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Sonja Summers 00 pico walk-in cooler 39

Sonja Summers

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 135 mac and cheese walk-in cooler 38

hot water kitchen handsink by entrance 104 pot roast walk-in cooler 40

hot water dishwashing machine 122 pot roast steam well 168

qt sanitizer (ppm) 3-comp sink 200

qt sanitizer (ppm) sani bucket 200

Cl sanitizer (ppm) dishwashing machine 50

chicken wing final cook 183

burger final cook 189

mac and cheese final reheat 167

tater tots final cook for hot hold 183

boneless wing hot holding 153

french fry hold holding 147

sliced tomatoes make unit (top) 39

pico make unit (top) 40

coleslaw make unit (reach-in) 36

salsa chef drawer 39

ranch dressing upright 2-door cooler 41
ambient
temperature server reach-in cooler 39

sliced tomatoes walk-in cooler 40

greg@eastcoastwings.com



 

Comment Addendum to Inspection Report
Establishment Name:  EAST COAST WINGS NC124 Establishment ID:  3034012700

Date:  06/30/2022  Time In:  11:05 AM  Time Out:  1:40 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.

8 2-301.14 When to Wash (P) One employee observed turning off the faucet without a clean barrier when washing hands. When
drying hands; dry hands first and use towel as a clean barrier when turning off the faucet to prevent recontamination. Three
employees were observed washing hands; one employee that did not use a clean barrier is new and in training. A food employee
shall clean their hands and exposed portions of their arms as specified under § 2-301.12 immediately before engaging in food
preparation including working with exposed food, clean equipment and utensils, and unwrapped single-service and single-use
articles; and after handling soiled equipment or utensils. CDI: Education was provided; employee hands were rewashed.

35 3-501.13 Thawing (Pf) Three packages of frozen fish were thawing in the prep sink under running water; water temperature was
measured at 79F. In summer months, hotter pipes may not allow the water temperature to reach 70F or less which is required
when thawing under running water. Thaw frozen items in walk-in cooler until water is able to reach 70F or less. Time/temperature
control for safety food shall be thawed: under refrigeration that maintains the food temperature at 41F)or less; or completely
submerged under running water at a water temperature of 70F or below. CDI: Fish was moved into the walk-in cooler.

40 2-402.11 Effectiveness - Hair Restraints (C) One food employee was not wearing a 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.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Single-use ramekins - without proper handles - are being used as scoops
and stored in food between uses in the make unit and the chef drawer under the flattop grill. When dispensing food, use an
approved utensil - with a handle - that can be properly stored in between uses. During pauses in food preparation or dispensing,
food preparation and dispensing utensils shall be stored in the food with their handles above the top of the food and the
container.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Recaulk handsink to wall and splashguard by kitchen entrance
where silicon seal is peeling/missing. Dump sink behind the bar is unstable; recaulk to cooler to close gap and repair legs so that
sink is stable. Equipment shall be maintained in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning is needed on the following equipment to remove accumulated food
debris and residues: interior of top chef drawer at the chicken breading station; interior surface of upright 2-door freezer; door
gaskets on server reach-in cooler, beer cooler (behind bar), and keg cooler(behind bar); speed rack on cook line. Nonfood-
contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning is needed on floors under cooking/cooling equipment on
cook line. Clean dusty ceiling vents in dish area. Physical facilities shall be cleaned as often as necessary to keep them clean.


