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3 comp 130 cheese front make unit 40

Wendy Boone

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

sanitizer quat bucket before correction 500 sausage hot holding line 160

sanitizer quat bucket after correction 200 eggs hot holding line 160

chicken breast final cook 190 potato wedges hot holding line 150

chicken fillet final cook before correction 150

chicken fillet final cook after correction 190
cooked chicken
from 8/3/22 walk in cooler 46

ambient air walk in cooler 34

green beans hot holding cabinet 160

grits hot holding cabinet 158

fried chicken breast hot holding line 160

chicken tenders hot holding line 120

mac and cheese hot holding line 160

green beans hot holding line 159

mashed potato hot holding line 149

sausage gravy hot holding line 155

chicken tenders reheat 190

raw chicken walk in chicken cooler 38

ambient air walk in chicken cooler 34

cole slaw front make unit 36



 

Comment Addendum to Inspection Report
Establishment Name:  MRS WINNERS Establishment ID:  3034010998

Date:  08/04/2022  Time In:  7:50 AM  Time Out:  10:15 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Wendy Boone 20691031 Food Service 06/07/2021 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.

3 2-102.11(C)(2), (3) and (17) Demonstration (Pf) Person in charge (PIC) was not able to provide an employee health policy or
able to explain the six foodborne illnesses and their symptoms. The person in charge shall demonstrate this knowledge by
explaining the responsibility of the person in charge for preventing the transmission of foodborne disease by a food employee
who has a disease or medical condition that may cause foodborne disease; Describing the symptoms associated with the
diseases that are transmissible through food. CDI: PIC was educated on the topic and given an employee health policy.

18 3-401.11 Raw Animal Foods - Cooking (P) Raw chicken from the fryer was cooked to 150F. Raw animal foods such as poultry,
and foods containing these raw animal foods, shall be cooked to heat all parts of the food to a temperature of 165F or above for
< 1 second (instantaneous) for poultry. CDI: The chicken was dropped back down in the fryer until it reached 190F.

20 3-501.14 Cooling (P) Chicken from 8/3/2022 was put in the walk in cooler to be cooled for chicken dumpling on 8/4/2022. The
chicken did not reach 41F within the time parameters. Quickly cool cooked foods within 2 hours from 135F to 70F; and within a
total of 6 hours from 135F to 41F. CDI: The chicken was voluntarily discarded.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT. Chicken tenders(120F) on the
serve line were being held hot below 135F. Maintain foods in hot holding at 135F or greater. Fried chicken reheated in fryer to
well above 190F.

28 7-204.11 Sanitizers, Criteria-Chemicals (P) Quat sanitizer in wiping bucket was 500ppm; manufacturer's specifications allow for
strength of 200-400ppm for food contact surfaces. CDI - PIC diluted wiping cloth buckets to 200ppm.

33 3-501.15 Cooling Methods (Pf) Chicken from 8/3/2022 was stacked on top of each other with lids in the walk in cooler to be
cooled for chicken dumpling on 8/4/2022. When placed in cooling or cold holding equipment, food containers in which food is
being cooled shall be arranged in the equipment to provide maximum heat transfer through the container walls; and Loosely
covered, or uncovered if protected from overhead contamination as specified under Subparagraph 3-305.11(A)(2), during the
cooling period to facilitate heat transfer from the surface of the food. CDI: PIC was educated on proper cooling methods and the
chicken was voluntarily discarded.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Several containers containing white powder in the
back did not have a label. Except for containers holding food that can be readily and unmistakably recognized such as dry pasta,
working containers holding food or food ingredients that are removed from their original packages for use in the food
establishment , such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common
name of the food.

40 2-303.11 Prohibition - Jewelry (C) Two food employees actively working with food were wearing bracelets and watches. 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.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) One open box of
single-service cups stored on the floor in the back dry storage area. Equipment, Utensils, Linens and Single-Service and Single-
Use Articles shall be stored at least 15 cm (6 inches) above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement. Recondition oxidized legs and lower
shelves of prep tables and sinks throughout facility. Shelving in the back area near the mop sink are beginning to rust.
Equipment shall be in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT with
improvement. Shelving in the back area near the mop sink need addtional cleaning. Equipment cleaning needed throughout
facility to remove buildup. Include insides, outsides, undersides, legs and casters of all refrigeration and cook line equipment.
Non-food contact surfaces and utensils shall be clean to sight and touch.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT with improvement. Several floor
tiles are cracked and no longer smooth Repair damaged ceilings, walls and floors throughout facility to be smooth and easily
cleanable.
6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Cleaning of floors, walls and ceilings needed throughout facility to



remove buildup and debris. All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary
to keep them clean and by methods that prevent contamination of food products.

56 6-303.11 Intensity - Lighting (C) Repair the lighting in the back storage area. The light intensity in the back dry storage area is
low (4 foot candles). The light intensity shall be at least 108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the
floor, in walk-in refrigeration units and dry food storage areas and in other areas and rooms during periods of cleaning.


