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dishmachine 164 sweet potato walk in cooler 40

Lisa Marquis

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

hot water 3 comp 137 green beans steam table 166

sanitizer lactic acid 3 comp 800 grits steam table 168

hot water dipper well 149 gravy steam table 160

egg final cook 160 mac and cheese steam table 157

hamburger final cook 165 mashed potato steam table 155

fried okra final cook for hot holding 198 sausage hot holding drawer 150

fries final cook for hot holding 200 creamer front reach in cooler 38

cole slaw #1 upright cooler 40 hash browns hot holding cabinet 168

cole slaw #2 upright cooler 40 mac and cheese hot holding cabinet 166

lettuce salad make unit 40 gravy hot holding cabinet 166

tomato salad make unit 40 green beans hot holding cabinet 168

ham salad make unit 40 cole slaw make unit for server 39

boiled eggs`` salad make unit 40 CFPM Lisa Marquis 07/17/2022 0

ham drawer cooler 40

raw chicken drawer cooler 40
pinto beans cooling
12:09 pm blast chiller 59
pinto beans cooling
12:27 pm blast chiller 50
meatloaf cooling
12:09 pm blast chiller 129
meatloaf cooling
12:27 pm blast chiller 76

charles.brown@crackerbarrel.com



 

Comment Addendum to Inspection Report
Establishment Name:  CRACKER BARREL #604 Establishment ID:  3034012675

Date:  06/27/2022  Time In:  11:00 AM  Time Out:  3:30 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.

15 3-304.15 (A) Gloves, Use Limitation (P) Food employee did not change contaminated gloves out after contaminating gloves by
touching the bottom of a pan that was stored on top of a trash can. If used, single-use gloves shall be used for only one task
such as working with ready to eat food or with raw animal food, used for no other purpose, and discarded when damaged or
soiled, or when interruptions occur in the operation. CDI: Food employee changed out gloves after being asked twice to do so by
the person in charge.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) REPEAT- 2 plastic bins, several
metal pans and a lid were found soiled in the clean dish areas in kitchen. Several plates stored clean at the front server area or
stored with food debris present. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI- All items
were sent to be rewashed.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Food was being stored to do food prep on top of a
trash can. Food shall be protected from contamination by storing the food In a clean, dry location.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) REPEAT. Containers stacked wet on clean utensil rack (plastic
containers as well as metal pans). Allow adequate time for air-drying prior to stacking. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment(C) REPEAT. Several shelves used in refrigerators and for clean
dishes are beginning to rust and chip. Maintain equipment in good repair and proper adjustment. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-C-REPEAT//4-602.13
Nonfood Contact Surfaces (C)The following nonfood contact surfaces need to be cleaned: exterior of biscuit holder, exterior of
batter station, sides of all 3 flat tops, sides of all make units, sides of steam wells, and gaskets of all refrigerator units. Baked-
debris and build up is present inside of steam table on cook line. Additional cleaning needed on the grill press. Additional
cleaning needed on the racks that hold the clean dishes and the racks that hold the food in the reach in coolers. Nonfood contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, debris, and other residue. Nonfood contact surfaces
shall be cleaned as frequently as necessary. 

53 6-501.18 Cleaning of Plumbing Fixtures (C) Additional cleaning needed on the base of the urinal and the base of the toilet in the
employees toilet room. Plumbing Fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary
to keep them clean. 

54 5-501.115 Maintaining Refuse Areas and Enclosures (C)The dumpster pad was soiled with trash and debris. Refuse storage
areas shall be maintained clean. CDI: Person in charge cleaned the trash and debris before the end of the inspection.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT with improvement. Clean floor underneath cooking equipment at
main line. Additional floor cleaning needed in the employee restroom. All physical facilities shall be cleaned as often as
necessary to keep them clean and by methods that prevent contamination of food products.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Recaulk the back of the prep sink and
handwashing sink near the blast chiller to the wall. Reseal the base of the mop sink to the floor. Physical facilities shall be
maintained in good repair


