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Potato Wedge
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Hot Hold 109

Wilmer Suazo

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Chicken Tender Hot Hold 119

Chicken Wing Hot Hold 140

Fried Chicken Hot Hold 136

Fried Thigh Hot Hold 140

Fried Drumstick Hot Hold 158

Pork Chop Hot Hold 138

Eggroll Hot Hold 155

Corn Dog Hot Hold 148

Liver Hot Hold 171

Fish Hot Hold 153

Hot Water 3 Comp Sink 140

Corndog Reach In Cooler 38

Ambient Reach In Cooler 36
Sanitizer
Quaternary
Ammonia

3 Compartment Sink 300
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Comment Addendum to Inspection Report
Establishment Name:  2 BROTHERS CHICKEN Establishment ID:  3034020753

Date:  06/28/2022  Time In:  1:35 PM  Time Out:  3:45 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.

1 2-102.11 (A), (B) and (PF) - Based on the RISKS inherent to the FOOD operation, during inspections and upon request the
PERSON IN CHARGE shall demonstrate to the REGULATORY AUTHORITY knowledge of foodborne disease prevention,
application of the HAZARD Analysis and CRITICAL CONTROL POINT principles, and the requirements of this Code. The
PERSON IN CHARGE shall demonstrate this knowledge by:(A) Complying with this Code by having no violations of PRIORITY
ITEMS during the current inspection; Pf or(B) Being a certified FOOD protection manager who has shown proficiency of required
information through passing a test that is part of an ACCREDITED PROGRAM.
***REPEAT - PIC was not a CFPM and there priority violations during the inspection.

2 2-102.12 (A) Certified Food Protection Manager (C) - The person in charge shall be a certified food protection manager who has
shown proficiency of required information through passing a test that is part of an accredited program. 
***REPEAT - There was no certified food protection manager on duty during the inspection.

3 2-103.11 (O) Person in Charge (Pf) - FOOD EMPLOYEES and CONDITIONAL EMPLOYEES are informed in a verifiable manner
of their responsibility to report in accordance with LAW, to the PERSON IN CHARGE, information about their health and
activities as they relate to diseases that are transmissible through FOOD.
***Establishment did not have an employee health policy and PIC could not name all of the required diseases or symptoms. CDI
left a copy of an employee health policy.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - A FOOD ESTABLISHMENT shall have written procedures for
EMPLOYEES to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter
onto surfaces in the FOOD ESTABLISHMENT. The procedures shall address the specific actions EMPLOYEES must take to
minimize the spread of contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to vomitus or fecal
matter.
***Establishment did not have written procedures available. CDI left a copy of a vomit clean up plan.

10 5-202.12 Handwashing Sinks, Installation (C) - A HANDWASHING SINK shall be equipped to provide water at a temperature of
at least 38oC (100oF) through a mixing valve or combination faucet. 
***The back hand wash sink's hot water faucet would not turn on and needs repair.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) - Surfaces of UTENSILS and EQUIPMENT contacting
FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cleaned: (1) At any time when contamination
may have occurred.
***The potato wedger is not getting cleaned properly or at a frequency necessary to prevent accumulation of soil. Please refer to
manufacturer's instructions on proper disassembly and cleaning.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Time / Temperature Control for Safety
Food shall be maintained at 135F or above.
***Potato wedges 109F and chicken tenders at 119F in hot holding cabinet. CDI Foods had not been in cabinet for more than 30
minutes and were reheated to above 165F. This has been a repeated violation.

40 2-303.11 Prohibition - Jewelry (C) - 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. 
***Employee preparing food was wearing jewelry.

53 5-501.17 Toilet Room Receptacle, Covered (C) - A toilet room used by females shall be provided with a covered receptacle for
sanitary napkins. 
***The women's restroom does not have a covered receptacle.

54 5-501.113 Covering Receptacles (C) - Receptacles shall be kept covered with tight fitting lids or doors if kept outside the
establishment.
***The dumpster top doors were open.

5-501.114 Using Drain Plugs (C) - Drains in receptacles and waste handling units for REFUSE, recyclables, and returnables
shall have drain plugs in place.
***The blue dumpster's drain plug is damaged and needs to be replaced.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Floor cleaning under equipment, prep tables, and shelves is needed throughout the kitchen.


