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3 comp sink 133.0

Jeremiah Spooner

Christy Whitley

09/17/20212610 - Whitley, Christy

(336) 703-3157
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Quat sanitizer 3 comp sink - ppm 300.0

Shrimp Warming table 166.0

Steak Warming table 157.0

Crab Warming table 149.0

French fries Heat lamp 166.0

Cheese Ice bath 41.0

Queso Reheat 130.0

Steak Make unit 64.0

Collards Upright 53.0

Turkey Upright 62.0

Steak Make unit 66.0

Crab Make unit 66.0

Garlic butter Upright cooler 39.0

Ambient air Upright cooler 37.0

dirtyfries336@gmail.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: DIRTY FRIES Establishment ID: 3034022772

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.

1 2-102.12 Certified Food Protection Manager - C No person with a certified food protection manager certification. Obtain certification within 210 days
since permit is new. At least one employee who has supervisory and management responsibility and the authority to direct and control food
preparation and service shall be a certified food protection manager who has shown proficiency of required information through passing a test that is
part of an American National Standards Institute (ANSI)-ACCREDITED PROGRAM.

2 2-201.11 (A), (B), (C), & (E) Responsibility of Permit Holder, Person in Charge, and Conditional Employees - P Person-in-charge unaware of
illnesses transmitted through food and symptoms that would need to be reported. A food employee .. shall report the information in a manner that
allows the PIC to reduce the risk of foodborne disease transmission, including providing necessary additional information, such as the date of onset
of symptoms and an illness, or of a diagnosis without symptoms, if the food employee ) Has any of the following symptoms: (a) Vomiting, (b)
Diarrhea,(c) Jaundice (d) Sore throat with fever, or(e) A lesion containing pus such as a boil or infected wound that is open or draining .. or has an
illness diagnosed .. due to: (a) Norovirus, (b) Hepatitis A virus, (c) Shigella spp., (d) enterohemorrhagic or shiga toxin-producing escherichia coli or
(e) Salmonella Typhi. C CDI: Employee health policy provided by REHS.

4 2-401.11 Eating, Drinking, or Using Tobacco - C Employee drinks being stored throughout establishment above foods, above prep areas, etc.
Designate an area food employee personal items. An employee shall eat, drink, or use any form of tobacco only in designated areas where the
contamination of exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES; or
other items needing protection can not result

6 2-301.14 When to Wash - P One food employee left kitchen and went outside, returned without washing hands. / Food employee was handling raw
shrimp and took gloves off and donned new gloves to continued to work with ready-to-eat foods without washing hands. CDI: Employees educated.

8 6-301.11 Handwashing Cleanser, Availability - PF Soap was in dispenser, however soap was not dispensing. Each handwashing sink shall be
supplied with soap. CDI: Person-in-charge repaired soap dispenser. // 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF Food
employee observed filling up squeeze bottle at handwashing sink next to the grill. / Soiled towel and used spoon being stored in basin of
handwashing sink next to grill. / Soiled dishes stored on basin of handwashing sink at three compartment sink. A handwashing sink may not be used
for any purposes other than handwashing. CDI: Education to person-in-charge, all items removed from handwashing sinks. // 6-301.12 Hand Drying
Provision - PF No paper towels being supplied in paper towel dispenser at three compartment sink. Each handwashing sink shall have disposable
towels. CDI: Paper towels placed at handwashing sink.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Raw shrimp being stored on shelf above fully cooked foods
and diced vegetables in make unit. / Raw philly steak meat being stored on top of fully cooked foods in upright cooler. Food shall be protected from
cross contamination by: separating raw animal foods during storage, preparation, holding, and display from ready-to-eat foods. CDI: Person-in-
charge rearranged foods and separated raw steak and raw shrimp from above cooked foods.

17 3-403.11 Reheating for Hot Holding - P Queso from previous day reached 130F and was said to be ready to b eplaced into hot holding. Potentially
hazardous food that is cooked, cooled, and reheated for hot holding shall be reheated so that all parts of the food reach a temperature of at least
165F for 15 seconds.

18 3-501.14 Cooling - P Macaroni and cheese, collards, queso, turkey parts, and yams did not meet the cooling parameters. Cooked potentially
hazardous foods shall be cooled from 135F to 70F within two hours, and from 135F to 41F within a total of 6 hours. *Verification required by cooling
by 9-17-21. Contact 336-703-3157 or Whitleca@forsyth.cc*

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Pulled pork on stove top
measuring 120-141F and fried chicken pieces under heat lamp 114-128F. Maintain all parts of potentially hazardous foods at 135F or above. CDI:
Discarded.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P The following foods
measuring above 41F: in make unit - several sheet pans of soul rolls (58-70F), steak (66F), crab mixtures (63-66F), raw philly meat, bacon bits, and
in upright cooler three containers of shredded cheeses (44-46F). Potentially hazardous food shall be held cold at 41F and below. *Verification for
cold holding required prior to re-opening establishment. Contact Christy Whitley at 336-703-3157 or Whitleca@forysth.cc*

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Items for soul rolls - macaroni
and cheese, yams, turkey, and collards in upright cooler, prepared soul rolls lacking date marks. Ready-to-eat, potentially hazardous food prepared
and held in a food establishment for more than 24 hours shall be marked to indicate the date or day by which the FOOD shall be consumed on the
PREMISES, sold, or discarded, based on the temperature and time combinations specified below. The day of preparation shall be counted as Day 1.
CDI: Correct date added to foods.

