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three compartment sink 118

Daisy Davis

Craig Bethel

1766 - Bethel, Craig

(336) 462-3735

X

quat sanitizer
three compartment sink in
ppm 200

hot dogs reheat 170

hamburgers final cook temp 178

cole slaw ice bath 40

sliced cheese ice bath 38

chili hot holding 180

cheese sauce hot holding 143
grill peppers and
onions hot holding 167

hamburgers hot holding grill 182

sauage hot holding grill 156

jstepney6145@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  TINY GRAYHOUNDS Establishment ID:  3034020196

Date:  09/24/2022  Time In:  9:50 AM  Time Out:  1:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Latosha Gladney Food Service 08/26/2022 08/26/2027

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) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P)(0pts)
Emploiyee Health Policy Agreement needed to be updated. 
(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, including
providing necessary additional information, such as the date of onset of symptoms and an illness, or of a diagnosis without
symptoms, if the FOOD EMPLOYEE or CONDITIONAL EMPLOYEE:
(1) Has any of the following symptoms: (a) Vomiting,P (b) Diarrhea,P (c) Jaundice,P (d) Sore throat with fever,P or (e) A lesion
containing pus such as a boil or infected wound 
that is open or draining. 
2) Has an illness diagnosed by a HEALTH PRACTITIONER due to: 
(a) Norovirus,P (b) Hepatitis A virus,P (c) Shigella spp., P (d) SHIGA TOXIN-PRODUCING ESCHERICHIA COLI, P (e) Typhoid
fever (caused by Salmonella Typhi)P or (f) Salmonella (nontyphoidal);P
CDI - Infromation was left with the manager. 

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)(0pts)
No vomiting and diarrheal event was made available at the time of inspection. A FOOD ESTABLISHMENT shall have written
procedures for EMPLOYEES to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or
fecal matter onto surfaces in the FOOD ESTABLISHMENT. The procedures shall address the specific actions EMPLOYEES
must take to minimize the spread of contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to
vomitus or fecal matter. Pf
CDI - Information was left with the manager.

10 6-301.14 Handwashing Signage (C)(Repeat)
No handwashing signs at both men's and women's restroom and in the kitchen area. 
A sign or poster that notifies FOOD EMPLOYEES to wash their hands shall be provided at all HANDWASHING SINKS used by
FOOD EMPLOYEES and shall be clearly visible to FOOD EMPLOYEES. 
CDI - New signs were provided. 

35 3-501.13 Thawing (Pf)
Hot dogs were thawing on the drainboard of the three compartment sink at room temperature. Hot dogs measured 28F 
(A) Under refrigeration that maintains the FOOD temperature at 5oC (41oF) or less; Pf or 
(B) Completely submerged under running water: (C) As part of a cooking process if the Food that is frozen. 
CDI - Hot dogs were placed back into the freezer

38 6-501.111 Keep the premises free of insects, rodents, and other pests.
Mouse dropping found under the shelving unit beside the refrigerators. 
The PREMISES shall be maintained free of insects, rodents, and 
other pests. The presence of insects, rodents, and other pests 
shall be controlled to eliminate their presence on the PREMISES by: 
(A) Routinely inspecting incoming shipments of FOOD and supplies; (B) Routinely inspecting the PREMISES for evidence of
pests; (C) Using methods, if pests are found, such as trapping devices or other means of pest control as specified under §§ 7-
202.12, 7-206.12, and 7-206.13; Pf and (D) Eliminating harborage conditions.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)
A) Except as specified in (D) of this section, cleaned EQUIPMENTand UTENSILS, laundered LINENS, and SINGLE-SERVICE
and SINGLEUSE ARTICLES shall be stored: (1) In a clean, dry location;(2) Where they are not exposed to splash, dust, or other
contamination; and (3) At least 15 cm (6 inches) above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(Repeat)
Broken door handle to the upright reach in cooler. Rust shelving legs and on counter tops throughout the kitchen area. 
4-205.10 Food Equipment, Certification and Classification (C)(Repeat)
Using a domestic freezer and a bottle cooler to store food in. Except for toasters, mixers, microwave ovens, water heaters, and
hoods, food equipment shall be used in accordance with the 
manufacturer’s intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-



accredited certification program. If the equipment is not certified or classified for sanitation, the equipment shall comply with
Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent wooden shelves that are in good repair may be
used in dry storage areas.

49 4-602.13 Nonfood Contact Surfaces (C)
The following equipment in need of additional cleaning to remove grease, debris, and/or residue: fryers, hot dog machine, speed
rack, shelving, and metal trim inside the ice machine. Noncontact food equipment shall be free from accumulation of dust, dirt,
food debris and other debris.

53 6-302.11 Toilet Tissue, Availability - PF 
No toilet paper in one of the stalls of the toilet inside the women's restroom. A supply of toilet
tissue shall be available at each toilet. CDI: Toilet paper was provided.

55 6-501.12 Cleaning, Frequency and Restrictions (C)(Repeat)
Cleaning needed under and behind equipment and shelving throughout the facility. 

56 6-303.11 Intensity-Lighting - C 
Replace the burn out light bulbs over the three compartment sink. 
6-202.11 Light Bulbs, Protective Shielding.
(A) Except as specified in (B) of this section, light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas where
there is exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; or unwrapped SINGLE-SERVICE and SINGLE-USE
ARTICLES.


