
 

X

X

X

FIRST WATCH CLEMMONS
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egg/final cook
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180 ham/walk in cooler 38

Jesse Davenport

Daygan Shouse

3316 - Shouse, Daygan

X

potato cubes/hot holding 166 sanitizer/veggie wash 1:128

cooked onion/reheat 172 quat sanitizer/3 compartment sink 200 ppm

grits/hot holding 172 hot water/3 compartment sink 144

tomato basil soup/hot holding 160 hot water/dishmachine 132

hardy vegetable soup/hot holding 190 chlorine sanitizer/dishmachine 100 ppm

hollindaise/hot holding 184 quat sanitizer/sanitizer bucket 200 ppm

tomato/make unit 1 38

pico/make unit 1 38

tomato/make unit 1 40

ham/make unit 1 39

sausage/make unit 2 41

turkey/make unit 2 40

ham/make unit 2 41

cooked onion/make unit 2 41

half & half/server cooler 41

roasted tomato/cooling at 10:45 64

roasted tomato/cooling at 11:30 39

roasted mushroom/walk in cooler 36

honeydew/walk in cooler 36

clemmons@firstwatch.com



 

Comment Addendum to Inspection Report
Establishment Name:  FIRST WATCH CLEMMONS Establishment ID:  3034012693

Date:  05/03/2024  Time In:  10:10 AM  Time Out:  12:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jesse Davenport Food Service 01/28/2023 01/28/2028

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 touched soiled dishes and did not wash hands before touching clean dishes. Food
employees shall clean their hands and exposed portions of their arms immediately before engaging in food preparation including
working with exposed food, clean equipment and utensils, and unwrapped single-service and single-use article and after handling
soiled equipment or utensils. CDI: Education from REHS; employee rewashed hands at handwashing sink.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) A few plates on cook line and
clean dish racks in warewashing area contained food debris. (A) Equipment food-contact surfaces and utensils shall be clean to
sight and touch. CDI: Dishes moved to warewashing area to be rewashed. REPEAT with significant improvement.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) On the cook line, shredded
cheese was 43 F, sausage patties were 55 F, and top layer of guacamole was 43 F. Time/ temperature control for safety food
shall be maintained at 41 or less. CDI: Shredded cheese, sausage patties, and top layer of guacamole was voluntarily discarded
by person in charge. REPEAT.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Recaulk splash guard at handwashing sink near cook top.
Maintain equipment in good repair and proper adjustment. 

55 6-501.12 Cleaning, Frequency and Restrictions (C) Wall cleaning needed next to plates on cook line. Clean floor around drain
under warewashing machine. Physical facilities shall be maintained in good repair.


