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3034014096

X
A

03/17/2023

IIx

flip top 49

Lindsey Scott

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137

X

footlong reach in cooler 49

hotdog reach in cooler 48

ambient reach in cooler 50

lettuce flip top 38

toamtoes flip top 40

corndog reach in cooler 37

lettuce reach in cooler 40

sausage hot hold 154

milk reach in cooler 40

tomatoes walk in cooler 9:50 59

tomatoes walk in cooler 10:05 57

hotdog walk in cooler 9:51 58

hotdog walk in cooler 10:05 54

corn dog walk in cooler 41

cheese walk in cooler 41

quat sanitizer 3 comp sink (ppm) 300

hot water 3 comp sink 122

burger cook to 165

chili reheat for hot holding 158

store3538@sonicpartnernet.com



 

Comment Addendum to Inspection Report
Establishment Name:  SONIC #3538 Establishment ID:  3034014096

Date:  03/17/2023  Time In:  9:25 AM  Time Out:  11:15 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Lindsey Scott 22797902 Food Service 10/23/2022 10/23/2027

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). The flip top unit and reach in
cooler by the hot dog station had slaw at 49F and hot dogs at 49F and 48F. The ambient of the unit was 50F. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
**CDI the slaw and hotdogs were discarded and the unit is not being used until service can be done on the unit. All foods are to
be placed into the large flip top.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). - The hot dog stations flip top unit is not maintaining foods at
41F or less. - The doors to the walk in cooler and walk in freezer is rusted and needs to be repaired. - The floor in the walk in
cooler and walk in freezer is loose. - The inside of the door to the reach in freezer is cracked. - The Prince Castle hot hold unit is
still not working and they are waiting on a piece. 
**(A) Equipment shall be maintianed in a state of repair and condition.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). - The floor in the walk in
cooler and walk in freezer needs to be cleaned. - The inside of the tall reach in freezer needs to be cleaned. - Behind the lids on
the flip tops need to be cleaned. - The fan guards in the walk in cooler need to be cleaned. - The vents and the outside of the ice
machine units need to be cleaned. 
**Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

53 6-302.11 Toilet Tissue, Availability (Pf): No toilet tissue present in mens restroom. 
**A supply of toilet tissue shall be available at each toilet. 
CDI: Toilet tissue replaced.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT: Replace broken or missing ceiling
tiles. - Replace or repair the missing and damaged floor tiles throughout the facility. 
**Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C)- REPEAT: - Clean the floor beside the ice machine where cups and other
debris are. - Clean around the fryers and the grill. - Clean the wall above and below the 3 compartment sink. 
**Physical facilities shall be cleaned as often as necessary to keep them clean. 

6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C): Add coved base wear missing in front of walk in cooler
and freezer where diamond plate makes ninety degree angle.
**(A) In food establishments in which cleaning methods other than water flushing are used for cleaning floors, the floor and wall
junctures shall be coved and closed to no larger than 1mm. 

6-201.17 Walls and Ceilings, Attachments (C): Sleeve chains of ceiling attachments so that chains are easily cleanable. 
**Attachments to walls and ceilings such as light fixtures, mechanical room ventilation system components, vent covers, wall
mounted fans, and other items shall be easily cleanable.


