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1-2A: .03(2)  NCOS Correct By: 05/22/2023 Upon arrival I was told there was no person in charge (PIC)   There must be a person in charge on the premises of the 
food service establishment at all times. (Pf)

4-1A: .04(4)(c)1(i)(ii)(iii)(v) (vi)(vii)(viii)  COS  Observed raw meat being stored above ready to eat foods.  Raw meat was placed below ready to eat foods.  Food shall 
be protected from cross contamination by:
(i) Except as specified in paragraph (i)(III) of this subsection, separating raw animal foods during storage, preparation, holding, and display from:
(I) Raw ready-to-eat food including other raw animal food such as fish for sushi or molluscan shellfish, or other raw ready-to-eat food such as fruits and vegetables, (P) 
and
(II) Cooked ready-to-eat food; and (P)
(III) Frozen, commercially processed and packaged raw animal food may be stored or displayed with or above frozen, commercially processed and packaged, 
ready-to-eat food.
(ii) Except when combined as ingredients, separating types of raw animal foods from each other such as beef, fish, lamb, pork, and poultry during storage, preparation, 
holding, and display by:
(I) Using separate equipment for each type, (P) or
(II) Arranging each type of food in equipment so that cross contamination of one type with another is prevented, (P) and
(III) Preparing each type of food at different times or in separate areas; (P)
(iii) Cleaning and sanitizing equipment and utensils;
(v) Cleaning hermetically sealed containers of food of visible soil before opening;
(vi) Protecting food containers that are received packaged together in a case or overwrap from cuts when the case or overwrap is opened;
(vii) Storing damaged, spoiled, or recalled food being held in the food service establishment separate from food, equipment, utensils, linens and single-service and 
single-use articles; or
(viii) Separating fruits and vegetables, before they are washed from ready-to-eat food.

4-2A: .04(4)(c)1(iv)  NCOS Correct By: 05/22/2023 Observed pans of rice being stored throughout facility uncovered. Observed packages of foods being stored 
uncovered in freezer and cooler.   Food must be protected from cross contamination by storing the food in packages, covered containers, or wrappings, except for 
loosely covered, or uncovered containers in which food is being cooled if protected from overhead contamination. (C)

4-2B: .05(7)(a)1  NCOS Correct By: 05/22/2023 Observed an accumulation of a mold like substance in walk in cooler.   Equipment food-contact surfaces and utensils 
shall be clean to sight and touch. (Pf)

6-1D: .04(6)(i) (Repeat) COS  Observed chicken wings being placed on time control without start and discard times. 
***2nd consecutive violation  Chicken wings were discarded.  When using Time Control (TPHC) for a maximum of 4 hours: 
1) hot foods shall start at 135°F (57°C) or above and cold foods shall start at 41°F (5°C) or below; (P) 
2) the food items shall be labeled with a start and discard time, not to exceed 4 hours; (Pf) 
3) foods not consumed before the discard time shall be discarded; (P) 
4) when combining ingredients, the start/discard time for the foods shall reflect the start/discard time of the earliest ingredient placed on time control; {P)
5) food in unmarked containers or packages, or marked to exceed a 4-hour limit shall be discarded; (P)
6) written procedures TPHC shall be created in advance and made available upon the Health Authorities request. (Pf)

6-2: .04(6)(g)  NCOS Correct By: 05/22/2023 No time/temperature as a safety control (TCS) foods were date marked.   Refrigerated, ready-to-eat time/temperature 
control for safety foods prepared and held in a food establishment for more than 24-hours shall be clearly marked to indicate the date of prep or the date by with the 
food shall be used/discarded for a maximum of 7 days. The day of preparation shall be counted as Day 1. (Pf)

11C: .04(6)(c)  COS  Observed fish in stagnant water on sink.  Fish was drained and placed in walk in cooler.  Time/temperature control for safety food shall be thawed: 
1) under refrigeration that keeps the food at 41°F or below; 2) completely submerged in running water with the temperature of the water at 70°F or below, and the no 
part of the food exceeding 41°F; 3) as a part of the cooking process. (C)
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12A: .04(4)(t)  COS  Observed raw chicken being prepper on same table as mushrooms were being cut. Observed rice being stored below the same table where 
chicken was being prepped.  Mushrooms and rice were discarded.  Food shall be protected from miscellaneous sources of contamination. (C)

12D: .04(4)(g)  COS  Observed facility cutting mushrooms straight from box without washing them first.  Mushrooms were discarded.  Raw fruits and vegetables shall 
be thoroughly washed in water, in a sink designated for that purpose only, to remove soil and other contaminants before being cut, combined with other ingredients, 
cooked, served, or offered for human consumption in ready-to-eat form. (Pf)

15A: .05(1)(i)  NCOS Correct By: 05/22/2023 Observed cardboard being used to line shelves and hold food containers.   Nonfood-contact surfaces of equipment that 
are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be constructed of a corrosion-resistant, nonabsorbent, and smooth material. 
(C)

17C: .07(5)(a),(b)1,2,3  NCOS  Observed an accumulation of dust and grease on walls and floors.   All physical facilities shall be maintained in good repair and shall be 
cleaned as often as necessary to keep them clean and by methods that prevent contamination of food products. (C)

17D: .07(4)(b)  COS  Observed water bottles being stored on shelves and counter tables throughout facility.  All water bottles were relocated to designated employee 
area.  Areas designated for employees to eat, drink, and use tobacco shall be located so that food, equipment, linens, and single-service and single-use articles are 
protected from contamination. (C)
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Comments:

All cold holding and hot holding temperatures were in compliance unless otherwise stated. 
Questions (770) 963-5132
www.gnrhealth.com 
A follow up inspection will occur within 10 days. 
***3 or more consecutive violations of the same code provision will result in permit suspension

4

X WINGS 067-FSP-27927 05/19/2023

6131 S Norcross Tucker Rd Norcross GA

05/19/2023

05/19/2023

30093

4


