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hot hold on table 120

Scott Murray

Nora Sykes

08/01/20222664 - Sykes, Nora
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sausage hot hold 136

tots '' 174

tenderloin heat for service 169

ranch upright 40

ambient '' 38

chlorine-ppm bottle 100

lettuce make unit 40

ambient '' 32
chicken salad at
8:40 74 and at 9:18 47

water 3 comp 152
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Comment Addendum to Inspection Report
Establishment Name:  PIEDMONT SNACK BAR Establishment ID:  3034010323

Date:  08/01/2022  Time In:  8:30 AM  Time Out:  10:45 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.

2 2-102.12 (A) Certified Food Protection Manager (C) REPEAT- Person in charge during inspection is not a Certified Food
Protection Manager. The person in charge shall be a certified food protection manager who has shown proficiency of required
information through passing a test that is part of an accredited program. 

10 6-301.12 Hand Drying Provision (Pf)- Paper towels absent in restroom. Provide paper towels or approved alternative for hand
drying at each handsink. CDI-Provided by PIC. 
6-301.14 Handwashing Signage (C)- Signs not present. Sign or poster that notifies food employees to wash their hands shall be
provided at all handwashing sinks. CDI-Provided by REHS. 

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- Cracked egg shells placed in
container that was sitting on top of raw onions in make unit. French toast batter containing raw eggs above ready to eat foods in
make unit. Food shall be protected from cross contamination by separation during storage, preparation, holding, and display.
CDI-Education and all foods relocated properly. 

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P)- Cutting board stated to be cleaned every day at end
of day. Clean this at least each 4 hours as it is used with TCS foods such as tomatoes. CDI-Education. Cutting board will be
washed/rinsed/sanitized at 3 comp sink a minimum of 4 hours after first use with a potentially hazardous food, procedure
change. 
4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)-Establishment washed dishes on this day, but had no bleach to make chlorine sanitizer to sanitize dishes with a
concentration as required. After being cleaned equipment food contact surfaces and utensils shall be sanitized with a
concentration of 50-200ppm chlorine. CDI-Dishes to be re-washed and sanitized properly. 

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Gravy on counter at 120F. Maintain
TCS foods hot at 135F or above. CDI-Gravy discarded. 

28 7-102.11 Common Name - Working Containers (Pf)- Two spray bottles of chemicals without labels. 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. CDI-Bottles labeled. 

33 3-501.15 Cooling Methods (Pf)- Chicken salad and slaw cooling in thick portions in covered containers. Quickly cool foods. Use
methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the
heat. CDI-Foods spread out into thin layer in metal pans uncovered and placed into cooler and cooled rapidly thereafter. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT-. The undersides and legs of equipment are rusting. /
Welding of hood needs to be welded smooth. / Shelving in upright cooler are damaged and exposing rust. Torn gasket in bottom
door of two door upright. Remove coating from make unit for cleanability. Equipment shall be maintained cleanable and in good
repair.

48 4-303.11 Cleaning Agents and Sanitizer, Availability (Pf) No bleach available to make sanitizer at time of inspection. PIC stated
the last of the bleach was used to make a spray bottle on Friday. Chemical sanitizers that are used to sanitize equipment and
utensils as specified under Part 4-7, shall be provided and available for use during all hours of operation. VERIFICATION
REQUIRED. Obtain bleach for sanitizing before time to wash dishes at closing time today. Contact information provided. 
4-501.14 Warewashing Equipment, Cleaning Frequency (C)- Three compartment sink in need of cleaning. Warewashing
equipment shall be cleaned: before use, throughout the day at a frequency necessary to prevent recontamination of
EQUIPMENT and UTENSILS and to ensure that the EQUIPMENT performs its intended function, and, if used, at least every 24
hours.

51 5-205.15 (B) Maintain a plumbing system in good repair. - Small drip at pipe under 3 comp sink. Three of Five toilets in restroom
with "out of order" signs on stall doors. Maintain plumbing in good repair. 



53 6-501.18 Cleaning of Plumbing Fixtures (C)- Toilets and urinals heavily soiled. 

55 6-501.12 Cleaning, Frequency and Restrictions (C) Repeat. Floors and walls under equipment and behind flat top require
additional cleaning. Physical facilities shall be cleaned as often as necessary to be maintained. // 6-501.11 Repairing - Premises,
Structures, Attachments, and Fixtures - Methods (C) Repeat. Floors, walls and ceilings in restrooms are damaged and/or
missing, paint is chipping, caulking needs to be redone, and missing tiles need to be replaced. Wall at shelf at 3 comp sink is
damaged, missing rubber base under grill area. Wall damage in kitchen at grill area. Damaged wall at can wash. Floor damage
in kitchen. Wall Physical facilities shall be maintained cleanable and in good repair.

Additional Comments
4-501.16 Warewashing Sinks, Use Limitation. If a WAREWASHING sink is used to wash wiping cloths, wash produce, or thaw FOOD,
the sink shall be cleaned as specified under § 4-501.14 before and after each time it is used to wash wiping cloths or wash produce or
thaw FOOD. Sinks used to wash or thaw FOOD shall be SANITIZED as specified under Part 4-7 before and after using the sink to
wash produce or thaw FOOD. 
**It is best practice to write a standard operating procedure to comply with this rule and to only use the sanitize vat of the sink to wash
vegetables, as it is typically the cleanest portion of the sink.**

If steam well is not functioning properly, obtain another, or hold foods on grill to maintain food temperatures. Use food thermometer to
check food temperatures.


