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3 comp sink 132

Andy Neely

Lauren Pleasants
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X

quat sanitizer 3 comp sink 300

hot water dish machine 120

chlorine sanitizer dish machine 0

veal stock walk in cooler 46

veal stock walk in cooler 43

veal stock walk in cooler 41

tomato soup reheat for hot holding 199

french onion soup reheat for hot holding 210

roasted tomatoes grill unit 35

potatoes grill unit 38

spinach dip back make unit 39
steamed brussel
sprouts saute cooler 41

risotto saute cooler 41

lamb saute cooler 39

hardboiled egg dessert area cooler 38

lamb walk in cooler 41

grits walk in cooler 41

pureed rutabaga walk in cooler 41

escarole walk in cooler 41

meridianrestaurant@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MERIDIAN RESTAURANT Establishment ID:  3034014079

Date:  12/01/2022  Time In:  1:30 PM  Time Out:  3:30 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. No person at establishment during inspection with a Certified Food
Protection Manager certification. The person-in-charge shall be a certified food protection manager who has shown proficiency of
required information through passing a test that is part of an accredited program.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P) - Repeat- One chunk of antelope in the drawer cooler had visible mold
growth. Food shall be safe and unadulterated. CDI- Antelope piece was voluntarily discarded.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) - Chlorine sanitizer measured 0 ppm in the dish machine. A chlorine sanitizing solution shall measure 50-200 ppm.
CDI- Quat sanitizer in the 3 compartment sink to be used until the dish machine is repaired. Verification required by 12/5 of
repair of chlorine sanitizer dispensing.

20 3-501.14 Cooling (P) - One deep container of veal stock measured 45F and one container measured 43F, and was cooled from
the previous night. TCS foods shall be cooled from 135F to 70F within 2 hours, and from 135-41F within a total of 6 hours. Use
effective cooling methods. CDI- Education and containers vented.

33 3-501.15 Cooling Methods (Pf) - Two deep containers of veal stock did not reach 41F within the time and temperature cooling
criteria specified under 3-501.14. Use effective methods such as stirring the food in a container in an ice water bath, using rapid
cooling equipment, using shallow pans and thinner portions, and other effective methods. CDI- Education and containers vented.

41 3-304.14 Wiping Cloths, Use Limitations (C) - One soiled dry wiping cloth was stored in a pan inside the grill make unit. Dry
wiping cloths and chemical sanitizing solutions in which wet wiping cloths are held between uses shall be free of food debris and
visible soil. Store wiping cloths in sanitizer, or maintain them dry and free of visible soil and debris.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - Containers
holding utensils have food debris inside. Cleaned utensils shall be stored in a clean, dry location, where they are not exposed to
splash, dust, and other contamination, and at least 6 inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Repeat- Shelves are beginning to rust in the majority of reach in
coolers and the upright cooler. Walk in cooler door is rusted inside. The lid to the ice machine is cracked inside and the gasket is
damaged. The insides of the steam wells are corroded. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Repeat. Additional
cleaning needed in the following areas: interior of make units, including behind lids, shelving throughout establishment to remove
debris, interior of ovens, interior and exterior of fryer, backsplash panel of stove top, containers storing miscellaneous
ingredients/foods, the walls of the walk in cooler, the rolling cart, and exterior of rolling bins with food ingredients. Nonfood-
contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

51 5-205.15 (B) Maintain a plumbing system in good repair. - Dish area handwashing sink is slow to drain. Repair or replace two
loose toilet seats in the women's restroom. Repair the drain stopper in the sanitizer vat of the 3 compartment sink. Maintain
plumbing in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - Repeat with improvement. Cleaning needed on the undersides of urinals and the
toilet in the men's restroom. Maintain plumbing fixtures clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Replace stained ceiling tiles in the
women's restroom. Repair wall damage in men's and women's restrooms. Recaulk the spray sink backsplash to the wall.
Maintain physical facilities in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C)- Repeat. Floor cleaning needed around perimeter of kitchen, especially
underneath equipment and sinks, and in floor drains. Wall cleaning needed under the dish machine, behind the clean dish
shelving/prep area, and along the half wall under the hood. Maintain physical facilities clean. 

6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) - Unused equipment and utensils need to be removed from
the establishment, or covered once cleaned to avoid recontamination. The premises shall be free of items that are unnecessary
to the operation or maintenance of the establishment such as equipment that is nonfunctional and no longer used.

56 6-501.110 Using Dressing Rooms and Lockers (C) - Personal items intermingled with spices and clean linens on the shelf to the
right of the saute unit. Use designated areas for the storage of employee items.




