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final cook 200

Richard Lookabill

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

mac n cheese hot holding 116

mac n cheese reheat 168

oatmeal cooling @ 10:00 67

oatmeal cooling @ 10:30 56
bacon egg cheese
sandwich hot holding 137

oatmeal hot holding 147

greens hot holding 156

steak walk in cooler 40

rice walk in cooler 39

turkey walk in cooler 40

cheese walk in cooler 40

ambient walk in cooler 36

ambient salad unit 40

hot water three comp sink 122

hot water dishmachine 160

quat sani three comp sink 300

quat sani sani bucket 300

ServSafe Richard L. 1/13/26 00

THOMAS.GIBSON@CBRE.COM

richard.lookabill@compass-usa.com



 

Comment Addendum to Inspection Report
Establishment Name:  TOBACCOVILLE GRILL Establishment ID:  3034014030

Date:  09/27/2022  Time In:  9:05 AM  Time Out:  11:30 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.

10 6-301.12 Hand Drying Provision (Pf)- One handsink near walk in cooler did not have paper towels. Each handwashing sink or
group of adjacent handwashing sinks hall be provided with: Individual, disposable towels; or a continuous towel system that
supplies the user with a clean towel. CDI- PIC replaced paper towels.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency- Additional cleaning required on ice machine shield where
residue is accumulating. In equipment such as ice bins or beverage dispensing nozzles, equipment shall be cleaned at a
frequency specified by the manufacturer or at a frequency necessary to preclude accumulation of soil or mold.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT- Mac n cheese was being held
in hot holding unit at 116. Food being held hot shall be held at 135F or above. CDI-Mac n cheese reheated to 168.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- recaulk hood at grill station where caulk is peeling. Recaulk near
dishmachine. Repair handwashing sink near dishmachine. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- additional cleaning required
on dry storage racks. Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue,
and other debris.

56 6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition- Additional cleaning/ repair required on all vents
throughout facility where dust is accumulating. Intake and exhaust air ducts shall be cleaned and filters changed so they are not
a source of contamination by dust, dirt, and other materials.


