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3-comp sink 158

Michelle Daily

Travis Addis

3095 - Addis, Travis

X

Cl sanitizer (ppm) sani bucket (after correction) 50

chicken breast final cook 177

pulled chicken steam table 143

green beans steam table 147

baked beans steam table 141
quartered chicken
(fried) steam table 152

hotdog upright cooler 40

chili reheat 166

quartered chicken warming cabinet 159

coleslaw make unit 39

potato salad make unit 40

bbq coleslaw walk-in cooler 37

chili walk-in cooler 40

raw beef patty walk-in cooler 38

coleslaw display cooler 40
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tkcbmartin@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TED'S FAMOUS CHICKEN Establishment ID:  3034012780

Date:  06/29/2022  Time In:  12:45 PM  Time Out:  3:05 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.

2 2-102.12 (A) Certified Food Protection Manager (C) REPEAT. A certified food protection manager was not available during
inspection. The person in charge (PIC) 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. Facility has 70 days to obtain certification (September
7th, 2022).

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Sanitizer bucket containing a chlorine sanitizer solution and wiping cloths at front server station was measured at
0ppm. A chlorine solution shall have a concentration of 50-100ppm if solution temperature is less than 120F. CDI: Solution was
remade to 50ppm. 

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Commercial can opener blade
was visibly soiled with accumulated food residues. Equipment food-contact surfaces and utensils shall be clean to sight and
touch. CDI: Can opener was placed at 3-comp sink for cleaning.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) 1 container of chili and 1 container of
nacho cheese were measured at a range of 109-11F in steam well. Upon further inspection the unit's heat setting was set too
low; steam well water temperature was measured at 134F. Time/temperature control for safety food shall be maintained 135F or
above. CDI: Both items were out of adequate temperature control for less than 4 hours; items were reheated on the flattop grill to
165F. Temperature setting on unit was increased; steam well water was measured at 145F by end of inspection.

40 2-303.11 Prohibition - Jewelry (C) REPEAT. Employee working with food wearing a watch and bracelet during service. 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.

2-402.11 Effectiveness - Hair Restraints (C) Food employee was working without a proper hair restraint during active service.
Food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body
hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, and
linens; and unwrapped single-service and single-use articles.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement in a different area. Replace torn door
gasket in reach-in freezer on cook line. Equipment shall be maintained in a state of good repair.


