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Eggs
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final cook 167.0

Tenia Moore

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Bacon final cook 170.0

Chicken final cook 186.0

Pork Chop final cook 149.0

Burger final cook 176.0

Grits hot holding 167.0

Chili hot holding 146.0

Gravy hot holding 146.0

Hashbrown make-unit 41.0

Lettuce make-unit 41.0

Steak walk-in cooler 40.0

Hot Water dish machine 167.0

Hot Water 3-compartment sink 142.0

C. Sani container 200.0

Serv Safe Tenia Moore 12-5-21 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: WAFFLE HOUSE #754 Establishment ID: 3034011879

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.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance -REPEAT- PF - PIC was filling a container of water to prepare sanitizer in the
handwashing sink. A handwashing sink shall only be used for handwashing. CDI: Educated PIC on the purposes of a handwashing sink

18 3-501.14 Cooling - P: A pan of tomatoes measured at 46 F four hours after being cut./Containers of hashbrowns prepared the night prior measured
at temperatures of 46 F-48 F. Cooked potentially hazardous food shall be cooled within 2 hours from 135 F to 70 F shall be cooled: within 2 hours
from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F. CDI: All items were discarded.

31 3-501.15 Cooling Methods - PF: A pan of tomatoes measured at 46 F four hours after being cut./Containers of hashbrowns prepared the night prior
measured at temperatures of 46 F-48. PIC indicated that tomatoes are cut and put directly into the make-unit. F. Cooling shall be accomplished by
one or more of the following methods: placing the food in shallow pans, separating the food into smaller or thinner portions, using rapid cooing
equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate heat transfer, adding ice as an ingredient, or
other effective methods./when placed in cooling or cold holding equipment shall be arranged in the equipment to provide maximum heat transfer
through the container walls. CDI: PIC was educated on properly cooling techniques and methods. Items were discarded.

38 2-303.11 Prohibition-Jewelry - C: REPEAT- Employee wearing watch at grill. Except for a plain ring such as a wedding band, while preparing food,
food employees may not wear jewelry including medical information jewelry on their arms and hands.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C - Several buckets were stacked wet. After cleaning and sanitizing, equipment and
utensils shall be air-dried or used after adequate draining.//4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-
Use Articles-Storing - C: Containers were being stored on shelving soiled with food debris./plates are getting soiled above cook line/cleaned utensils
are being stored in soiled drawers under the grill. Cleaned equipment and utensils shall be stored in a clean dry location, where they are not exposed
to splash, dust, or contamination.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: Shelves are beginning to rust in the upright coolers. Equipment shall be maintained in
good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C-REPEAT: Cleaning is needed to/on the
following: shelves in upright coolers, walk-in coolers, shelves holding dishes, inside prep cooler, drawers holding utensils, and walls and ceilings in
the walk-in cooler. Non-food contact surfaces and utensils shall be clean to sight and touch.

49 5-205.15 (B) System maintained in good repair - C: Tighten faucet at front handwashing sink, tighten pipe on toilet in first restroom. Plumbing
system shall be maintained in good repair.

52 5-501.113 Covering Receptacles - C: The lid was up on the outside receptacle. Outside waste receptacles shall be kept covered with tight-fitting lids
or doors.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk around toilets in both restrooms. Physical facilities shall
be maintained in good repair.//
6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning needed on floors under equipment and in kitchen area. Physical facilities shall be
cleaned as often as necessary to keep them clean.


