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burger/FINAL COOK

TUCKER'S GRILL
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180

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

slaw/prep cooler 40

sliced tomatoes/prep cooler 40
crumbled sausage/2 door cooler
(DISCARDED) 50

hotdogs/2 door cooler 29

raw bacon/2 door cooler 41

chili/hot hold 185

hot dog/hot hold 160

grits/hot hold 180

country ham/1 door cooler 41

hot water/3 comp sink 130

Cl sanitizer/3 comp sink (ppm) 50

motsingerjason@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TUCKER'S GRILL Establishment ID:  3034012750

Date:  05/17/2024  Time In:  10:30 AM  Time Out:  12:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sara Danner 20460271 Food Service 04/14/2021 04/14/2026

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.

28 7-202.12 Conditions of Use (P) SPray bottle of Sanitizer and Disinfectant with Isopropyl Alcohol does not state on the label that it
can be used on food contact surfaces. Poisonous or toxic materials shall be used according to law and Food Code and applied
so that a hazard to employees or other persons is not constituted. CDI - PIC discarded the spray and states they will use Cl to
sanitize food contact surfaces.

33 3-501.15 Cooling Methods (Pf) Diced tomatoes prepped earlier were 43-44F in top of prep cooler. Sausage crumbles cooked
earlier were in a tightly covered plastic container in 2 door cooler and were 50F. Cooling shall be accomplished in accordance
with the time and temperature criteria (135F to 70F in 2 hours max, 135F to 41F or below in 6 hours max // ambient temperature
to 41F or below in 4 hours max) by using one or more of the following methods based on the type of food being cooled: placing
the food in shallow pans; separating into smaller/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; or other effective methods.
Prep coolers are designed to maintain cold foods, not to rapidly cool foods from ambient temperatures. CDI - tomatoes placed in
2 door cooler to cool and sausage crumbles voluntarily discarded. REHS provided cooling methods handout.

41 3-304.14(B) Hold in-use wiping cloths in sanitizer between uses. Soiled wiping cloth on prep surface. Once wiping cloths become
damp or soiled, they must be held between uses in a container of properly mixed sanitizer to prevent cross contamination. CDI -
wiping cloths placed in bucket of Cl sanitizer at 50 ppm.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Cutting boards
stored behind faucet handles at 3 comp sink, whisks and serving spoons stored in container with food contact portions facing
up/exposed; buildup in ice scoop holder. Cleaned equipment and utensils shall be stored in a clean, dry location where they are
not exposed to splash, dust, or other contamination; and covered or inverted. CDI - all items placed at 3 comp sink to be re-
washed.

47 4-205.10 Food Equipment, Certification and Classification (C) Sterilite container holding sugar and Hefty container holding flour
are not approved for food storage/food contact. Food equipment shall be used in accordance with the manufacturer's intended
use and certified or classified for sanitation by an ANSI accredited certification program.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair FRP wall at seam to right of 3 comp
sink. Re-caulk toilets to floor in both restrooms, re-caulk hand sink to wall in men's room. Physical facilties shall be maintained
in good repair.

Additional Comments
Next inspection is due July 1 - October 31


