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coleslaw/make unit 6

THREE BULLS AMERICAN STEAKHOUSE

1480 RIVER RIDGE DR
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40

Michael Kimball

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

sliced tomato/make unit 6 41

crab cake/make unit 6 39

cooked onion/make unit 5 41

raw hamburger/make unit 5 41

cooked onion/reheat for hot holding 200

gravy/hot hold well 135

marinara/hot hold well 147

fetuccine/walk in cooler 41

coleslaw/walk in cooler 40

raw shrimp/walk in cooler 38

flounder/walk in cooler 36

quat sanitizer/3 compartment sink 400 ppm

hot water/3 compartment sink 125

hot water/dishmachine 160

quat sanitizer/sani buckt 400 ppm

ambient air/make unit 6 47.8

ambient air (adjusted)/make unit 6 33.6

sammy@crisphg.com

info@threebullssteakhouse.com



 

Comment Addendum to Inspection Report
Establishment Name:  THREE BULLS AMERICAN STEAKHOUSE Establishment ID:  3034012539

Date:  05/08/2024  Time In:  2:45 PM  Time Out:  5:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jimmie Farley Food Service 08/05/2022 08/05/2027

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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Ice machine with visible soil on top interior portion. In
equipment such as ice bins and beverage dispensing nozzles and enclosed components of equipment such as ice makers,
cooking oil storage tanks and distribution lines, beverage and syrup dispensing lines or tubes, coffee bean grinders, and water
vending equipment at a frequency necessary to preclude the accumulation of soil or mold.

20 3-501.14 Cooling (P) Hash browns in the walk in cooler were 48 F. Time/temperature control for safety food shall be cooled
within 4 hours to 41F or less if prepared from ingredients at ambient temperature. CDI: REHS intervention; hash browns placed
on shallow pan to cool ambiently to 41 F or below.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The following products were held
above 41 F in make unit 4: Raw chicken at 48 F, raw chicken wings at 51 F, raw flounder at 45F, raw shrimp at 45 F, fettucine at
50 F, penne at 51 F, marinara at 48 F, alfredo at 46 F, and shredded cheese at 45 F. Make unit was holding at an ambient
temperature of 47.8 F. Time temperature control for safety foods held cold shall be held at 41 F or below. CDI: Make unit
adjusted to 33.6 F and products above temperature were voluntarily discarded by person in charge.

33 3-501.15 Cooling Methods (Pf) Hash browns in the walk in coolerthat were prepped this afternoon were 48 F. Cooling shall be
accomplished in accordance with the time and temperature criteria by using one or more of the following methods based on the
type of food being cooled: placing the food in shallow pans; separating the food into smaller or thinner portions; using rapid
cooling equipment; stirring the food in a container placed in an ice water bath; using containers that facilitate heat transfer;
adding ice as an ingredient; other effective methods. CDI: Hash browns placed on shallow pan to cool ambiently in walk in cooler
to 41 F or below.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Boxes were stored on floor in walk in freezer. Food
shall be protected from contamination by storing food in a clean, dry location, where it is not exposed to splash and dust and 6
inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment (C) Walk in freezer with ice buildup on fan guard, floor, and door. Equipment shall
be maintained in a state of good repair and condition. REPEAT.

49 4-602.13 Nonfood Contact Surfaces (C) Shelving units near warewashing are in need of cleaning. Clean alto shaam next to cook
line. Non food contact surfaces shall be cleaned at a frequency to remove food soil and debris. REPEAT with improvement.

54 5-501.114 Using Drain Plugs (C) Drain plug for blue dumpster is missing. Drains in receptacles and waste handling units for
refuse, recyclables, and returnables shall have drain plugs in place.


