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Georgia Hall (6/6/2024) 0 chicken hot line 145 mac and cheese steam unit at cater to you 150

Akiia James

Ashley Mize Leslie Easter

07/05/20222663 - Mize, Ashley

(336) 830-0717

X

chicken pot pie hot holding (retail prep) 160 cauliflower hot line 126 greenbeans steam unit at cater to you 160

eggs hot holding (retail prep) 140 brocolli hot line 120 salad reach-in at cater to you 48

chicken hot holding (retail prep) 139 cauliflower reheated to 160 salad reach-in at cater to you 43

chopped chicken hot holding (retail prep) 156 brocolli reheated to 160 turkey hot hold retail prep 180

egg salad cold hold station prep unit 43 rice hot line 150 cut melon produce walk in cooler 39

tomatoes cold hold station prep unit 41 tomatoes reach-in unit at hot line 50 thick sliced chicken produce walk in cooler 48

turkey cold hold station prep unit 43 turkey reach-in unit at hot line 49 pasta salad produce walk in cooler 39

ham cold hold station prep unit 43 tomatoes reach-in unit at hot line 49 cut honeydew
melon dairy walk in cooler 38

lettuce cold hold station prep unit 44 rice dining on call steam unit 146 diced turkey dairy walk in cooler 48

chicken cold hold station prep unit 40 mac and cheese dining on call steam unit 180 ground beef meat walk in cooler 38

marinara reach-in at cold hold station 40 water on stove top holding utensils 156 marinated chicken
breasts meat walk in cooler 58

potatoes leftover walk-in 40 water
holding utensils at dining on
call station 90 diced ham salad station make unit 41

gravy leftover walk-in cooling 2 hrs 59 hamburger final cook 172 chicken grill station drawers 38

beans leftover walk-in cooling 2 hrs 46 rinse dish machine 170 chicken tenders grill hot holding 135

pizza pizza station 140 noodles drawers at dining on call 40 diced tomatoes grill cold holding display 55

pasta pizza station 150 turkey drawers at dining on call 40 slaw grill cold holding display 38

cheese pizza station prep unit 45 hamburger drawers at dining on call 40 sliced tomato dining on call salad station 38

pizza reach-in at pizza station 41 tomatoes walk-in at cater to you 40 fruit cup melon patient plating area 36

liquid egg chef station reach-in 41 salad walk-in at cater to you 38 greens
patient plating area hot
holding 180

Josephbott@Iammorrison.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISTRO 3333 Establishment ID:  3034010130

Date:  06/30/2022  Time In:  9:45 AM  Time Out:  3:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Georgia Hall 17992709 Food Service 06/06/2019 06/06/2024

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf). Retail prep hand wash sink was being blocked with a
shelving rack. Ensure hand wash sinks are easily accessible at all times. CDI-rack moved. 
6-301.12 Hand Drying Provision (Pf). The sink in the dish machine area had a paper towel dispenser that was not functioning
and the cold prep station hand sink did not have an paper towels available. Paper towels shall be provided at hand sinks at all
times. CDI-paper towels provided, paper towel dispenser battery replaced.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). Multiple dishes, utensils, pans,
etc. were stored in clean locations that were visibly soiled with food debris. Equipment food contact surfaces and utensils shall
be clean to sight and touch. CDI-all items moved to dish machine or 3-comp.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). The brocolli and cauliflower at the hot
line were being held too cool (120F, 126F), chicken thighs in the patient service area was held too cool (122F), and peppers were
being held too cool (85F) in the retail prep area. All foods being held hot shall be held at 135F or above. CDI-chicken thighs and
peppers were discarded, brocolli and cauliflower was reheated to 160F.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The egg salad, turkey, ham, and
lettuce in the prep unit in the cold prep section were being held too warm (43-44F). The cheese in the prep unit at the pizza
station was being held too warm (45F). The reach-in unit at the hot line had tomatoes (50F), turkey (49F) and tomatoes (49F).
The cater to you area had to reach-in units that had salad that ranged 43-48F. Foods being held cold shall be held at 41F or
below. CDI-majority of food discarded, foods below 45F were moved to walk-in units to cool.

33 3-501.15 Cooling Methods (Pf) Foods that were being cooled were being cooled while tightly covered and also in deep pans.
Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow
around product to remove the heat. Ensure proper cooling methods are being followed. CDI-education with management, foods
well vented. 
4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf). Three reach-in units and the pizza prep unit were not
functioning properly. The ambient air temperatures were 45F, 50F, 54F, and 43F. Provide equipment in number and capacity so
that cooling, heating, and holding temperatures are achieved. A verification visit is required on 7/5/2022.

38 6-501.111 Controlling Pests (Pf) Cockroach was observed in the pot wash area. Premises shall be kept free of insects, rodents,
and other pests. CDI- Establishment has weekly treatments ongoing from pest control. Continue pest mitigation efforts to
remove roaches. 

39 3-307.11 Miscellaneous Sources of Contamination (C). Pan of peppers being stored directly in a pan of brown sugar. In the
veggie walk-in freezer, the ice build-up during defrost is dripping on to all of the products stored underneath. Protect food from
contamination sources not specifically noted by code. CDI-pan of brown sugar covered, peppers were discarded.

43 3-304.12 In-Use Utensils, Between-Use Storage (C). In the dining on call section had metal pans holding in-use utensils in water
that was 90F. The salad station had two pairs of tongs with the handles stored directly in the salad toppings. Store in-use
utensils in a clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly moves food
particles to the drain. CDI-drained the water and refilled with water at 174F, tongs were pulled out of salad toppings.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). Multiple dishes, pots and pans were being stacked together wet.
Ensure adequate air drying time is occurring before stacking dishes together.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Attachment broken at make unit lid in the salad area that needs
repaired. Walk-in freezers have ice build-up that must be removed, address causes of ice build-up. A few gaskets throughout the
facility were torn and need replaced. Equipment shall be kept in good repair.

49 4-602.13 Nonfood Contact Surfaces (C). Nonfood contact surfaces throughout facility need additional cleaning (shelving units,
inside units, gaskets, etc.). Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil
residue.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Low floor grout in multiple areas of the kitchen, increase grout throughout
facility if possible. Physical facilities shall be kept in good repair. 6-501.12 Cleaning, Frequency and Restrictions (C) Floors in the



beverage walk-in cooler and the dry stock room need additional cleaning. Physical facilities shall be kept clean.


