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cook line- final 185

Robin Parson

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

turkey sausage cook line- final 170

eggs cook line- final 168

sausage warming cabinet 154

eggs warming cabinet 160

breaded chicken warming cabinet 150

home fries warming cabinet 154

hash browns warming cabinet 100

grits warming cabinet 170

pork chop warming cabinet 160

liced tomato make unit 40

cheese make unit 40

lettuce make unit 40

lettuce walk-in cooler 41

hot water 3 compartment sink 142

quat sani 3 comp sink 200ppm 00

quat sani bucket 200ppm 00

servsafe R. Parson 10/21/25 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: BISCUITVILLE 129 Establishment ID: 3034010936

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.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Inside of the under-counter two door freezer next to the flat
top grill raw pork chop and raw steak that had been removed from its original packaging was stored below raw chicken- Food shall be protected from
cross-contamination by separating raw animal foods during storage, holding, preparation and display from cooked ready to eat foods and other raw
animal foods by stacking order from top shelf to bottom shelf having items with the highest required cooking temperature for safety on the bottom or
in the front wells a cold well refrigeration unit- CDI: The items were arranged according to approved standards by the PIC- 0 pts.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- 10 sheet pans and 5 muffin tins were stored as
clean with heavy carbon build-up and residue on their surfaces- Equipment food contact surfaces and utensils shall be clean to the sight and touch-
CDI: The items were sent to be cleaned.// 4-602.11 (E) (4) Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed for
the nozzles of the soda and juice dispensing machines- The surfaces of utensils and equipment contacting food that is not potentially hazardous
such as beverage dispensing nozzles shall be cleaned at a frequency specified by the manufacturer or at a frequency necessary to preclude the
accumulation of soil and mold.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT- Hash browns held
hot inside of the warming cabinet were measured at 98-135F- Potentially hazardous foods shall be maintained at 135F or above- CDI: The
hasbrowns that measured below 135F were voluntarily discarded by the person in charge- Points remain at half for improvement.

34 4-502.11 (B) Good Repair and Calibration - PF- One out of two thermometers provided by the person-in-charge (PIC) did not meet approved
calibration standards of 32F measured in a ice-water bath- Food temperature measuring devices shall be calibrated according to manufacturers
specifications to ensure their accuracy- CDI: The REHSI provided education on maintaining approved calibration standards. A second calibrated
thermometer is available for use in the establishment- 0 pts.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Two squeeze bottles of cooking oil and a container of seasoning
spice were stored in working containers without effective labeling with the names of the contents- 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.

36 6-202.15 Outer Openings, Protected (A) (3) - C- The rear take-out window is no longer self closing and needs to be repaired- Food establishments
shall be protected against the entry of insects and rodents by solid, self-closing, tight-fitting doors- 0 pts.

43 4-904.11 Kitchenware and Tableware-Preventing Contamination - C- The single serve cups at the front service window were stored with the lip
contact surfaces exposed above the plastic sleeve- Single-service and single-use articles shall be handled, displayed, and dispensed so that
contamination of food- and lip-contact surfaces is prevented- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Recondition the undersides of the drain boards at the 3 compartment sink to remove
rusting and pitting. Replace or recondition the escutcheon plate at the water line in the mens toilet room to remove rusting and pitting. Replace or
repair the torn door gasket for the two door refrigerator next to the flat top grill- Equipment shall be maintained in a state of good repair- 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the following pieces
of equipment: The exterior surfaces of the muffin toaster, the Ovention biscuit oven and the fryer. The interior surfaces and door gasket of the True
refrigerator at the biscuit station and the under-counter two door freezer. The floor and baseboards inside of the walk-in freezer- Nonfood contact
surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.


