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Hot Dog/Commercial Reheat hot holding

WALKERTOWN LITTLE LEAGUE

4141 WICKENHAM RD
WALKERTOWN NC

34 Forsyth 27051
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WALKERTOWN LITTLE LEAGUE INC.

3034020728
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II

140

Krystal Williams

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Hot Dog/reach in 40

Chili/hot hold 140

Ambient/reach in 36

hot water/3 comp sink 120

Quat/3 comp sink 300

Walkertownll.hdaniels@gmail.com

Krwill86@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  WALKERTOWN LITTLE LEAGUE Establishment ID:  3034020728

Date:  04/25/2024  Time In:  5:30 PM  Time Out:  7:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Stephan Maneen Food Service 05/12/2026

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 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - (A) The
PERMIT HOLDER shall require FOOD EMPLOYEES and CONDITIONAL EMPLOYEES to report to the PERSON IN CHARGE
information about their health and activities as they relate to diseases that are transmissible through FOOD. A FOOD
EMPLOYEE or CONDITIONAL EMPLOYEE shall report the information in a manner that allows the PERSON IN CHARGE to
reduce the RISK of foodborne disease transmission.
***Facility did not have an employee health policy or aware of the requirement. CDI printed a copy of the policy and gave to
facility.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - (B) A HANDWASHING SINK may not be used for
purposes other than handwashing.
***Hand wash sink in warewashing area had scrub pads in it. CDI discussed with PIC and sink was cleaned.

28 7-204.11 Sanitizers, Criteria - Chemicals (P) - Chemical SANITIZERS, including chemical sanitizing solutions generated on-site,
and other chemical antimicrobials applied to FOOD-CONTACT SURFACEs shall be used according to EPA manufacture's
instructions.
***Facility was using a "low splash bleach". CDI facility had quat tablets to use instead and EHS showed how to prepare solution.

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 was wearing a watch

2-402.11 Effectiveness - Hair Restraints (C) - FOOD EMPLOYEESshall wear hair restraints such as hats, hair coverings or nets,
beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting
exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLESERVICE and SINGLE-USE ARTICLES.
***Employee was not wearing a hair restraint.

53 5-501.17 Toilet Room Receptacle, Covered (C) - A toilet room used by females shall be provided with a covered receptacle for
sanitary napkins.
***Trash cans in women's were not covered.


