (ppm) 100

thruway@choptsalad.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHOPT CREATIVE SALAD COMPANY Establishment ID:  3034012535

Date:  03/17/2023  Time In:  9:36 AM  Time Out:  11:36 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Emmanuel Acosta Food Service 04/26/2023

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.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) On the serve line bottles of oils and two shakers
were not labeled. Working containers holding food or food ingredients that are removed from their original packages for use in
the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the
common name of the food.

44 4-901.11 Equipment and Utensils, Air-Drying Required(C)(REPEAT): On the serve line and on the online order line 3 stacks of
metal bowls were stacked wet. After cleaning and sanitizing, equipment and utensils shall be air-dried. CDI: Education was given
and items were taken back to air dried.

4-901.11 Equipment and Utensils, Air-Drying Required (C) PIC stated that the metals bowls that are wet inside on the line are
wiped down using a cloth or a paper towel before food is placed inside. After cleaning and sanitizing, equipment, and utensils
may not be cloth dried.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)(REPEAT) A stack of
single-service and single-use bowls were stored directly above a trash can and had food debry on the lid of the bowl. Cleaned
equipment and utensils, laundered linens, and single-service and single-use articles shall be stored: (1) In a clean, dry location;
(2) Where they are not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above the floor. CDI:
Items were moved to an appropriate area. CDI: The stack of bowls were discarded by request of the PIC.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- Replace broken lid on make-unit Equipment shall be maintained in
good repair.


