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Red Hot Sausage
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upright cooler 40.0

Tim Watson

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Beef Hot Dog upright cooler 40.0

Chicken Hot Dog upright cooler 40.0

Chili upright cooler 40.0

Turkey Hot Dog hot holding 156.0

Red Hot Sausage hot holding 165.0

Cole Slaw ice bath 40.0

Hot Water 3-compartment sink 130.0

C. Sani sani bottle 50.0



 

Comment Addendum to Inspection Report
Establishment Name:  PEANUT HOUSE Establishment ID:  3034020117

Date:  08/01/2022  Time In:  12:40 PM  Time Out:  2:33 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.

2 2-102.12 (A) Certified Food Protection Manager-REPEAT-C: There was no certified food protection manager on duty during the
inspection. The person in charge shall be a certified food protection manager who has shown proficiency of require information
through passing a test that is part of an accredited program.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking-REPEAT -PF: A container of chili prepared
on 7/30/22 was without date-marking. Refrigerated, ready-to-eat, TCS food shall be clearly marked to indicate the date or day by
which the food shall be consumed on the premises, sold, or discarded, based on being held at 41F for no longer than 7 days,
with the date of prep counting as day 1. CD: PIC stated that she was about to reheat the chili. Education was given and the PIC
cooked the chili

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C:\ Replace rusted shelves and brackets in upright cooler.
Replace rusted and corroded clean dish shelf, dry storage shelves. Replace or remove melted plastic handle cover of oven.
Repair peeling panel on sides of soda machine. Equipment shall be maintained in good repair.

51 5-205.15 (B) System maintained in good repair-C - REPEAT- Replace corroded handwashing sink faucets. Plumbing fixtures
shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods - REPEAT-C: Replace cracked and broken tiles
throughout kitchen and in restroom. Reseal concrete floor in dry storage. Replace stained ceiling tile above can wash. Repair
space in wall in dry storage that is covered in cardboard. Repair rust on doorjamb and side door in dry storage. Physical facilities
shall be maintained in good repair. //6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Floor and baseboard cleaning
needed around perimeter of kitchen, especially under 3 comp sink and in restroom. Physical facilities shall be maintained clean.


