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Chicken Fillet
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KFC/LJS G135204 Establishment ID: 3034012219

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.

31 3-501.15 Cooling Methods - PF: Containers of coleslaw prepared 45 minutes prior according to conversation with the PIC measured at temperatures
between 43 F-45 F. The items were actively cooling and were placed in the cold holding unit before being cooled to a temperature of 41 F or below.
When placed in cooling or cold holding equipment, food containers shall be arranged in the equipment to provided maximum heat transfer through
the container walls. CDI: PIC removed lids and place items back in the walk-in cooler to complete the cooling process before being placed into the
cold holding unit.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Clean dishes are being
stored on soiled shelving/Clean dishes were being stored of a soiled drain board. Cleaned equipment and utensils shall be stored in a clean, dry
location.

45 4-501.11 Good Repair and Proper Adjustment-Equipment REPEAT-C: Repaint inner cabinets of POS areas/reattach paneling at POS counter.
Equipment shall be maintained in good repair. *shelves have been replaced since previous inspection. taken to half credit*

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT - C: Cleaning needed to/on the
following: dish shelves, on the outside of equipment, cabinets under drink station in the dining room area, sprayer head at 3-compartment sink,
shelves on front line POS counter, freezer floors, drain board, shelves in walk-in freezer, walls of walk-in cooler, fan covers in chicken cooler, walls in
chicken cooler, walls in dry storage area. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue,
and other debris.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Reattach base tile near drive-thru POS area/replace
cove base tiles around the mop sink./Regrout tiles throughout the chicken breading and frying area. Physical facilities shall be maintained in good
repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning needed on floors in throughout the facility and walls behind the fryer
area. Physical facilities shall be cleaned as often as necessary to keep them clean.

54 6-303.11 Intensity-Lighting -REPEAT- C:Lighting measured low in the following areas: (men's restroom) urinal 1 (10 ft candles), urinal 2 (12 foot
candles), stall (11 ft candles), (women's restroom) stall 1 (16 ft candles), stall 2 (15 ft candles), and handwashing sink (14 ft candles), freezer (0 ft
candles) . Light intensity shall be 10 ft candles 30 inches above the floor in walk-in refrigeration units and 20 ft candles 30 inches above the floor in
the toilet rooms and at hand washing sinks/.//6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C: Thorough cleaning is
needed on vents in men and women's restrooms. 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.


