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FINAL COOK 170

Patricia Desanctis

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

Spam 2 door work top (DISCARDED)44

lettuce make line 40

sliced tomatoes make line 40

Spam hot holding 154

Breaded pork chop FINAL COOK 199

grilled chicken hot holding 147

fried egg hot holding 163

hashbrown hot holding 148

grits hot holding 159

gravy hot holding 179

lettuce walk-in cooler 37

quat sanitizer
3 comp sink and 3 towel
buckets (ppm) 200

hot water 3 comp sink 144

ServSafe Patricia Desanctis 11/30/23 00

bv129@biscuitville.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISCUITVILLE 129 Establishment ID:  3034010936

Date:  05/20/2022  Time In:  9:45 AM  Time Out:  11:40 AM

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Container of Spam on shelf under raw
bacon and ham in 2 door work top cooler. Food shall be protected from cross contamination by separating raw animal foods
during storage, prep, holding, and display from ready to eat food. CDI - Spam discarded due to temperature, discussion about
storage.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT- In 2 door work top
cooler, Spam was 44F. Ambient air temp of this unit was 41.9 per REHS's minimum registering thermometer. In small cooler at
drive-thru, milk was 46F. Time/temperature control for safety (TCS) foods held cold shall be maintained at 41F or below. CDI -
Spam discarded, milk discarded; other foods including shell eggs, raw sausage patties, country ham in 2 door work top were 42F
and relocated to walk-in cooler, PIC placed work order and repairman to be out today.

38 6-501.111 Controlling Pests (Pf) Numerous flies present in kitchen. Small insect on green lid on clean dish rack. The premises
shall be maintained free of insects, rodents, and other pests.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - Ice accumulation at evaporator box in walk-in freezer,
but less present than last inspection. Equipment shall be maintained in a state of repair and condition that meets Food Code.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT - Clean as needed, such as red toaster, fan guards in walk-in freezer (slight
dust buildup), metal hooks over induction burner. Non-food contact surfaces of equipment shall be cleaned at a frequency to
prevent accumulation of soil residue.


