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Slaw
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Hot Line 48 Slaw Walk In Cooler 41

Danielle Crow

Glen Pugh

08/08/20223016 - Pugh, Glen

(336) 703-3164

X

BBQ Slaw Hot Line 49 Potatoes Walk In Cooler 41

Pork Hot Line 139 Brisket Walk In Cooler 40

Chili Hot Line 159 Ribs Walk In Cooler 41

Hot Dog Hot Line 166 Chicken Thigh Walk In Cooler 41

Beans Steam Table 154 Hot Water 3 Compartment Sink 133

Green Beans Steam Table 152 Hot Water Dish Machine Final Rinse 154
Macarnoi and
Cheese Steam Table 162 Sanitizer Chlorine Bucket 100

Greens Steam Table 159

Pinto Steam Table 163

Brisket Steam Table 168

Shoulder Steam Table 185

Potato Salad Flip Top 39

Tomatoes Flip Top 39

Baked Potatoes Steam Table 39

Chicken Tender Final Cook 173

Chicken Thigh Final Cook 200

Chicken Breast Final Cook 201

Smoked Chicken Reheat for Hot Holding 179

BBQ Slaw Walk In Cooler 52

karagiorgis3@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  LITTLE RICHARD'S WALKERTOWN Establishment ID:  3034012202

Date:  08/05/2022  Time In:  12:15 PM  Time Out:  3:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Danielle Crow ServeSafe Food Service 05/14/2026

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.

16 4-703.11 Hot Water and Chemical - Methods (P) - After being cleaned, EQUIPMENT FOOD-CONTACT SURFACES and
UTENSILS shall be SANITIZED in: Hot water mechanical operations by being cycled through EQUIPMENT that is set up as
specified under §§ 4-501.15, 4-501.112, and 4-501.113 and achieving a UTENSIL surface temperature of 160F as measured by
an irreversible registering temperature indicator.
***The dish machine was only reaching a maximum temperature of 154F. All equipment will be sanitized in the 3 compartment
sink until the machine is serviced. A verification will be made on 8/8/2022 to ensure compliance.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Time / Temperature Control for
Safety Food shall be maintained at 41F or less.
***Slaw on held on the steam table unit was at 48-49F. Employee stated that they were switching out the containers every couple
of hours, but no time procedures were available. CDI slaw was put out at 11am and will be used or discarded by 3pm. Time
procedures written up by EHS, reviewed with PIC, and copies left with establishment.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - A Ready-to-Eat Time/Temperature Control
for Safety Food shall be discarded if it exceeds 7 days at 41F.
***A pan of smoked sausages in walk in cooler date marked 7/29. The last day to use this product would have been 8/4. The day
of preparation is day 1 and you then add 6 more to get your total 7 days. CDI sausages were discarded.

33 3-501.15 Cooling Methods (Pf) - 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 or thinner portions; (3) Using rapid cooling EQUIPMENT; (4) Stirring the
FOOD in a container placed in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an
ingredient; (7) Other effective methods.
***Slaw was cooling in walk in cooler in a very large tub with lid on. Temperature was at 52F after 2 hours and had not changed
during inspection. CDI slaw was portioned out into smaller lexans and uncovered to finish cooling quickly.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) - Except for containers holding FOOD that can be
readily and unmistakably recognized such as dry pasta, working containers holding FOOD or FOOD ingredients that are
removed from their original packages for use in the FOOD ESTABLISHMENT, such as cooking oils, flour, herbs, potato flakes,
salt, spices, and sugar shall be identified with the common name of the FOOD.
***Containers of salt and sugar in the facility were not labeled.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair.
***The dish machine is not reaching the proper final rinse temperature and needs to be serviced. The bottom gasket on the walk
in cooler is damaged and needs to be replaced. The fountain machine still dispenses product when the ice lid is opened.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair.
***The splash guard at the back handwash sink needs to be resealed to the wall/sink.

Additional Comments
New TPHC procedures given to PIC for the BBQ and White Coleslaw


