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QUIET PINT INC.

Full-Service Restaurant
IV

09/26/2022
2:00 PM 4:20 PM

97.5

3034012288

X

A

1
4

(336) 893-6881

2.5

X
X

X
X

X
X
X

X

X

X
X
X
X
X
X

X

X

X
X

X

X

X

X

X

X

X

X

X

X
X

X

XX

X

X

X
X

X

X

X
X
X
X

X
X

X
X

X
X

X
X
X
X

X

X

X

X

X

X

X

X X

X

X

X

X

X

X



 
 

chicken
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final cook 188 slaw mix walk in cooler 40

Isaias Cruz

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

marinara sauce reheat 166 quat sani three comp sink 300

pimento cheese ball final cook 177 quat sani sanitizer bucket 300

queso hot holding 144 cl sani dishmachine 100

chili hot holding 155 hot water three comp sink 121

black beans hot holding 160 ham pizza make unit 40

lettuce salad unit 40 mozz cheese pizza make unit 39

tomatoes salad unit 41 ServSafe Isaias C. 6/6/24 00

feta cheese salad unit 40

pasta salad salad unit 40

chicken salad unit 40

chicken wings make unit 38

stuffed mushrooms make unit 40

rice cooling @ 2:30 57

rice cooling @ 3pm 46

chicken salad make unit 2 40

ambient make unit 2 39

lettuce walk in cooler 40

pork belly walk in cooler 38

kimchi walk in cooler 40

dhillman62@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  QUIET PINT TAVERN Establishment ID:  3034012288

Date:  09/26/2022  Time In:  2:00 PM  Time Out:  4:20 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.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P)- One dented can present with dry storage items in outside storage
area. Food shall be safe, unadulterated and honestly presented. CDI- PIC removed can.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- ground beef stored above fish in make
unit below oven. (Make unit is open at the bottom). Food shall be protected from contamination. Store raw animal products
based on proper cooking temperature with the highest cooking temperature stored at the bottom. CDI- Items were switched to
proper order.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) REPEAT Several plastic and
metal containers (approx 6 throughout facility) stored with food residue. Equipment food-contact surfaces and utensils shall be
kept clean to sight and touch. CDI: All placed at dishmachine / three compartment sink to be cleaned and sanitized.

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf)-
Consumer advisory on menus lacking disclosure statement and asterisks on separate menu items. If an animal food such as
beef, eggs, fish, lamb, milk, pork, poultry, or shellfish is served or sold raw, undercooked, or without otherwise being processed
to eliminate pathogens, the permit holder shall inform consumers of the increased risk of consuming such foods by way of a
disclosure and a reminder. A disclosure shall include: A description of the food such as “oysters on the half shell (raw oysters),”
and “hamburgers (can be cooked to order)" or identification of the foods by asterisking them to a footnote that states that the
items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. A reminder shall include
asterisking the foods requiring the disclosure to a footnote that states: Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. CDI- Employees
corrected several menus during inspection.

47 4-501.11 Good Repair and Proper Adjustment - Equipment REPEAT-Repair all torn gaskets on several units throughout facility.
Recaulk handwahing sink back to wall. Recaulk side of hood where caulk is peeling from wall. Equipment shall be maintained
cleanable and in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods- REPEAT- Damaged FRP walls behind
equipment such as prep tables and make units. Floor in outdoor storage shed is damaged. Repair/ replace floors, walls and
vents where paint is peeling. Physical facilities shall be maintained cleanable and in good repair.

Additional Comments
Include all aspects of consumer advisory when menus change.


