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ServSafe
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Keith Karcher, 2/26/26 0.0 strawberry muffin
batter biscuit one door reach in 36.0

Keith Karcher

Nora Sykes

06/11/20212664 - Sykes, Nora

(336) 703-3161

X

Hot water 3 compartment sink 142.0 air temp biscuit one door reach in 36.0

Quat sanitizer 3 compartment sink (ppm) 200.0 air temp
condiment one door reach in
at drive thru 32.0

Quat sanitizer bucket (ppm) 150.0 air temp juice dispenser machine 38.4

Soapy water 3 comp sink (Kay products) 88.8

grits final cook 167.0

hashbrowns plant food final cook 197.0

eggs final cook 160.0

sauasage final cook 175.0

sausage hot hold 147.0

eggs hot hold 142.0

oatmeal hot hold 180.0

sausage gravy hot hold 142.0

sliced tomatoes prep unit 35.0

lettuce prep unit 38.0

shelled eggs egg one door reach in 40.0

lettuce reach in of prep unit 38.0

sausage grill drawer 38.0

country ham grill drawer 41.0

shredded cheese walk in cooler 40.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: BISCUITVILLE 167 Establishment ID: 3034011069

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- Raw shelled eggs stored above pasteurized packaged eggs
in one door reach in. Food shall be protected from cross contamination by separating ready to eat foods from raw ingredients. CDI-PIC moved raw
eggs to other side in reach in.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Gasket coming off in condiment one door reach in near drive thru. Rack in walk in
freezer has top lid bowed in. Equipment shall be maintained in good repair. Repair/replace items.

47 4-602.13- Nonfood Contact Surfaces- C- Additional cleaning is needed on drying rack shelves above three comp sink, bottom of reach in that holds
the eggs, and on the sides of the egg grill.

49 5-203.14 Backflow Prevention Device, When Required - P- The two threaded faucets under the three compartment sink need backflow prevention
devices added. The coffee and juice machines that are connected to water sources each need their own backflow prevention. Prevent backflow or
backsiphonage at each point of use in a water supply system by installing an approved backflow device. Contact Jackie Martinez when installed, no
later than June 11, 2021. Contact information provided. 

53 6-201.11 Floors, Walls and Ceilings-Cleanability - C- Additional cleaning needed on all three air vents in back of kitchen.The two air vents in dry
storage area need to be repainted. Low grout on floor was observed throughout facility. Floors, walls, ceiling and their coverings shall be designed,
constructed, and installed so that they are smooth and easily cleanable.
6-501.11 Repairing- Premises, Structures, Attachments, and Fixtures-Methods-C- Replace broken tile piece(s) at corner near back kitchen hand
sink and hot hold station. Physical facilities shall be maintained in good repair.


