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Comment Addendum to Inspection Report
Establishment Name:  TWO BROTHERS CHICKEN #2 Establishment ID:  3034012166

Date:  08/04/2022  Time In:  1:30 PM  Time Out:  3:35 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.

1 2-103.11(A)-(P) Person-In-Charge-Duties PF//2-101.11 PIC shall be present during all hours of operation. PF- REPEAT- Person
in charge not present, and staff on duty were not able to respond correctly to the final cook temperature of chicken or proper
holding temperatures of hot foods. PIC shall be present during all hours of operation. Lack of active managerial control present
in establishment while PIC isn't present through improper hot holding temperatures, improper handwashing, and lack of
demonstration of knowledge on chicken final cook temperatures (which is a majority of their menu). PIC shall ensure rules in the
code for food safety and handling are met. Based on the RISKS inherent to the FOOD operation, during inspections and upon
request the PERSON IN CHARGE shall demonstrate to the REGULATORY AUTHORITY knowledge of foodborne disease
prevention, application of the HAZARD Analysis and CRITICAL CONTROL POINT principles, and the requirements of this Code.
The PERSON IN CHARGE shall demonstrate this knowledge by responding correctly to demonstration of knowledge questions.
Provided education on final cook temperatures and demonstration of knowledge questions. Verification required that a person in
charge is present and that they understand and train staff how to properly hot hold food and wash hands. 

2 2-102.12 (A) Certified Food Protection Manager-C- REPEAT- No person with ANSI food protection manager certification. At least
1 employee shall be present during all hours of operation with ANSI food protection certification. 

6 2-401.11 Eating, Drinking, or Using Tobacco (C)- Several water bottles and drink cups in kitchen areas above food or utensils.
Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination. 

8 2-301.14 When to Wash (P)-Multiple instances of food employees entering kitchen and handing items without washing hands as
needed. Food employee washed hands at hand sink and used cleaned hands to turn off faucet, recontaminating hands. Food
Employees must wash hands after handling soiled equipment or utensils and before food preparation, handling clean equipment
and utensils and unwrapped single-use/single-service articles. Food employees must wash hands after engaging in activities that
contaminate the hands. Verification required that employees have been educated on how and when to wash hands. 
2-301.15 Where to Wash (Pf)- Employee left the cash register area to work with food and washed hands in the wash vat of the
three comp sink that was filled with a cold soapy water solution. Food Employees must wash hands in a handwashing sink. CDI-
Employee educated and hands were washed in a handwashing sink. 

10 6-301.12 Hand Drying Provision (Pf)- Hand towels not available in restroom. Provide paper towels or approved alternative for
hand drying at each handsink. CDI-Towels made available. 

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)- Sanitizer solution in 3 comp sink was not measuring any concentration of quat or chlorine on test strip. Maintain
sanitizer at correct concentrations. CDI-Quat is not dispensing properly. Bleach is available and REHS provided test strips so
that establishment can sanitize dishes. 

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P- REPEAT-In hot holding case, most foods,
including livers, gizzards, all chicken, corn dogs, measured below 135F as noted in temperature log. Maintain TCS foods in hot
holding at 135F or above. CDI- All foods discarded by employees.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf)- Test strips for sanitizer could not be located. A test kit or other device that
accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be provided. CDI-Manager brought quat test
strips, REHS provided some chlorine test strips. 

51 5-205.15 Plumbing in Good Repair-C- REPEAT- Leak present at 3-comparment faucet handles when opened. Water sprays out
of white plumbing tube that has been taped onto faucet. Maintain plumbing in good repair and proper adjustment. Repair
plumbing at 3-compartment sink so it functions as intended.

53 6-501.18 Cleaning of Plumbing Fixtures (C)- Toilet in need of cleaning. 



54 5-501.113 Covering Receptacles (C)- Dumpster door open. Maintain closed.
5-501.115 Maintaining Refuse Areas and Enclosures (C) Garbage accumulation around dumpster. A storage area and enclosure
for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean.

55 6-201.11 Floors, Walls and Ceilings - Cleanability-C-REPEAT- Penetrations from pipes above water heater and from electrical
lines above electrical conduit need to be sealed to close off gaps. Reattach plastic cove base throughout the kitchen where it is
peeling off. One ceiling tile is in need of replacement. Establishment must provided floors, floor coverings, walls, wall coverings,
and ceilings, that are designed, constructed, and installed so they are smooth and easily cleanable. 

Additional Comments
Remove foil from storage shelf in kitchen.
Hot water reaches 115F only. When washing dishes, the wash water has to be maintained at 110F.


