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Mozzarella Cheese

CHUCK E CHEESE'S
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Pizza Make Unit 41

Jacob Lawerence

Ebonie Wilborn

3122 - Wilborn, Ebonie

(336) 462-7678

X

Pizza Sauce Pizza Make Unit 41

Hot Water Three-Comp 104

Quat Sani Three-Comp 200

Chlorine Sani Dishwasher 100

Ambient Two-Door Cooler 35

Ambient Dessert Make Unit 35

Jacob Lawerence Servsafe 08/22/23 0

Lettuce Salad Bar 49

Boiled Eggs Salad Bar 48

Potato Salad Salad Bar 45

Cottage Cheese Salad Bar 46

Ambient Walkin Cooler 39

Cottage Cheese Walkin Cooler 37

Chicken Wings Two-Door Reachin 41

s121@chuckecheese.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHUCK E CHEESE'S Establishment ID:  3034011235

Date:  08/04/2022  Time In:  2:20 PM  Time Out:  4:40 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.

1 2-103.11 Person in Charge (A) - (P) (Pf) Person in charge was not taking temperatures of foods prior to placing in the salad bar.
No written procedures for cleanup of vomit or diarrhea. Only washing utensils at the salad bar once a day. Using hand sink for
purposes other than hand washing. PIC shall ensure rules in the code for food safety and handling are met. CDI Education

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) REPEAT Facility in need of proper 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 Written procedures given to person in charge.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee water bottle on prep counter. Employees shall eat, drink, or use any
form of tobacco only in designated area to prevent cross contamination.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Hand sink was used to add water to a cup. Maintain
access to hand sinks. Hand sinks may only be used for handwashing. CDI Education

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) The utensils at the salad bar are being washed once a
day and containers are kept in unit over night. Clean the equipment and utensils used with TCS foods at least every four hours to
avoid contamination. CDI Utensils replaced.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) TCS food at the salad bar
measured between 45F and 49F. Maintain TCS foods in cold holding at 41F or less. CDI Food was discarded by person in
charge.

28 7-201.11 Separation - Storage (P) A bottle of peroxide was stored on the clean side drainboard of the three-comp sink.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and
single-use articles. CDI Bottle was removed from drainboard.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Three containers were observed without a label
present. Label all working containers of food (oils, spices, salts) except food that is easy to identify such as dry pasta.

40 2-303.11 Prohibition - Jewelry (C) Employees wearing bracelets, watches, and bands around wrist. Remove jewelry on hands
and arms while preparing food. A plain ring, such as a wedding band, is allowed.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) The pizza make unit has a ambient of 74F at the bottom. The unit
is also leaking at the bottom and the top section has a heavy buildup of ice. Person in charge stated unit has had trouble and is
soon to be replaced. Currently keeping mozzarella cheese and pizza sauce in make unit. Equipment shall be maintained in good
repair.

51 5-205.15 System Maintained in Good Repair- There is a minor drip under the sanitizer sink at the three-comp. Maintain a
plumbing system in good repair.

54 5-501.113 Covering Receptacles (C) All Dumpster doors left opened. Keep dumpster and other outside waste handling
containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors.

56 6-305.11 Designation - Dressing Areas and Lockers REPEAT Employee phone stored on back dough table and personal items
stored on shelf with flour. Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and
other possessions.

Additional Comments
Dipping dots deep freezer in back storage room.


