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J BUTLER'S BAR & GRILL
1355 LEWISVILLE CLEMMONS RD

LEWISVILLE
27023 34 Forsyth

LET'S HAVE FUN DINING, LLC

Full-Service Restaurant
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3-comp sink 139 tomatoes walk-in cooler 39

Jennifer Southern

Travis Addis

3095 - Addis, Travis

X

qt sanitizer (ppm) 3-comp sink 200

qt sanitizer (ppm) sani bucket 200

Cl sanitizer (ppm) dishwasher 0

burger final cook 166

veggie pattie final cook 160

chicken breast final cook 167

taco meat
active cooling in walk-in
freezer@11:17 98

taco meat
active cooling in walk-in
freezer@11:45 79

sliced tomatoes grill make unit (top) 40

feta grill make unit (top) 37

blue cheese grill make unit (top) 35

chicken salad mid station make unit (top) 40

tuna salad mid station make unit (top) 41

corned beef mid station make unit (top) 40

pasta salad salad make unit (top) 40

beans salad make unit (top) 36

potato salad salad make unit (top) 37

fettucini noodles salad make unit (reach-in) 40

potato salad walk-in cooler 39

jbutlersbar4@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  J BUTLER'S BAR & GRILL Establishment ID:  3034012134

Date:  06/24/2022  Time In:  10:35 AM  Time Out:  2:35 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. A certified food protection was not present during inspection. The
person in charge (PIC) 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.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Concentration of chlorine sanitizer in dishwasher is reading 0ppm. Upon further inspection, the primer is not
pumping sanitizer into the machine. A chemical sanitizer used in a sanitizing solution for a manual or mechanical operation shall
meet the criteria specified under §7-204.11 Sanitizers, Criteria, shall be used in accordance with the EPA-registered label use
instructions. CDI: A technician was called by PIC and a hose was replaced before end of inspection. Cl sanitizer was measured
at 50ppm after repairs. 

28 7-102.11 Common Name - Working Containers (Pf) Spray bottle of sanitizer was not labeled. Working containers used for
storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually
identified with the common name of the material. CDI: Bottle was labeled by PIC.

35 3-501.13 Thawing (Pf) REPEAT. Fish filets thawing under running water in prep sink, water temperature was measured at 79F
and fish was measured at a range of 55-64F. During summer months water temperature will likely not reach required
temperature of 70F or lower, thaw under refrigeration when cold water from tap is above 70F. Time/temperature control for
safety food shall be thawed under refrigeration that maintains the food temperature at 41F or less; or completely submerged
under running water: at a water temperature of 70F or below, for a period of time that does not allow thawed portions of a raw
animal food requiring cooking to be above 41F for more than 4 hours. CDI: Fish filets were out of temperature control for less
than four hours; all items were moved to the walk-in cooler to cool.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Replace torn door gaskets in grill make unit and walk-
in cooler. Repair soda dispensing machine at server station so that it cannot dispense soda while the ice compartment is open.
Repair leaking condenser in salad make unit. Replace handle on middle sliding door of beer cooler at bar. Equipment shall be
maintained in good repair. 

4-501.12 Cutting Surfaces (C) REPEAT. Replace long cutting board on grill make unit with excessive wear/scoring. Surfaces
such as cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer be
effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning is needed on the following equipment to remove
accumulated residues: door gaskets in grill make unit, walk-in cooler, and walk-in beer cooler; spray nozzle at dishwashing
machine, interior surface of upright freezer, and interior base and sides of fryers. Nonfood-contact surfaces of equipment shall be
cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Additional cleaning is needed on floors under equipment and walls
where food splash is present. Clean floors under shelves in walk-in cooler. Physical facilities shall be cleaned as often as
necessary to keep them clean.


