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chicken tender
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warming cabinet 167 servsafe

Brittany Freeman

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

chickenn patty warming cabinet 155

hamburger warming cabinet 148

mushrooms hot food wells 190

chili hot food wells 180

hot dog hot food wells 160

hamburger broiler- final 155

roast beef Traulsen refrigerator 40

prime rib Traulsen refrigerator 40

smoke sausage Traulsen refrigerator 34

omelette mix Traulsen refrigerator 40

ham walk-in cooler 41

prime rib walk-in cooler 39

roast beef walk-in cooler 41

cheese walk-in cooler 2 41

ham cooling:WIC@2:00 50

ham cooling:WIC@2:30 44

hot water 3 compartment sink 153

quat sani 3 comp sink 200ppm 00

quat sani bucket 200ppm 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARDEE'S #1500479 Establishment ID: 3034012654

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 6-301.11 Handwashing Cleanser, Availability - PF- One handwashing sink did not have cleanser available for use- Each handwashing sink shall be
provided with a supply of hand cleaning liquid, powder or bar soap- CDI: Cleanser was provided by the person-in-charge.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- REPEAT- Cleaning is needed for the interior surfaces of the ice bin at the
beverage dispenser- The surfaces of utensils and equipment contacting food that is not potentially hazardous such as ice bins and ice makers shall
be cleaned at a frequency specified by the manufacturer or at a frequency necessary to preclude the accumulation of soil and mold.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Complete repairs to seal holes in the rear panel of the 3 compartment sink-
Equipment shall be maintained in a state of good repair- Deductions remained at half for improvement.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
following pieces of equipment: The interior surfaces and door gaskets in the Beverage-Air refrigerator, Traulsen refrigerator and freezer, the make
station under-counter refrigerator and the door of the WIC. The floor and fan-coil unit in the outside WIC, the floor of the Walk-in freezer (WIF),
dunnage racks and the floor of the outside dry storage room. The surfaces of the warming cabinet, broiler, fryers, the interior of the cabinets beneath
the self-service beverage station, the shelves and legs of most prep and equipment tables, the dry storage shelves and the casters of the shelves in
the WIC- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

53 6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- Floor cleaning is needed beneath the 3 compartment sink and in the dry storage
area- Physical facilities shall be maintained clean- Deductions remained at half for improvement.


