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Fried Chicken

BISCUITVILLE #188
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Hot Hold 162

Madeline Mothena

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Chicken Breast Hot Hold 149

Sausage Hot Hold 156

Smoked Sausage Hot Hold 164

Gravy Hot Hold 166

Liquid Egg Egg Reach In 39

Grits Hot Hold 168

Cheddar Flip Top 40

Tomato Flip Top 36

Lettuce Flip Top 37

Pimento Cheese Flip Top 37

Sausage Ball Mix Walk In Cooler 40

Ambient Walk In Cooler 40

Ambient Egg Reach In 30

Ambient Beverage Reach In 35

Ambient Biscuit Reach In 39

Chicken Final Cook 202

Hot Water 3 Compartment Sink 130
Quaternary
Ammonia Sanitizer 3 Compartment Sink 300

Chlorine Sanitizer Dish Machine 100

bv188@biscuitville.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISCUITVILLE #188 Establishment ID:  3034012510

Date:  03/23/2023  Time In:  9:05 AM  Time Out:  10:45 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Madeline Mothena 20799470 Food Service 07/17/2026

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) - An EMPLOYEE shall eat, drink, or use any form of tobacco only in designated
areas where the contamination of exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; unwrapped SINGLE-SERVICE
and SINGLE-USE ARTICLES; or other items needing protection can not result. (B) A FOOD EMPLOYEE may drink from a
closed BEVERAGE container if the container is handled to prevent contamination of: (1) The EMPLOYEE'S hands; (2) The
container; and (3) Exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and
SINGLE-USE ARTICLES.
***Employee drinks in walk in cooler were in open containers and outside of the pans designated for them. Employee drinks on
back prep table where plastic wrap is in uncovered containers.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - EQUIPMENT FOOD-CONTACT
SURFACES and UTENSILS shall be clean to sight and touch.
***Several utensils and equipment stored clean still had food debris on them (scoop, dough cutter, utensils, and tomato slicer).
CDI these were sent back to be cleaned again.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) A FOOD specified in 3-501.17(A) or
(B) shall be discarded if it: (3) Is inappropriately marked with a date or day that exceeds a temperature and time combination (7
days at 41F or less).
***Sausage ball mix in walk in cooler was date marked 3/18 with a discard date of 5/23. This product can only be held for 7 days
(day of preparation is day 1) unless frozen. CDI PIC put a new label with correct dates.

28 7-201.11 Separation - Storage (P) - POISONOUS OR TOXIC MATERIALS shall be stored so they can not contaminate FOOD,
EQUIPMENT, UTENSILS, LINENS, and SINGLESERVICE and SINGLE-USE ARTICLES by: (A) Separating the POISONOUS
OR TOXIC MATERIALS by spacing or partitioning; and (B) Locating the POISONOUS OR TOXIC MATERIALS in an area that is
not above FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE or SINGLE-USE ARTICLES.
***A bottle of peroxide cleaner was left hanging on a rack next to the grits. A bottle of purple cleaner was left sitting on top of the
flip top unit next to oven. CDI chemicals were moved back to storage. Be sure to train staff to always put chemicals back when
they are done using them.

35 3-501.13 Thawing (Pf) - TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be thawed: (A) Under refrigeration of 41F
or less; (B) Completely submerged under running water of 70F or less; (C) As part of the cooking process.
***Cut watermelon was left to thaw at room temperature. CDI product was still frozen and moved back to walk in cooler.

40 2-303.11 Prohibition - Jewelry (C) - Except for a plain ring such as a wedding band, while preparing FOOD, FOOD EMPLOYEES
may not wear jewelry including medical information jewelry on their arms and hands.
***Employee preparing food was wearing a watch.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The following areas have a build up of food debris and need additional cleaning: -Reach in egg cooler; -Inside conveyor
toaster; -Inside hot box: -Lower shelves of racks in dish area; -Trash cart.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) - Storage areas, enclosures, and receptacles for REFUSE,
recyclables, and returnables shall be maintained in good repair. 
***The tan dumpster has holes/tears along the lift braces and back bottom edge.


