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cream cheese
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bowl of ice (DISCARDED) 60

Reuben West

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

pancake batter 2 door cooler 41

diced ham prep cooler 41

canadian bacon prep cooler 41

pasta walk-in cooler 41

final rinse dish machine 168

quat sanitizer 3 comp sink dispenser (ppm) 300

hot water 3 comp sink 120

veg wash dispenser = 1:128 0

hpatel@hotelventuresinc.com



 

Comment Addendum to Inspection Report
Establishment Name:  GREAT AMERICAN GRILL Establishment ID:  3034012683

Date:  03/15/2023  Time In:  9:50 AM  Time Out:  11:45 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Hilary Haney Food Service 02/27/2024

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 - Food debris on metal
pans, unused slicer, squeeze bottles. Food-contact surfaces shall be clean to sight and touch. CDI: placed at dish are to be re-
cleaned; discussion about removing unused items to facilitate cleaning.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) pancake batter dated 3/09-3/16; ham dated
3/09-3/16; diced tomatoes dated 3/06-3/17, which exceeds safe time limit of 7 days including day of prep/opening. Opened
package of Canadian bacon, sliced tomatoes, cut lettuce, salad mix in prep cooler, cooked pasta in walk-in cooler were not
dated. Time/temperature control for safety (TCS) food shall be discarded if it exceeds the temperature and time combination, is
in a container or package that does not bear a date, or is inappropriately marked with a date that exceeds temperature/time
combination. CDI - all foods discarded except pasta, which was prepped yesterday per PIC and dated appropriately.

24 3-501.19 Time as a Public Health Control (Pf) Cream cheese, cut fruit, cartons of milk are discarded after breakfast ends, but no
written procedure was available at the beginning of the inspection. If time without temperature control is used as the public health
control for a working supply of TCS food, written procedures shall be prepared in advance, maintained in the food establishment
and made available to the regulatory authority upon request that specify methods of compliance. CDI - PIC developed written
procedure during inspection. Breakfast period does not exceed 4 hours.

28 7-102.11 Common Name - Working Containers (Pf) 3 unlabeled spray bottles under buffet cabinet. Working containers used for
storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually
identified with the common name of the material. CDI - PIC labeled bottles.

35 3-501.13 Thawing (Pf) REPEAT - Salmon thawed in closed ROP packaging. Reduced oxygen packaged fish that bears a label
indicating that it is to be kept frozen until time of use shall be removed from the reduced oxygen environment prior to its thawing
under refrigeration. CDI - discarded.

39 3-306.11 Food Display - Preventing Contamination by Consumers (P) REPEAT - Bread in small plastic cabinet was unwrapped -
when cabinet doors are opened, bread is exposed to customers without protection. Food on display shall be protected from
contamination by the use of packaging; counter, service line, or salad bar food guards; display cases; or other effective means.
CDI - bread discarded at end of breakfast; discussion about individually wrapping slices/using pre-wrapped products.
3-305.11 Food Storage - Preventing Contamination from the Premises (C) Bucket of pickles on floor in walk-in cooler. Food shall
be protected from contamination by storing the food in a clean, dry location at least 6 inches above the floor.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Crumbs/debris in
bases of black containers used to store utensils. Clean equipment and utensils shall be stored in a clean, dry location where they
are not exposed to splash, dust, or other contamination.

49 4-602.13 Nonfood Contact Surfaces-C: REPEAT - Cleaning is needed to/on the following: shelving in walk-in cooler, outer
equipment surfaces and handles, inside black cabinet under buffet. Nonfood-contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.

51 5-205.15 (B) Leak pipe etc. not imminent threat - repair drip at cold water faucet of vegetable sink. Plumbing shall be maintained
in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT - Clean floor in corners and under equipment, esp. at dish machine
area. Clean floor drains. Physical facilities shall be cleaned at a frequency necessary to maintain them clean.


