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table opposite flat top grill
(DISCARDED) 52.0

Amanda Elmore

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131
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lettuce walk-in cooler 40.0

scrambled egg hot cabinet 153.0

chicken hot cabinet 158.0

fried egg FINAL COOK 148.0

pork chop hot cabinet 171.0

grits hot cabinet 161.0

hashbrown hot hold 135.0

lettuce work top cooler 40.0

quat sani towel bucket (ppm) 150

quat sani 3 comp sink (ppm) 400

hot water 3 comp sink 134.0

ServSafe Amanda Elmore 10/17/24 0

bv129@biscuitville.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISCUITVILLE 129 Establishment ID:  3034010936

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have written procedures. 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 - education about this new requirement; REHS provided example cleanup plan.

15 3-304.15 (A) Gloves, Use Limitation (P) Employee handled trash can with gloved hands, then touched pants, then prepared to
open freezer door with same gloves. If used, single-use gloves shall be used for only one task, used for no other purpose, and
discarded when damaged or soiled, or when interruptions occur in the operation. CDI - PIC intervened, employee washed hands.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) Metal bowls, plastic container with
food debris on clean dish rack. Scoop placed on scrambled eggs had soiled handle. Food contact surfaces shall be clean to sight
and touch. CDI - placed at sink for rewashing.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) shell eggs sitting out were 52F.
Pancake mix was 63F. Time/temperature control for safety food shall be maintained at 41F or below. Your other option is to
develop a written Time As A Public Health Control procedure to safely hold foods off temperature for a maximum of 4 hours.
Contact REHS for more information if you decide to develop a written procedure. CDI - eggs and batter discarded.

38 6-202.13 Insect Control Devices, Design and Installation (C) Fly control device on wall above toaster and rack used to stored
cooked biscuits. Insect control devices shall be installed so that the devices are not located over a food preparation area.
Relocate fly control device.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Scoop with soiled handle was placed directly on pan of just cooked
scrambled eggs. Store in-use utensils in a clean, dry place, in food with handles out, in 135F or greater water or in running water
which quickly moves food particles to the drain. CDI- PIC spoke with employee, eggs were discarded.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) 1 metal pan on
cleaned dish rack stored in contact with grease receptacle. Cleaned equipment and utensils shall be store din a clean, dry
location where they are not exposed to splash, dust, or other contamination. CDI - pan removed for re-cleaning.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Sleeves of to-go cups
and boxed straws stored in lobby cabinet under drink machine adjacent to bottles of chemicals, trash can; sleeves of to go cups
and box of spoons stored in lobby cabinet under sauces, adjacent to trash can. 1 sleeve of cups at front register had mouth
contact portions exposed. Single-service and single-use articles shall be stored in a clean, dry location where they are not
exposed to splash, dust, or other contamination; single-use articles shall be kept in the original protective package or stored by
using other means that afford protection from contamination until used. CDI - cups relocated/mouth contact portions protected.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Significant ice accumulation at evaporator box in walk-in freezer.
Equipment shall be maintained in a state of repair and condition that meets Food Code.

49 4-602.13 Nonfood Contact Surfaces (C) Clean as needed, such as red toaster, hot cabinets, table under cooking equipment,
handles and commonly touched areas such as oven handle. Non-food contact surfaces of equipment shall be cleaned at
frequency to prevent accumulation of soil residue.

51 5-205.15 System Maintained in Good Repair Standing water in outside can wash. A plumbing system shall be maintained in
good repair.

Additional Comments
Deliveries - a new duty of the PIC is to ensure that food is delivered at proper temps. Monitor deliveries to ensure cold foods are
delivered at 41F or below.


