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breaded chicken
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cook line- final 195.0 hot water 3 comp sink 300ppm 0.0

Kelly Riggins

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

grilled chicken cook line- final 196.0 quat sani 3 comp sink 300ppm 0.0

chickenn nuggets cook line- final 205.0 servsafe K. Riggins 6/14/23 0.0

eggs warming cabinet 153.0

sausage warming cabinet 159.0

chicken strips warming cabinet 158.0
grilled chicken
nuggets warming cabinet 165.0
breaded chicken
nuggets warming cabinet 171.0

grilled chicken Traulsen refrigerator 39.0
grilled chicken
salad Traulsen refrigerator 40.0

kale salad Traulsen refrigerator 40.0

chicken wrap Traulsen refrigerator 41.0

lettuce make unit 40.0

corn make unit 40.0

shredded chicken make unit 39.0

lettuce walk-in cooler 41.0

eggs walk-in cooler 41.0

grilled chicken COOLING:WIF@12:30pm 60.0

grilled chicken COOLING:WIF@1:00pm 50.0

hot water 3 compartment sink 12.5



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHICK-FIL-A 1248 Establishment ID: 3034012361

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.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT- Inside of the walk-in cooler (WIC) cleaned,
ready-to-eat lettuce was stored below unwashed tomatoes- Food shall be protected from cross contamination during storage, holding, preparation
and display by separating raw animal foods from cooked ready-to-eat foods and separating and storing unwashed fruit and vegetables below ready-
to-eat food.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed for the interior surfaces of the ice bin at the front
counter- The surfaces of utensils and equipment contacting food that is not potentially hazardous such as ice bins and ice makers shall be cleaned
at a frequency specified by the manufacturer or at a frequency necessary to preclude the accumulation of soil and mold- 0 pts.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Shakers holding salt were in use without effective labeling with the
names of the contents- Except for containers holding food that can be readily and unmistakably recognized, working containers holding food or food
ingredients that have been removed from their original packages shall be identified by the common name of the food- 0 pts.

39 3-304.14 (D) Wiping Cloths, Use Limitation - C- Cloths for wiping were visibly soiled and stored inside of a sanitizing solution that was also visibly
soiled- Wiping cloths and the chemical sanitizing solutions in which they are held shall be free of food debris and visible soil- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repairs are needed for the ice bin at the drive-thru window. The beverages should not
dispense when the ice bin lid is open. Complete repairs to stop the leak from the dishwashing machine, replace or repair the torn door gaskets for the
walk-in cooler (WIC), the walk-in freezer (WIF) and the thawing cabinet and repair or replace the skid tape at the threshold of the WIF- Equipment
shall be maintained in a state of good repair- 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the following pieces
of equipment: The shelving for the clean dishes and the dry storage, the exterior surfaces of the toaster, the door gaskets for the Traulsen under-
counter refrigerators on the cook line and at the service window, the door gaskets and interior surfaces of the breading station refrigerator, and the
floor and baseboards beneath the shelving inside of the WIF and WIC- Nonfood contact surfaces of equipment shall be kept free of an accumulation
of food residue, dust, dirt and other debris- 0 pts.

49 5-205.15 (B) System maintained in good repair - C- REPEAT- The flow of water from the faucet of the 3 compartment sink cannot be completely
turned off using the main hot and cold water valves independently. The flow of water should be fully controllable at each valve of the faucet. Repair
the leak from the faucet in the canwash- A plumbing system shall be maintained in good repair.

53 6-501.12 Cleaning, Frequency and Restrictions - C- General floor and baseboard cleaning is needed beneath the equipment on the cook line
including both frying stations, at the service window and beneath the thawing cabinets. Clean the caulk between the wall and the rear panel of the 3
compartment sink to remove black build-up- Physical facilities shall be cleaned as often as necessary to keep them clean.//6-501.11 Repairing-
Premises, Structures, Attachments, and Fixtures-Methods - C- Securely attach the splashguard between the handwashing sink and the breading
station to the wall and reinstall caulk. Ensure that all surfaces are smooth and easy to clean- Physical facilities shall be maintained in good repair.- 0
pts.


