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chicken/final cook 195

mac n cheese /thaw reach in cooler 28

raw chicken /reach in cooler 35

tenders /hot hold 140
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sweet honey sauce /make top 41

nizam.humayun@gmail.com

salahuddin7921@gmail.com

05/17/2024



 

Comment Addendum to Inspection Report
Establishment Name:  KRISPY KRUNCHY CHICKEN Establishment ID:  3034012619

Date:  05/09/2024  Time In:  9:50 AM  Time Out:  11:00 AM

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.

2 2-102.12 (A) Certified Food Protection Manager (C). No employee present with ANSI food protection manager certification. 
**(A) The PIC shall be a certified food protection manager who has shown proficiency of require information through passing a
test that is part of an accredited program.

8 2-301.14 When to Wash (P). Food employee going from register to putting on gloves without washing hands. 
**Food employees shall clean their hands and exposed portions of their arms as specified under § 2-301.12 immediately before
engaging in food preparation including working with exposed food, clean equipment and utensils, and unwrapped single-service
and single-use articles and: (A) After touching bare human body parts other than clean hands and clean, exposed portions of
arms; (B) After using the toilet room; (C) After caring for or handling service animals or aquatic animals as specified in 2-
403.11(B); (D) Except as specified in 2-401.11(B), after coughing, sneezing, using a handkerchief or disposable tissue, using 
tobacco, eating, or drinking; (E) After handling soiled equipment or utensils; (F) During food preparation, as often as necessary
to remove soil and contamination and to prevent cross contamination when changing tasks; (G) When switching between
working with raw food and working with ready-to-eat food; (H) Before donning gloves to initiate a task that involves working with
food; and(I) After engaging in other activities that contaminate the 
hands.
CDI: Spoke with employee about when to wash their hands.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). Soiled containers were found
stored on the shelf above the 3 compartment sink. 
**(A) Equipment, food contact surfaces and utensils shall be clean to sight and touch. 
CDI: The containers were placed at the 3 compartment sink to be rewashed.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Wedges under the heat lamps were
between 124F 
**(A)(1) Time/temperature control for safety food shall be maintianed at 135F or above. 
CDI: The wedges will be served within the hour and were discarded by the end of the inspection.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). The tall reach in cooler has a severly torn gasket that needs to
be replaced. 
**(A) Equipment shall be maintained in a state of repair and condition.

48 4-303.11 Cleaning Agents and Sanitizer, Availability (Pf). When inspecting the 3 compartment sink it was observed that there
was no sanitizer or soap in the bottles for the dispenser; therefore, utensils and containers cannot be properly sanitized. 
**(A) Cleaning agents that are used to clean equipment and utensils as specified under Part 4-6, shall be provided and available
for use during all hours of operation. (B) Except for those that are generated on-site at the time of use, chemical sanitizers that
are used to sanitize equipment and utensils as specified under Part 4-7, shall be provided and available for use during all hours
of operation. 
****Bleach was found in the establishment and was ,mixed and tested to be 100ppm. Extra test strips were left with the facility for
bleach and a VERIFICATION WILL BE MADE BY 5/17

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The shelves above the 3
compartment sink need to be cleaned where the fryer baskets sit, there is a build up of grease. The make top unit also needs to
be cleaned on the outside. The handles to doors on all coolers need to be cleaned of the food residue and buildup. 
**(C) Nonfood-contact surfaces of equipment shall be kept free of accumulation of dust, dirt, food residue, and other debris. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). The handwashing sink in the bathroom
needs to be reattached and recaulked to the wall. The cove base tiles are missing behind the reach in cooler/reach in freezer and
behind the breading station. These items need to be repaired. 
**Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C). The wall under the 3 compartment sink and the floors need to be cleaned
and scrubbing needs to be added to a weekly or monthly cleaning schedule. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting (C). There are several light bulbs out under the hood. The lighting was checked at 22 FC. 
**The light intensity shall be: (C) at least 50 foot candles at a surfaces where a food employee is working with food or working
with utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor.


