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Angel Wings
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final cook 206.0

Reginald Wright

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Tenders final cook 171.0

Macaroni cooked to 202.0

Lima Beans hot holding 157.0

Corn hot holding 140.0

Chicken Chili hot holding 140.0

Rice hot holding 173.0

Macaroni hot holding 151.0

Pinto Beans hot holding 154.0

Chicken Wings hot holding 154.0

Chicken Thigh hot holding 151.0

Chicken Legs hot holding 153.0

Cole Slaw make-unit 38.0

Potato Salad make-unit 38.0

Hot Water 3-compartment sink 124.0

Quat Sani 3-compartment sink 300.0

Serv Safe Mario Moses 8-14-2022 0.0

chickencharlie@mountainfriedchicken.com

ChickenCharlie@mountainfriedchicken.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: MOUNTAIN FRIED CHICKEN Establishment ID: 3034011227

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: The food establishment doesn't have an appropriate vomiting and diarrheal clean-up policy.
A food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve the
discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific actions employees must
take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or fecal matter. CDI:
Information and procedures were explained and given to the PIC for use in the establishment

10 5-202.12 Handwashing Sinks, Installation-C: The handwashing sinks in the men and women's restroom measured at temperatures ranges of 95 F-
96 F. A handwashing sink shall be equipped to provide water at a temperature of at least 38 C (100 F) through a mixing valve or combination faucet.

28 7-201.11 Separation - Storage-P: A bottle of window cleaner was stored over plastic wrap on the prep table/a bottle of glass cleaner was stored open
beside single-service lids on prep table/a can of Lysol was stored on sauce make-unit at the drive-thru station/a container of flex seal was stored on
hood above stove. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service and
single-use articles. CDI: PIC removed items in placed them in designated area for chemical storage.

36 4-502.11 (B) Good Repair and Calibration-C: The only thermometer in the establishment is broken. A utensil or food temperature measuring device
can act as a source of contamination to the food it contacts if it is not maintained in good repair. Also, if temperature or pressure measuring devices
are not maintained in good repair, the accuracy of the readings is questionable. Consequently, a temperature problem may not be detected, or
conversely, a corrective action may be needlessly taken.

38 6-202.15 Outer Openings, Protected-REPEAT-C: The screen in the chemical storage room has a hole in it allowing for insects to get into the
establishment. outer openings of a food establishment shall be protected against the entry of insects and rodents by: Filling or closing holes and
other gaps along floors, walls, and ceilings; Closed, tight-fitting windows; and .Solid, self-closing, tight-fitting doors.//6-501.111 Controlling Pests-
REPEAT-C: Several flies were observed in the prep area and in the kitchen area. The premises shall be maintained free of insects, rodents, and
other pests. The presence of insects, rodents, and other pests shall be controlled to eliminate their presence on the premises by: Routinely
inspecting incoming shipments of food and supplies; Routinely inspecting the premises for evidence of pests./6-501.112 Removing Dead or Trapped
Birds, Insects, Rodents and other Pests-REPEAT-C: Several dead bugs were observed in the establishment. Dead or trapped birds, insects,
rodents, and other pests shall be removed from control devices and the premises at a frequency that prevents their accumulation, decomposition, or
the attraction of pests.

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C: Containers of dried macaroni and rice were sitting on the floor. Food shall
be protected from contamination by storing the food In a clean, dry location; Where it is not exposed to splash, dust, or other contamination; and At
least 15 cm (6 inches) above the floor. CDI: Employee moved items to the appropriate location

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: The plate on the door of the walk-in cooler is corroding, corrosion occurring
on walls and floors of the walk-in cooler, ceiling grids rusting throughout the establishment/rusting shelves throughout the establishment/ grease
shelf on the cook line is rusting. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is needed to/on the
following: walls behind fryer, ovens, bins holding dry goods, shelves in walk-in cooler, floor of walk-in cooler, vents on ice machine, shield in ice
machine, upright freezer, upright protein cooler, and fryers. Equipment shall be maintained in good repair.

51 5-205.15 System Maintained in Good Repair-REPEAT-C: A leak was observed at the faucet of the 3-compartment prep sink/A leak was observed at
the 3-compartment sink. Plumbing fixtures shall be maintained in good repair.

54 5-502.11 Frequency - Removal-C: Several containers of chicken waste were stored in the walk-in cooler releasing a strong odor and causing waste
to spill onto the floor. Refuse, recyclables, and returnables shall be removed from the premises at a frequency that will minimize the development of
objectionable odors and other conditions that attract or harbor insects and rodents.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Regrout between floor tile throughout the fryer
area/replace broken floor tiles in fryer area/replace missing tile under chicken prep sink/replace missing base tile around walk-in cooler. Physical
facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed on all floors, walls, and
ceilings throughout the facility. Physical facilities shall be cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting-C: Lighting measured at 6 foot candles in the dry storage area. Lighting intensity shall be 10 foot candles in dry food
storage areas.


