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okra hot hold case 138
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Comment Addendum to Inspection Report
Establishment Name:  TWO BROTHERS KITCHEN Establishment ID:  3034020752

Date:  03/22/2023  Time In:  12:50 PM  Time Out:  2:25 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 (C)REPEAT- Employee working today did not have food safety training. At least
one employee who has supervisory and management responsibility and the authority to direct and control food preparation and
service shall be a certified food protection manager. 

9 3-301.11 Preventing Contamination from Hands (P) (Pf)- When portioning potatoes, bare hand that was holding container came
into contact with potatoes. Do not contact exposed ready-to-eat food with bare hands. Use suitable utensils, single-use gloves or
dispensing equipment. CDI-Potatoes and container voluntarily discarded, education that a glove may be worn on that hand to
prevent contamination. 

10 5-202.12 Handwashing Sinks, Installation (C)- Not able to obtian hot water from restroom sinks, only cold. Provide at least 100F
water at handsinks. 

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In 2 door freezer, raw pork packaged
at a store was on shelf above fish. In 2 door cooler, raw chicken above raw pork. Loaf of bread on bottom shelf below breading
table with flour dust present. Food shall be protected from cross contamination by separating types of raw animal foods from
each other during storage, prep, holding, and display by arranging each type of food in equipment so that cross contamination of
one type with another is prevented. Stacking order applies in freezers as well as in coolers. CDI - Items properly located.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Cooked potatoes at 128F in case.
Maintain foods at 135F in hot holding. CDI-Will be gone within the hour and pans washed. 

28 7-201.11 Separation - Storage (P)- Mostly empty containers of soap and box of full/new soap on top storage shelf above clean
linens. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-
service and single-use articles. CDI- Soap moved to lower shelf/dumpster as applicable. 

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)- Boxes of single
service items on floor beside upright freezer. Store single-use and single-service articles to prevent contamination and at least 6
inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Some chipping/rusting on shelves inside of freezer. Repair or
remove right side hot case. If removed, consult with health department plan review prior to removal to restrict access to kitchen
area. 

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT- Clean the following: handles of refrigeration equipment, handle of freezer,
shelving inside of refrigerator, stainless behind and around fryers, front burner of stove and backsplash and shelf of stove, top
shelf above prep table. Nonfood contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) REPEAT-Cardboard dumpster with plug missing and cannot be
replaced due to damage to base of dumpster. One lid is missing on trash dumpster. Receptacles for refuse and recyclables shall
be maintained in good repair. 
5-501.113 Covering Receptacles (C)- Cardboard dumpster with one lid open. Maintain closed. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT- Repair floor around white
conduits to be smooth and easily cleanable. Physical facilities shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT- Clean floor at back corner near white conduits. Clean floors in both
restrooms. Floor cleaning needed under all equipment including refrigeration units and shelving and behind fryers. Physical
facilities shall be cleaned as often as necessary to keep them clean.



Remove chemical dispensers at 3 comp sink if not used.


