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hot water /three compartment sink
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951 BALLPARK WAY
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Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer /three compartment sink in
ppm 200

shredded cheese /make unit 39

air temp /make unit ` 37

chicken tenders /hot holding 140

french fries /hot holding 160
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Comment Addendum to Inspection Report
Establishment Name:  THIRD BASE STAND Establishment ID:  3034020733

Date:  05/07/2024  Time In:  12:30 PM  Time Out:  2:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Spencer (Kit) Edwards Food Service 08/12/2027

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)- 
Handwashing sink in back with trash can in front and floor fan to side, effectively blocking from use. Hand wash sink was also
used to rinse off tongs. Maintain access to hand sinks. Hand sinks may only be used for handwashing.
CDI-Trash can and fan moved. Education with employee. 

24 3-501.19 Time as a Public Health Control (P) (Pf)
Establishment has a procedure for using time as the public health control for foods. 
Bit the information provided was incorrect. When removing from temperature control the documentation shall indicate a
temperature of 41F and not 45F. 
(1) Written procedures shall be prepared in advance, maintained in the FOOD ESTABLISHMENT and made available to the
REGULATORY AUTHORITY upon request that specify:

54 5-501.113 Covering Receptacles (C)/5-501.115 Maintaining Refuse Areas and Enclosures (C)(Repeat)
Side doors to the dumpsters were open at the time of inspection. 
Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be kept covered: 
(B) With tight-fitting lids or doors if kept outside the FOOD ESTABLISHMENT.


