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Potato salad /walk in cooler
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cheese /walk in cooler 44

chicken wings /final cook 201

potato wedges /final cook 211

wings /hot hold 150

wedges /hot hold 158

bleach sanitizer /3 comp sink - ppm 100

hot water/3 comp sink 158

cole slaw /reach in cooler 41
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Comment Addendum to Inspection Report
Establishment Name:  1-STOP FOOD STORE #6 Establishment ID:  3034014054

Date:  04/29/2024  Time In:  12:17 PM  Time Out:  1:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Victoria Powell 22756693 Food Service 10/05/2022 10/05/2027

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). There were a couple metal pans
that had a buildup of grease and oil residue on the underside of the pans, and were stored on the clean utensil rack. 
**(A) Equipment food contact surfaces and utensils shall be clean to sight and touch. 
CDI: The pans were placed in the three compartment sink to be rewashed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Potato salad and cheese in the
walk in cooler were at 43F and 44F. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
*****There will be a verification on this on 5/2 to check the cold holding in the unit.*****

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The inside and crevices
of the oven need to be cleaned. 
**(C) Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C). The top of the grease trap needs to be cleaned. 
**A storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items and clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C). Repeat with improvement. The walls above the hood and around the pipes
beside the hood needs to be cleaned. The floors under the fryers and the walls behind the fryers need to be cleaned. The fly fan
on the outside of the back door also needs to be cleaned so it can force the air curtain harder. The HVAC vents, lights, and fans
need to be cleaned and dusted. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). The wall and floor behind the fryers is
bowing and needs to be repaired. 
**Physical facilities shall be maintained in good repair.


