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FITZ ON MAIN
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Steam Well 166 Hot Water 3 Comp SInk 121

Angel Guillen

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Gravy Steam Well 147 Sanitizer Chlorine 3 Comp Sink 100

Grits Steam Well 170 Sanitizer Chlorine Bucket 0

Chili Steam Well 173 Sanitizer Chlorine Spray Bottle 100

Fried Egg Cook To 179 CFPM Angel
Guillen 2/5/23 0

Ham Omelet Cook To 165

Sausage Cook To 189

Pork Chop Cook To 197

Pimento Cheese Flip Top 40

Chicken Salad Flip Top 41

Balogna Flip Top 38

Lettuce Flip Top 42

Tomato Flip Top 40

Cheese Flip Top 42

Slaw Flip Top 39
Tomato 5/20
1006am Reach In Cooling 58

Tomato 1029am Reach In Cooling 54

Chili Reach In 41

Hot Dog Reach In 39

Ambient Reach In 33

fitzonmain@aol.com

fitzonmain@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  FITZ ON MAIN Establishment ID:  3034011962

Date:  05/20/2022  Time In:  9:20 AM  Time Out:  11:45 AM

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) - 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.
***Establishment did not have written procedures. Last inspections was 7/28/2021 and operator was unaware of new
requirements. CDI discussed with PIC and left a copy of vomit clean up plans.

8 2-301.14 When to Wash (P) - FOOD EMPLOYEES shall clean their hands and exposed portions of their arms as specified under
§ 2-301.12 immediately before engaging in FOOD preparation including working with exposed FOOD, clean EQUIPMENT and
UTENSILS, and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES and: (G) When switching between working with
raw FOOD and working with READY-TO-EAT FOOD; (H) Before donning gloves to initiate a task that involves working with
FOOD.
***Grill cook cracked raw shell eggs with gloved hands then changed gloves and went to grab bread and cooked bacon. CDI
discussed when to wash and had employee wash hands. Discussed using tongs to grab ready to eat foods instead of gloved
hands. Observed employee using tongs to handle ready to eat ingredients after discussion.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by:(1) Except as specified in (1)(d) below, separating raw animal FOODS during storage, preparation,
holding, and display from:(a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or
MOLLUSCAN SHELLFISH, or other raw READY-TO-EAT FOOD such as fruits and vegetables.
***Raw ground beef was stored above shell eggs and whole cut pork chops in reach in under flip top. CDI these products were
rearranged to prevent cross contamination.

16 4-703.11 Hot Water and Chemical - Methods (P) - After being cleaned, EQUIPMENT FOOD-CONTACT SURFACES and
UTENSILS shall be SANITIZED in: (C) Chemical manual or mechanical operations, including the application of SANITIZING
chemicals by immersion: (2) A contact time of at least 7 seconds for a chlorine solution of 50-100 ppm.
***Employee was washing dishes in 3 compartment sink using correct procedures, but the dishes were not being submerged in
the sanitize compartment due to over crowding and not enough solution in the sink. CDI discussed with employee and showed
correct way. Employee filled sink more and is sanitizing smaller batches of equipment to allow full contact.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) - Refrigerated, READY-TO-EAT
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD prepared and PACKAGED by a FOOD PROCESSING PLANT shall be
clearly marked, at the time the original container is opened in a FOOD ESTABLISHMENT and if the FOOD is held for more than
24 hours, to indicate the date or day by which the FOOD shall be consumed on the PREMISES, sold, or discarded, and: (1) The
day the original container is opened in the FOOD ESTABLISHMENT shall be counted as Day 1 and not to exceed 7 days.
***Opened packages of commercially prepared chili and hot dogs in the reach in cooler were not date marked. PIC stated that
these were opened on Wednesday 5/18/2022. CDI products were date marked correctly and date marking procedures discussed.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of
the material. 
***A spray bottle of sanitizer was not labeled. CDI the spray bottle was labeled correctly.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) - Except for containers holding FOOD that can be
readily and unmistakably recognized such as dry pasta, 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.
***Working containers of grits in prep area and container of sugar in dry storage area were not labeled.

40 2-303.11 Prohibition - Jewelry (C) - Except for a plain ring such as a wedding band, while preparing FOOD, FOOD EMPLOYEES
may not wear jewelry including medical information jewelry on their arms and hands.
***Employee preparing food was wearing a watch.

41 3-304.14 Wiping Cloths, Use Limitations (C) - (B) Cloths in-use for wiping counters and other EQUIPMENT surfaces shall be: (1)
Held between uses in a chemical sanitizer solution at 50-100 ppm chlorine.
***Sanitizer bucket holding wiping cloths did not register a change when tested.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) - During pauses in FOOD preparation or dispensing, FOOD preparation and
dispensing UTENSILS shall be stored: (E) In a clean, protected location if the UTENSILS, such as ice scoops, are used only with



a FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD.
***The ice scoop holder is right next to the dirty dish drain board at 3 comp sink. This is not a good location as it is exposed to
splash and contamination. It should be moved to a more protected location. Food debris is present in the holder and needs to be
cleaned.

47 4-501.11 (A) Good Repair and Proper Adjustment - Equipment (C) - EQUIPMENT shall be maintained in a state of repair.
***The soda fountain machine is equipped with an ice holder. When this door is opened it should deactivate the dispenser to
prevent contamination of the ice, but did not when EHS tested it.

56 6-202.11 (A) Light Bulbs, Protective Shielding (C) -Light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas
where there is exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; or unwrapped SINGLE-SERVICE and SINGLE-
USE ARTICLES.
***The fluorescent light fixtures above grill/counter area, above prep area, and in dry storage do not have protective shielding.


