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Food Cooler 45

Ben Casinger

Ebonie Wilborn Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

Large Hotdogs Food Cooler 38

Ambient Food Cooler 36

Ambient Drink Cooler 37

Ambient Two-door Cooler 26

Hot Water Three-comp 103

Quat Sani Three-comp 200

Pig-in-a-blanket Hot Hold 137

lhenry@chetnutland.com



 

Comment Addendum to Inspection Report
Establishment Name:  AUNTIE ANNE'S PRETZELS Establishment ID:  3034022822

Date:  08/01/2022  Time In:  11:56 AM  Time Out:  1:05 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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) No written plans or kit for cleaning vomit and diarrhea. 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 New written procedures given to establishment.

10 6-301.12 Hand Drying Provision (Pf) The back hand sink did not have any paper towels available. Provide paper towels or
approved alternative for hand drying at each handsink. CDI Person in charge replaced the paper towels.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The mini hot dogs and the
pepperoni measured above 41F. Maintain TCS foods in cold holding at 45F or less. CDI Hot dogs and pepperoni voluntarily
discarded.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) A case of water bottles stored on the floor in the back
room. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

45 4-904.11 Kitchenware and Tableware - Preventing Contamination (C) The single-service cups were stored in a soiled container.
Display and handle single-use and single-service articles to prevent contamination. 

47 4-501.11 Good Repair and Proper Adjustment-Equipment - REPEAT- Shelf in the cooler that hold the hot dogs and pepperoni
beginning to rust. Cooler also missing one of its wheels and a torn gasket. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Additional cleaning
needed inside of the microwave and the reach-in coolers. Nonfood contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.


