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Beans/Steam Table
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140 Beans 4/22/Walk In Cooler 46

Beth Watts

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Beans/Hot Box 75 Beans/Walk IN Cooler (bus tub) 40

Rice/Steam Table 165 Corn/WIC 29

Chicken/ST 170 Hot Water/3 comp sink 121

Pork/ST 159 Sanitizer Quat/3 comp sink 300

Rice/HB 142 Sanitizer Chlorine/Final Rinse 100

Chicken/HB 144 Chicken/On Grill 189

Lettuce/3 Door Reach In 40

Pico/3DR 38

Cheese/3DR 41

Lettuce/Flip Top 39

Lettuce/Reach In 41

Chicken/Final Cook 180

Burger/Steam Well 190

Cheese Sauce/SW 177

Chili/SW 168

Hot DOg/Grill Drawer 39

Blanched Fries /Cooling 12:05 121

Blanched Fries/Cooling 12:35 100

Pork/Walk IN Cooler 38

watts-beth@harvesttableculinary.com



 

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

Date:  04/23/2024  Time In:  11:15 AM  Time Out:  1:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Beth Watts Food Service 01/31/2028

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 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by:(A) FOOD shall be protected from cross contamination by: (1) Except as specified in (1)(d) below,
separating raw animal FOODS during storage, preparation, holding, and display from: (b) Cooked READY-TO-EAT FOOD.
***A box of raw shrimp stored above cheese sauce in walk in cooler. CDI food was rearranged to prevent cross contamination.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - Equipment food contact
surfaces and utensils shall be clean to sight and touch.
***Several metal food pans stored clean still had food debris present. A milk shake blending cup (and wand) were left soiled from
the previous night. CDI items sent back to be cleaned again and milk shake wand cleaned and sanitized.

19 3-403.11 Reheating for Hot Holding (P) - TIME/TEMPERATURE CONTROL FOR SAFETY FOOD that is cooked, cooled, and
reheated for hot holding shall be reheated so that all parts of the FOOD reach a temperature of at least 74oC (165oF) for 15
seconds.
***A pan of beans in hot box that was at 75F was pulled to be reheated. EHS asked employees if it had finished and employees
responded "yes in the hot box". EHS checked beans and they were at 90F. 2 hour time limit had since past so food was
discarded.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TCS food shall be maintained at 135F
or above.
***Beans in hot box at La Sabrosa were at 75F. CDI beans were heated less than 2 hours prior so were sent back to finish
heating.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TCS food shall be maintained
at 41F or below.
***A pan of beans in walk in cooler at 46F. CDI beans were discarded.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) A FOOD specified in 3-501.17(A) or
(B) shall be discarded if it:(1) Exceeds the temperature and time combination specified in 3-501.17(A), except time that the
product is frozen.
***1 container of hummus labeled use by 4-1. 2 containers of hummus with MFG use by date of 3-25. CDI hummus was
discarded.

28 7-202.12 Conditions of Use (P) - POISONOUS OR TOXIC MATERIALS shall be: (A) Used according to: (1) LAW and this Code,
(2) Manufacturer's use directions included in labeling; (B) Applied so that: (1) A HAZARD to EMPLOYEES or other PERSONS is
not constituted.
***The dish machine has Concentrated Quaternary Ammonia Sanitizer hooked up in place of a rinse aid in addition to the
chlorine sanitizer. The quaternary ammonia bottle is not set up correctly to follow MFG use instructions. Additionally chlorine and
ammonia can chemically react to create hazardous chemicals and should not be used together. CDI Sanitizer disconnected and
PIC will follow up with Diversy technician

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - Cleaned
EQUIPMENTand UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored: (1) In a
clean, dry location;
***The shelf above the 3 comp sink where clean dishes are stored is soiled.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) - A WAREWASHING machine; the compartments of sinks, basins,
or other receptacles used for washing and rinsing EQUIPMENT, UTENSILS, or raw FOODS, or laundering wiping cloths; and
drainboards or other EQUIPMENT used to substitute for drainboards as specified under § 4-301.13 shall be cleaned: (B)
Throughout the day at a frequency necessary to prevent recontamination of EQUIPMENT and UTENSILS and to ensure that the
EQUIPMENT performs its intended function.
***The dish machine is heavily soiled inside (especially on the top).

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - (C) NonFOOD-
CONTACT SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The underside of the milkshake mixer wands need to be cleaned.




