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three compartment sink 151 blue cheese
dressing walk-in cooler 40

Pano Nikitas

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

final rinse dishmachine 161 pasta walk-in cooler 38

chlorine sanitizer spray bottle and bucket in ppm 50 cheese walk-in cooler 38

broccoli cooling @ 9:20 am 87

broccoli cooling @ 9:50 am 58

cooked onions cooling @ 9:20 am 112

cooked onions cooling @ 9:50 am 78

cole slaw make unit 39

diced tomatoes make unit 38

sliced tomatoes make unit 37

cooked onions make unit 39

shedded lettuce make unit 40

hamburger make unit 37

marinated chicken make unit 37

sliced beef make unit 37

sausage make unit 32

gravy hot holding 168

grits hot holding 160

meat sauce walk-in cooler 39

ham walk-in cooler 38

goodysgrill@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  GOODYS RESTAURANT Establishment ID:  3034011154

Date:  03/15/2023  Time In:  9:20 AM  Time Out:  12:10 PM

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.

2 2-102.12 (A) Certified Food Protection Manager (C)(Repeat)
CFPM certification has expired. 
The Person In Charge shall be a certified Food protection manager who has shown proficiency of required information through
passing a test that is part of an Accredited Program.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- C (Repeat)
Shelving in walk in cooler beginning to rust/oxidize/lose protective coating. Protective coating on the legs of prep sinks and tables
beginning top wear down and off. 
Equipment shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1 and 4-2
of the 2017 FDA Food Code. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- REPEAT- 
Additional cleaning needed under table tops and shelving corners along the make lines. 
(C) Non-Food Contact Surfaces of Equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C)
Floor grout becoming low in high traffic areas. 
Floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and installed so they are Smooth and
Easily Cleanable.


