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FRANK'S RESTAURANT

8191 BROAD ST
RURAL HALL NC

34 Forsyth 27045

x
x

BARKLEY RESTAURANT LLC

(336) 969-2718
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pizza prep unit 40 marinara walk-in 38

Rafael Perez

Ashley Mize

2663 - Mize, Ashley

(336) 830-0717

X

hamburger pizza prep unit 55 tomatoes walk-in 40

sausage pizza prep unit 48 meat walk-in 38

bacon pizza prep unit 50 noodles walk-in 38

spinach pizza prep unit 41 cheese steak final cook 200

turkey salad prep unit 38 ServSafe Rafael Perez (3/15/2026) 0

ham salad prep unit 38

lettuce salad prep unit 41

eggs salad prep unit 40

tomatoes salad prep unit 38

noodles salad prep unit 41

stromboli reheat cook temp 160

lasagna drawers 40

hamburger drawers 40

marinara steam unit 138

meatballs steam unit 168

roast beef reach-in 40

sanitizer (hot water) 3-comp 160

sanitizer bucket (200ppm+) 0

sanitizer (ppm) remade 100

rafap.rp13@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  FRANK'S RESTAURANT Establishment ID:  3034011468

Date:  06/24/2022  Time In:  12:35 PM  Time Out:  2:40 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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P). New employee
health policy not provided at time of inspection. Ensure updated employee health policy is provided and employees are made
aware of the updates. CDI-emailed to management.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf). No vomiting and diarrheal procedures at time of inspection. Ensure
procedures are available and employees are aware of the procedures at all times. CDI-emailed to management.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf). Hand wash sink at ware washing area was being
blocked by boxes, the back hand wash sink does not have a functioning hot water knob. Ensure hand sinks are easily accessible
at all times and are functioning accordingly. CDI-boxes were moved, hot water knob has been purchased to replace broken one.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P) (Pf). 8 cans were badly dented and being stored on the rack. Food
shall be safe for consumption, unadulterated and honestly presented. Dented cans shall be placed in a designated area, labeled
"do not use", sent back, discarded etc. CDI-cans labeled do not use.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Sausage, hamburger and bacon
on the top part of the pizza prep unit was too warm (48-55F). All foods being held cold shall be held at 41F or below. CDI-foods
discarded.

28 7-102.11 Common Name - Working Containers (Pf). Two chemical bottles were not labeled. All chemical bottles/buckets shall be
labeled with the common name of chemical being stored in them. CDI-bottles labeled. 
7-204.11 Sanitizers, Criteria - Chemicals (P) Sanitizer in bucket was 200ppm+. Chemical sanitizers used on food contact
surfaces shall not exceed stated concentrations (100 ppm for chlorine and 400 ppm for quaternary ammonia). CDI-sanitizer
remade to 100ppm.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C). Multiple foods throughout facility were left uncovered
- in walk-in, reach-in, etc. Foods shall be covered to prevent any possible contamination unless being actively used.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Torn gaskets on the walk-in cooler, reach-in cooler and low two
door freezer need replaced/repaired. Leak in the walk-in cooler from the fan box in the ceiling, water is collecting in a large
container on floor needs repaired. Equipment shall be kept in good repair.

49 4-602.13 Nonfood Contact Surfaces (C). Nonfood contact surfaces need attention - accumulation of build-up (gaskets, shelving
units, microwave, vents, etc.). Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of
soil residue.


