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APPLEBEES #1085
6310 ALLEGACY WAY

CLEMMONS
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Full-Service Restaurant
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chicken/makeline

APPLEBEES #1085

6310 ALLEGACY WAY
CLEMMONS NC

34 Forsyth 27012
X
x

APPLE CLEMMONS LLC

(336) 712-1063

3034010391

X
A

03/22/2024

III

39
sink and surface cleaner/sanitizer/3 comp
sink and towel bucket (ppm DDBSA) 1875

Jo Ann Garcia

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

shredded cheese/makeline 40 final rinse/dish machine 167

slaw/makeline 39 raw steak/beer cooler 42

spinach dip/makeline 39

alfredo sauce/makeline (base) 39

riblet/makeline (base) 39

mashed potatoes/makeline 40

rice/makeline 41

chicken wing/4 door 39

rice/4 door 41

baby back rib/walk-in cooler 40

cooked pasta/walk-in cooler 40

turkey/walk-in cooler 39

mashed potatoes/walk-in cooler 39

pico de gallo/expo well 36

salsa/1 door cooler at wait station 36

raw steak/beer cooler 42

hot water/3 comp sink 136

sauteed onions/chef's base 37

pasta/chef's base 39

gm1085@legacyapple.com

licensing@thriverg.com



 

Comment Addendum to Inspection Report
Establishment Name:  APPLEBEES #1085 Establishment ID:  3034010391

Date:  03/22/2024  Time In:  10:00 AM  Time Out:  12:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jo Ann Garcia Food Service 03/03/2025

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 -Food debris on plates,
flatware, plastic lids, utensils including ladles, lemon squeezer. Food contact surfaces shall be clean to sight and touch. CDI -
dishes placed at dish machine to be rewashed. Deduction reduced to half points due to improvement.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Ice scoop stored in container of standing water. During pauses in food
preparation or dispensing, food prep and dispensing utensils shall be stored: in a clean, protected location if the utensils, such as
ice scoops, are used only with a food that is not a TCS food. CDI - scoop and container taken to dish are for cleaning during
inspection.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) REPEAT - Debris
in bases of clear plastic containers used to store lids, metal containers holding flatware. Cleaned equipment and utensils shall be
stored in a clean, dry location where they are not exposed to splash, dust, or other contamination. CDI - PIC placed all items at
dish area to be re-washed.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) plastic portion cups
stored in container that had food debris in its base. Single service and single use articles shall be stored in a clean, dry location
where they are not exposed to splash, dust, or other contamination and shall be kept in the original protective package or stored
by using other means that afford protection from contamination until used.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT- Cooler doors with repaired metal plates - seal around
metal plates to eliminate any gaps/crevices. Continue to work on replacing rusted wire racks used for thawing packaged food.
Adjust doors of makeline to properly close. Ice buildup at walk-in freezer door. Repair shelf in walk-in freezer. Soda machine will
dispense beverages with ice bin open/unprotected; repair switch. Standing water in base of makeline. Beer cooler has ambient
air temp of 37.2, and raw steaks were 42F - have temperature adjusted. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT - Clean as needed, such as fan guards in walk-in cooler, shelf under burners,
top of dish machine, under chargrill where carbon buildup is present, bases of fryers, underside of shelving at line (food splash),
commonly touched surfaces like handles on coolers/refrigerated drawers/microwaves, interior of freezer including base and
gasket, floor in walk-in freezer. Nonfood contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of
soil residues.

51 5-202.14 Backflow Prevention Device, Design Standard (P) Spray nozzle attached to hose at can wash, with only an atmospheric
backflow preventer present - this is not rated for continuous pressure. In order to eave the spray nozzle attached, a backflow
preventer rated for continuous pressure must be installed. A backflow prevention device installed on a water supply system shall
meet ASSE standards for construction, installation, maintenance, inspection, and testing for that specific application and type of
device. CDI - PIC removed spray nozzle from hose.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT - Clean floors under/behind equipment, clean floor drains, clean
walls where splash is present, clean ceiling and wall near steamer (mold growth). Physical facilities shall be cleaned as often as
necessary to keep them clean.

Additional Comments
New dish machine - Ecolab XL-HT


