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Venitra Mitchell 3/12/26 0

Venitra Mitchell

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144
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hot water 3 comp sink 156

quat sanitizer 3 comp sink 150

quat sanitizer bucket 500

chili hot holding 152

shrimp hot holding 149

queso hot holding 136

burger cooling 66

burger cooled 30 min 60

milk small make unit 40

shredded cheese 3 door upright 38

mac packet 3 door upright 39

crab make unit 40

wings make unit 41

tomatoes make unit 40

slaw make unit 40

lettuce reach in 40

burger 2 door freezer 40

fries final cook 196

DirtyFries336@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  DIRTY FRIES Establishment ID:  3034020082

Date:  08/02/2022  Time In:  11:20 AM  Time Out:  1:00 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.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) - Quat sanitizer in the 3 compartment sink measured less than 200ppm. Sanitizer in buckets measured greater
than 400ppm. According to manufacturer's instructions, concentration should be between 200-400ppm. CDI- Sanitizer remade
and measures between 200-400ppm. Education provided by REHS.

28 7-201.11 Separation - Storage (P) - Sanitizer bucket stored on milkshake prep surface. Butane lighter stored above single-
service articles by the Henny Penny. Toxic and poisonous chemicals shall be stored to prevent contamination of food,
equipment, single-service and single-use articles. CDI- Items moved to lower shelves.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) - Metal pans stacked wet on clean dish shelving. Allow cleaned and
sanitized utensils and equipment to air dry. Do not towel dry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Recondition or repaint the shelf below the steam table - use
NSF food grade paint. Two door upright freezer is not maintaining foods frozen- person in charge stated a new one has already
been ordered. Maintain equipment in good repair.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) - No test strips were available for testing quat sanitizer. A test kit or strips
shall be provided to ensure proper concentrations of sanitizer. CDI- Test strips provided by REHS.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Cleaning needed on
cooler handles and the ledge of the large make unit. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and
debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Repair holes in the wall by the drink
machine that electrical cords are running through. Maintain physical facilities in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C)- Floor cleaning needed underneath fryers and make units. Maintain physical
facilities clean.


