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cooling 30 mins 51 water 3-comp 124

Beth Watts

Ashley Mize

2663 - Mize, Ashley

(336) 830-0717

X

fries cooling an additional 45 mins 43 rinse cycle (ppm) dish machine 0

lentils hot holding 148 cabbage prep unit 41

gyro hot holding 94 chicken drawer 40

gyro reheated to 167 lettuce cooling 2 hours 58

feisty feta cold holding 41 tomatoes walk-in 41

romaine table prep cooler 40 quinoa walk-in 41

mixed greens table prep cooler 40 chicken walk-in 41

tomatoes front prep line 41 feisty feta walk-in 41

feta front prep line 41 hamburger final cook 178

chickpeas front prep line 41 chicken final cook 168
tomato and
cucumber salad front prep line 41

chickpeas under front prep line 41

rice hot holding 80

rice reheated to 166

chicken hot holding 142

ambient air low reach-in 30

falafel low reach-in 46

ambient air low reach-in 38

sanitizer (quat) 3-comp 400

watts-beth@harvesttableculinary.com



 

Comment Addendum to Inspection Report
Establishment Name:  SHORTY'S Establishment ID:  3034011008

Date:  11/21/2022  Time In:  9:50 AM  Time Out:  1:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Beth Watts Food Service 12/20/2022

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) Employee grabbed items off the floor to discard and did not change gloves or wash
hands. 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-education with employee, employee changed gloves and washed hands.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P). The dish machine was registering sanitizer at 0ppm after multiple runs. Maintain sanitizer at correct
concentrations when being used to sanitize. Bleach dish machine shall be maintained at 50-200ppm. CDI-3-comp in the kitchen
will be used and some dishes will be taken to the fourth floor dish machine to be ran through and brought down.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The gyro and multiple pans of rice were
being held too cool in the hot box in Yamas. Ensure TCS food being held hot is being held at 135F or above. CDI-gyro and rice
reheated to 165F or above.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The falafel was being held too
warm (46F) in the low reach-in unit. Ensure TCS foods being held cold are being held at 41F or below. CDI-container of falafel
discarded.

28 7-201.11 Separation - Storage- Glass cleaner stored on table beside the panini bread. Poisonous or toxic materials shall be
stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI- Moved to
chemical storage location by PIC. 

41 3-304.14 Wiping Cloths, Use Limitations (C) Wet wiping cloth being stored on prep surface and a wiping cloth was being stored
in the detergent bucket. Wiping cloths shall be stored either in buckets of sanitizer or dry and not visibly soiled.

44 4-901.11 Equipment and Utensils, Air-Drying Required- Multiple stacks of pans wet while stacked. Air dry equipment and utensils
after cleaning and sanitizing and before stacking. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment- The lid on the prep cooler on the back side of shorty's side was in
poor repair. Equipment shall be kept in good repair. 

49 4-602.13 Nonfood Contact Surfaces (C) Nonfood contact surfaces need additional and more frequent cleaning (inside cool units,
inside dry storage units, gaskets, shelving, etc.). Nonfood contact surfaces of equipment shall be cleaned at frequency to prevent
accumulation of soil residue.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) The wall behind the table top cooler on the
Yamas side has chipping paint and needs repaired or repainted to be smooth or easily cleanable. Floors, walls, and ceilings
including the attachments such as soap and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good
repair.


