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Final 197 Lettuce Cooling 38

Joseph Tippet

Ebonie Wilborn

06/02/20233122 - Wilborn, Ebonie

X

Chicken Breast Final 202

Chicken Tender Final 193

Chicken Nugget Hot Hold 156

Burger Final 190

Beer Cheese Hot Well 166

Mac and Cheese Hot Well 157

Marinara Sauce Hot Well 184

French Fry Hot Hold 146

Green Pepper Final 189

Hot Water Prep Sink 134

Sweet Potato Fries Reheat 155

Tater Tot Reheat 158

Chlorine Sanitizer Dish Machine 50

Hot Water Dish Machine 121

Chlorine Sanitizer Bucket 100

Ambient Walkin 37

Diced Tomato Walkin 39

Pico Gallo Walkin 40

Lettuce Cooling 51

brent@eastcoastwings.com



 

Comment Addendum to Inspection Report
Establishment Name:  EAST COAST WINGS Establishment ID:  3034011624

Date:  05/23/2023  Time In:  11:10 AM  Time Out:  1:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Alex Hamm Food Service 08/28/2019 08/28/2024

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.

8 2-301.14 When to Wash (P) Employee turned faucet off with bare hands after washing. Food employees must wash hands after
engaging in activities that contaminate the hands. CDI Education, rewashed properly.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Inside low reach-in freezer an open box
of raw philly meat was stored above portioned vegetables Food shall be protected from cross contamination by separation during
storage, preparation, holding, and display. CDI Person in charge switched philly meat and vegetables.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Grill drawer cooler items
measured above 41F: Pico (45F), cut tomatoes (45F), Mozzarella cheese (47F). Maintain foods at 41F or below. CDI Person in
charge will use items through lunch on time then discard.

33 3-501.15 Cooling Methods (Pf) Lettuce was placed into deep container with water. Lettuce in large bus tubs had lids preventing
the release of heat. Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold
air must flow around product to remove the heat. CDI Ice was added to the lettuce containers.
4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) Grill drawer cooler holding items between 45F-47F. Low
reach-in cooler had an ambient temperature of 42F and 45F when measured again. Provide equipment in number and capacity
so that cooling, heating, and holding temperatures are achieved. Inspector will return by 6/2 to verify units are operating properly.

47 4-501.11 Good Repair and Proper Adjustment-Equipment (C) REPEAT Crack present in the rinse sink at dishwasher, meat sink
is separated in top corner and veggie sink is cracked in lower corner. (person in charge tried to repair cracks, not holding, has a
contractor coming out soon) A few end cap missing from shelves inside walk-in cooler and dry stock. Upright freezer has a torn
gasket on middle door. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Clean shelves inside walk-in cooler. Non-food contact surfaces of equipment
shall be cleaned at frequency to prevent accumulation of soil residue.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Clean floor under equipment. All physical facilities shall be maintained in
good repair and shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food
products.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair hole in wall beside meat prep sink.
Replace/repair hole in ceiling tile next to mop sink. Remove/replace peeling caulk along the hood. Repair minor damage behind
walk-in doors. Floors, walls, and ceilings including the attachments shall be maintained in good repair.


