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Luke McMahon 9/30/24 0 she-crab soup upright 41

Luke McMahon

Lauren Pleasants

05/21/20222809 - Pleasants, Lauren

(336) 703-3144

X

hot water dish machine 166 ambient air mini bar cooler 40

hot water 2 comp sink 122

quat sanitizer spray bottle 200

she-crab soup final cook 202

creme brulee cooling 1:38 77

creme brulee cooled 30 min 62

rice, couscous WIC 45
grits, greens,
mushrooms WIC 48

meatballs WIC 46
grilled onions,
sweet potatoes WIC 44

ambient air WIC 39

bacon US Foods trailer cooler 40

oysters WIC 41

steamed broccoli WIC 41

crabcake reach in cooler 38

noodles reach in 40

steak double drawers 35

fries double drawers 38

cheese ball upright 41

ryans@ryansrestaurant.com



 

Comment Addendum to Inspection Report
Establishment Name:  RYAN'S Establishment ID:  3034010371

Date:  05/11/2022  Time In:  1:30 PM  Time Out:  3:40 PM

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - Establishment
does not have updated employee health reporting agreement that includes the addition of nontyphoidal Salmonella. Food
employees are required to report to the person in charge information about their health and activities as they relate to foodborne
illnesses, including the 5 symptoms and 6 reportable illnesses. CDI- New copy of agreement provided by REHS. 0 pts.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)- Establishment does not have written procedures for the clean-up of
vomiting or diarrheal events. A food establishment shall have written procedures for employees to follow when responding to
vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The
procedures shall address the specific actions employees must take to minimize the spread of contamination and the exposure of
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI- Copy of written procedures provided by REHS. 0 pts.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) - Underside of ice machine shield has pink buildup.
Ice machines shall be cleaned at a frequency necessary to preclude the accumulation of soil or mold. Increase cleaning
frequency. 0 pts.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - In walk in cooler the following
TCS foods measured: mashed sweet potatoes, grits, and grilled onions 44F; couscous, rice 45F; meatballs 46F; cooked
mushrooms and greens 48F. Ambient air temperature measured 39F. TCS foods shall be maintained cold at 41F or below. CDI-
Foods voluntarily discarded by PIC.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) - Establishment is using a temporary US Foods refrigerated
trailer for upcoming busy graduation weekend because need for cold holding exceeds current cooler capacity. Trailer cooler
contains whole bulk vegetables, bulk dairy, and bulk raw meat products. Equipment for cooling and heating food, and holding
cold and hot food, shall be sufficient in number and capacity to provide food temperatures as specified under Chapter 3.
VERIFICATION required within 10 days by 5/21/22 of removal of trailer as a means for cold holding. Contact Lauren Pleasants
at (336)703-3144 or pleasaml@forsyth.cc if trailer is removed before 10 day period.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - Containers of sliced potatoes and mixed greens
stored on the floor in the walk in cooler. Food shall be stored so it is not exposed to splash, dust, or other contamination, in a
clean, dry location, and at least 6 inches off the floor. 0 pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT with improvement- Recaulk splashguard to prep area
handsink. Replace torn gasket on drawer of reach in cooler. Double drawer coolers have drawers that are difficult to close and
welding is damaged. End of line prep cooler has work order placed. Maintain equipment in good repair.

48 4-302.13 Temperature Measuring Devices, Manual Warewashing (Pf) - Establishment does not have an irreversible registering
temperature indicator on warewashing machine that uses hot water sanitization. In hot water mechanical warewashing
operations, an irreversible registering temperature indicator shall be provided and readily accessible for measuring the utensils
surface temperature. CDI- Education provided by REHS and person in charge ordered a thermometer during the inspection. 0
pts.

51 5-202.14 Backflow Prevention Device, Design Standard. (P)- At can wash faucet, the left side of the splitter valve goes to a hose
that has a pistol grip spray nozzle attachment, causing continuous pressure on the atmospheric backflow prevention device. A
backflow prevention device installed on a water supply system shall meet ASSE standards for construction, installation,
maintenance, inspection, and testing for that specific application and type of device. Either install backflow prevention device
rated for continuous pressure under splitter valve on left side going to the hose with a spray nozzle, or remove spray nozzle after
each use. CDI- Spray nozzle removed from hose. 0 pts.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Repair peeling floor at threshold from
kitchen to can wash room. Repair bowed FRP panel to left of walk in cooler door. Regrout floor tiles where low in cooking area
and prep area. Repaint rusted door jambs throughout. Maintain physical facilities in good repair. 0 pts.