31 3-501.15 Cooling Methods - PF Foods that were cooked were in large portions, covered, and/or stacked on top of each other. Cooling shall be
accomplished in accordance with the time and temperature criteria specified under § 3-501.14 by using one or more of the following methods based
on the type of food being cooled: 1) placing the food in shallow pans, 2) separating the food into smaller and thinner portions, 3) stirring the food in
an ice water bath, and when placed in cooling or cold holding equipment, food containers in which food is being cooled shall be: arranged in the
equipment to provide maximum heat transfer through the container walls; and loosely covered, or uncovered if protected from overhead
contamination .. during the cooling period to facilitate heat transfer from the surface of the food. *Verification for cooling methods required by 9-17-
21* // 4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF Ambient air temperature of main make unit measuring 60F and no foods

being maintained. Equipment for cooling and heating food, and holding cold and hot FOOD, shall be sufficient in number and capacity to provide
food temperatures as specified under Chapter 3. *Verification for capacity required prior to re-opening establishment. Contact Christy Whitley at 336-
703-3157 or Whitleca@forsyth.cc*

33 3-501.13 Thawing - C Packages of raw chicken being stored on clean drainboard of three compartment sink thawing at room temperature.



33 3-501.13 Thawing - C Packages of raw chicken being stored on clean drainboard of three compartment sink thawing at room temperature.
Potentially hazardous food shall be thawed: under refrigeration, completely submerged under running water measuring 70F or less, or as a part of
the cooking process.

34 4-302.12 Food Temperature Measuring Devices - PF No food thermometer was available for measuring foods. Food temperature measuring devices
shall be provided and readily accessible for use in ensuring attainment and maintenance of food temperatures as specified under Chapter 3. CDI:
Person-in-charge obtained a food thermometer during inspection.

36 6-501.111 Controlling Pests - C Several flies present throughout establishment during inspection. Contact pest management company. 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: (A) Routinely inspecting incoming shipments of food and supplies; (B) Routinely inspecting the
premises for evidence of pests; (C) Using methods, if pests are found, such as trapping devices or other means of pest control as specified under
§§ 7-202.12, 7-206.12, and 7-206.13; and (D) Eliminating harborage conditions

38 2-303.11 Prohibition-Jewelry - C Food employees wearing watches and bands on their arms while actively preparing food. While preparing food, food
employees may not wear jewelry including medical information jewelry on their arms and hands. // 2-402.11 Effectiveness-Hair Restraints - C Food
employees actively preparing food, lacking hair restraints. FOOD EMPLOYEES shall wear hair restraints such as hats, hair coverings or nets, beard
restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed FOOD; clean
EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES. 

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Boxes of single-service carry out
containers being stored on floor. Recommend adding additional shelving for storage of single-service items. SINGLE-SERVICE and SINGLE-USE
ARTICLES shall be stored: (1) In a clean, dry location; (2) Where they are not exposed to splash, dust, or other contamination; and (3) At least 6
inches above the floor.

45 4-205.10 Food Equipment, Certification and Classification - C New equipment has been added since the issuance of the permit to include hot
holding table, heat lamps, and ice cream machine. Submit manufacturers specifications for equipment. Discontinue use until equipment is approved.
Except for toasters, mixers, microwave ovens, water heaters, and hoods, FOOD EQUIPMENT shall be used in accordance with the manufacturer’s
intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-accredited certification program. // 4-
501.11 Good Repair and Proper Adjustment-Equipment - C Doors of make unit are not fully closing, door gasket has come off of door. Repair.
Equipment shall be maintained cleanable and in good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Additional cleaning is needed throughout
establishment on equipment - to include inside of make unit and upright, on preparation tables and shelving below. Nonfood-contact surfaces of
equipment shall be kept free from an accumulation of dust, dirt, food residue, and other debris.

49 5-203.14 Backflow Prevention Device, When Required - P Backflow on top of faucets at can wash had been removed. A plumbing system shall be
installed to preclude backflow of a 
solid, liquid, or gas contaminant into the water supply system at each point of use at the food establishment, including on a hose bibb if a hose is
attached or on a hose bibb if a hose is not attached and backflow prevention is required by LAW, by: (A) Providing an air gap as specified under § 5-
202.13; or(B) Installing an APPROVED backflow prevention device as specified under § 5-202.14. CDI: Owner repaired during inspection.

52 5-501.113 Covering Receptacles - C Door left open to dumpster. Maintain doors and lids closed to prevent pest harborage.


