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Make Unit 38

Cynthia Scott

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Slaw Make Unit 41

Chili Hot Hold 172

Ambient Make Unit 38

Ambient Drink Cooler 38

Ambient Two-Door Cooler 34

Hot Water Three-Comp 131

Cynthia Scott 9/6/22 Servsafe 0

cindyscott@bowlcreekside.com



 

Comment Addendum to Inspection Report
Establishment Name:  CREEKSIDE LANES SNACK BAR Establishment ID:  3034011219

Date:  08/02/2022  Time In:  12:45 PM  Time Out:  2:25 PM

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw shell eggs stored above deli meat
and mushrooms inside of the make unit cooler. Food shall be protected from cross contamination by separation during storage,
preparation, holding, and display. CDI Eggs moved to bottom shelf.

28 7-204.11 Sanitizers, Criteria - Chemicals (P)- REPEAT The bleach sanitizer inside of the bottles were made too strong bleaching
out test strip. Chemical sanitizers used on food contact surfaces shall not exceed stated concentrations (100 ppm for chlorine).
CDI Bottles were poured out.

55 6-101.11 Surface Characteristics-Indoor Areas - C- REPEAT- Mop sink cracked. A few cracked floor tiles throughout kitchen.
Floors walls and ceilings shall be smooth and easily cleanable.
6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C)- REPEAT No coved base in the kitchen. In food service
establishments in which cleaning methods other than water flushing are used for cleaning floors, the floor and wall junctures
shall be coved and closed to no larger than one thirty-second inch (1 mm).


