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walk-in cooler 41 servsafe

Keeley Willard

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

grilled vegetables walk-in cooler 41

cheese walk-in cooler 41

cole slaw walk-in cooler 41

eggs make-unit 1 37

potato salad make-unit 1 37

ham make-unit 1 41

sliced turkey make-unit 1 41

sliced ham make-unit 1 41

rice make-unit 2 41

grilled onions make-unit 2 41

salmon make-unit 2 41

chicken make-unit 2 41

noodles make-unit 2 41

turkey Victory 2 door refrigerator 40

pot roast Victory 2 door refrigerator 40

ham Victory 2 door refrigerator 40

hot water 3 compartment sink 120

quat sani 3 compartment sink 200ppm 00

Chlorine dishmachine 0ppm 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: THE PRESCOTT Establishment ID: 3034012585

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.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P- The
sanitizer concentration inside of the dishmachine was measured at 0ppm- After being cleaned, equipment food contact surfaces and utensils shall
be sanitized in chemical manual or mechanical operations, as specified under § 4-501.114. Contact times shall be consistent with those on EPA-
registered label use instructions-CDI: All dishes will be washed, rinsed and sanitized in the 3 compartment sink.// 4-602.11 Equipment Food-Contact
Surfaces and Utensils-Frequency - C- Cleaning is needed for the interior surfaces and ice shield of the ice machine- 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.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Working containers of spices, herbs, oil and other ingredients were
stored on the cook line without effective labeling with the names of the items- Except for containers holding food that can be readily and unmistakably
recognized, working containers holding food or food ingredients that have been removed from their original packages shall be identified by the
common name of the food- 0 pts.

41 3-304.12 (F) In-Use Utensils, Between-Use Storage - C- Several working utensils were stored on the cook line in containers of water that were
measured at 80-91F- During pauses in food preparation or dispensing, utensils shall be stored inside of water that is maintained at a temperature of
at least 135F and cleaned at least every 24 hours or as necessary to preclude the build-up of residue - 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repairs are needed for the following pieces of equipment: Recondition the
racks inside of the WIC, the make-unit and the clean utensil and dishes shelving to remove rusting and chipping. Recondition the lower shelves of
the prep tables to remove rusting and chipping- Equipment shall be maintained in a state of good repair.//4-202.16 Nonfood-Contact Surfaces - C-
Remove the aluminum foil and the plastic film covering the lower shelf of the cook line prep table- Nonfood contact surfaces shall be free of
projections and crevices for easy cleaning and maintenance.

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 including but not limited to: The exterior and interior surfaces of the equipment on the cook line, The interior surfaces
and door gaskets for the refrigeration equipment throughout the kitchen, the lower shelf beneath the grill- Nonfood contact surfaces of equipment
shall be kept free of an accumulation of food residue, dust, dirt and other debris.

49 5-205.15 (B) System maintained in good repair - C- Complete all repairs to the front handwash sink so that is available for use- A plumbing system
shall be maintained in good repair- 0 pts.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -C- REPEAT- Repair the holes in the FRP covering the walls at the
service window and the spray sink next to the dishmachine. Repair the peeling paint on the walls of the can wash room- Physical facilities shall be
maintained in good repair.// 6-501.12 Cleaning, Frequency and Restrictions - C- General floor and baseboard cleaning is needed throughout the
kitchen. Cleaning is needed along the baseboards beneath the kitchen equipment and beneath the prep sinks. Clean or replace the caulk at the
junction between the wall and the rear panel of the spray sink next to the dishmachine, clean the FRP beneath the spray sink and clean the floors
and walls inside of the can wash room- Physical facilities shall be maintained clean.


