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Victoria Dobson
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Victoria Dobson

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

egg hot hold 155.0

sausage hot hold 145.0

chili hot hold 141.0

ham under make unit 38.0

ham 2 door traulsen 37.0

sausage final cook 173.0

liquid egg ice bath 41.0

tomato for tphc 38.0

water 3 comp 149.0

quat-ppm bucket 150.0

quat-ppm 3 comp 300.0

ham walk in 34.0

hot dogs walk in 35.0

ambient shake cooler 34.0

ambient front counter cooler 30.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARDEE'S #1505696 Establishment ID: 3034012653

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- Most lids for pans soiled with sticker
residue/grease, or were sticky. One spoon soiled. Most dishes were clean. Food contact surfaces shall be clean to sight and touch. CDI-Moved to 3
compartment sink for washing. 

22 3-501.19 Time as a Public Health Control (TPHC)- P,PF- REPEAT- Tomatoes pulled from walk in and incorrectly marked for greater than 4 hours.
Sliced cheese not marked correctly. When using TPHC, procedures are to be followed and labeled correctly. CDI-Tomatoes relabeled, sliced cheese
discarded. 

41 3-304.12 In-Use Utensils, Between-Use Storage - C- Ice scoop with handle inside of ice. Store in use utensils in a sanitary manner-on a clean and
sanitized surface, in food with handles protruding, etc. 

42 4-901.11 Equipment and Utensils, Air-Drying Required - C- REPEAT- Multiple items stacked while wet. Air dry before stacking. 

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- One torn gasket in bottom door of fryer freezer. (very small tear). Shims holding up
hoods over broiler and ovens. Maintenance actively working on this.

46 4-603.16 Rinsing Procedures - C- Employee washing dishes and placing them directly into sanitizer without rinsing. Washed utensils and equipment
shall be rinsed so that abrasives and cleaning chemicals are removed or diluted by using separate water rinse after washing and before sanitizing. 

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning needed on shelving in
walk in cooler, shelving above 3 compartment sink, left fan cover in walk in cooler, speed racks in walk in cooler, gaskets on most equipment, bottom
of fryer freezer, and faucet at 3 comp sink. Some improvement in this area. Maintain equipment clean. 

52 5-501.115 Maintaining Refuse Areas and Enclosures - C- Cleaning needed around dumpsters. A storage area and enclosure for refuse, recyclable,
or returnables shall be maintained free of unnecessary items, and clean. 

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT-Mop sink needs repairs/resurfacing, as noted in
previous inspection and on transitional addendum. 6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- Cleaning needed in the following
areas: Walk in cooler floor; floor in dry storage under shelving and around oil containment system; fan covers in ceilings at back of kitchen and at
broiler. Clean ceiling tiles in various places throughout kitchen-replace if not cleanable. Improvement in this area.

54 6-303.11 Intensity-Lighting - C- REPEAT-Lights low (38fc) at back side of broiler due to burned out/shorted out lights. Increase to 50 foot candles. 


