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refrigerated drawer 34

Marcus Bannister

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

raw shrimp refrigerated drawer 34

green beans REHEAT in steam unit 205

rice REHEAT in steam unit/oven 209
lobster mac and
cheese prep cooler (base) 40

cooked chicken prep cooler (top) 40

spinach dip prep cooler (top) 38

mac and cheese REHEAT in steam unit 191

baked potato FINAL COOK 170

butter 1-door glass front 41

sour cream ice bath 40

slaw salad prep cooler 33

raw beef DELIVERY 35

broccoli soup walk-in cooler 32

FINAL RINSE Dish machine 163

quat sani sani bucket (ppm) 300

kenperry@hodgerestaurants.com

WILL1COACHS@GMAIL.COM

WILL1COACHS@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  DODGE CITY STEAKHOUSE Establishment ID:  3034012793

Date:  11/21/2022  Time In:  10:45 AM  Time Out:  12:55 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Marcus Bannister Food Service 06/07/2026

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) REPEAT - Food debris/residue
present on onion chopper, edge of large metal bowl, tongs. Several plates and bowls with black flecks/debris. Food contact
surfaces shall be clean to sight and touch. CDI - items placed at dish machine to be re-washed. Improvement observed.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) REPEAT - small container of slaw in
salad prep cooler was not dated. Time/temperature control for safety (TCS) food prepared/opened and held in an establishment
for >24 hours must be date marked. CDI - slaw discarded. Overall improvement noted.
3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) sliced tomatoes in glass front cooler dated
11/14, hardboiled eggs in walk-in cooler dated 11/14. Once TCS foods exceed safe time limit (7 days including day of
prep/opening), they must be discarded. Count day of prep/opening as Day 1. CDI - discarded.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - 2 door work top freezer has an ambient air temp of
29F. Significant leak at booster heater. Equipment shall be maintained in good repair.
4-501.12 Cutting Surfaces (C) Replace melted cutting board on prep cooler. Surfaces such as cutting blocks and boards shall be
resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) REPEAT - Continue to work on cleaning of prep sinks - some
buildup present. A warewashing machine; the compartments of sinks, basins, or other receptacles used for washing and rinsing
equipment, utensils, or raw foods; and drainboards shall be cleaned before use, throughout the day at a frequency necessary to
prevent recontamination of equipment and utensils and to ensure that the equipment performs its intended function; and if used,
at least every 24 hours. Significant improvement observed since last inspection.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)REPEAT - Re-seat loose ceiling vents.
Verify that bulbs are coated/shatter proof or replace shield (corner of kitchen by bag-in-box). Repair hole in women's room wall
where it was damaged by door closure. Physical facilities shall be maintained in good repair.


