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hot water /three compartment sink

CAROLINA ALE HOUSE
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IV
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David Scopano

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer /three compartment sink in
ppm 200

final rinse /dishmachine 180

raw chicken /make unit 37

cooked chicken wing /walk-in cooler 41

pico de gallo/cooling @ 2:20pm 50

pico de gallo/cooling @ 2:40pm 47

raw hamburger /fully cooked final temp 184

chili /hot holding 187

cheese sauce /hot holding 187

sliced tomatoes /make unit 39

raw chicken /low boy 37

raw beef /low boy 37

brisket /low boy 40

lettuce /make unit 39

diced tomatoes /make unit 39

ambient /walk-in cooler 35

dsopano@carolinaalehouse.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAROLINA ALE HOUSE Establishment ID:  3034012289

Date:  03/18/2024  Time In:  1:40 PM  Time Out:  4:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
David Scopano Food Service 06/05/2019 06/05/2024

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)(Repeat)(0pts)
Five plastic containers checked on clean dish shelf soiled with sticker label or residue. 
Equipment food contact surfaces and utensils shall be clean to sight and touch.
CDI - Person in charge took utensils to dishmachine to be rewashed.

33 3 3-501.15 Cooling Methods (Pf)(Repeat)
Pico de Gallo was being cooled in a large container. Measured 50F with 2 hours to cool.
(A) Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-501.14 by using one
or more of the following methods based on the type of FOOD being cooled: (1) Placing the FOOD in shallow pans; Pf (2)
Separating the FOOD into smaller or thinner portions; Pf(3)Using rapid cooling EQUIPMENT;P (4) Stirring the FOOD in a
container placed in an ice water bath; Pf(5) Using containers that facilitate heat transfer; Pf (6) Adding ice as an ingredient; Pf or
(7) Other effective methods.Pf
CDI - PIC placed Pico de Gallo into shallower pans.
(B) When placed in cooling or cold holding EQUIPMENT, FOOD containers in which FOOD is being cooled shall be: (1)
Arranged in the EQUIPMENT to provide maximum heat transfer through the container walls; and (2) Loosely covered, or
uncovered if protected from overhead contamination as specified under Subparagraph 3-305.11(A)(2), during the cooling period
to facilitate heat transfer from the surface of the FOOD. 
CDI Person in charge removed Saran wrap and metal pan lids.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(Repeat)
Multiple make unit lids are in disrepair. Low boy gasket where brisket is stored is not sealing properly. Casters on multiple carts
and equipment are rusting. Bottom louver on single door refrigerator is missing. Equipment components such as doors, seals,
hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted.
4-501.12 Cutting Surfaces (C)(Repeat) 
Repair/replace make line cutting boards that are heavily stained and has deep cuts. 
Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer
be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-602.13 Nonfood Contact Surfaces (C)(Repeat)
Additional clean needed on sides and insides of equipment on cookline. Clean inside walls in the both walk-in cooler and freezer.
Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

51 5-205.15 System Maintained in Good Repair. (0pts)
Handwash sink on the left-side of the cook line is slow to drain. 
A PLUMBING SYSTEM shall be: (B) Maintained in good repair.

55 5 6-501.12 Cleaning, Frequency and Restrictions (C)(Repeat)
Additional cleaning required on floors and walls throughout facility. 
Physical facilities shall be kept clean and in good repair.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) (Repeat)
Reseal the toilets and the ladies restroom to the floor. Strip, Clean, and reseal. Floors, walls, and ceilings including the
attachments such as soap and towel dispensers; light fixtures; and heat/ac vents shall be
maintained in good repair.

Additional Comments
Amended grade sheet from 03/14/2024 to show the correct grade.


