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| Establishment Information
=stablshment Mame:  Golden Corral

Zstapizhment mumber 2. 1005240632

NSFA Survey — To be complered if #57 is “No™

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansss are not completsty open.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.
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"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM
H-temp machine
Manual Dish Sink Ecolab Sink and /800

Tamipsraturs | Fahranhst)

160

Equipment Temperature
Decoription

Temparaturs | Fabrenhai)

| Food Temperatura

Decoription Stads of Food
Baked. CHicken, display exp. 2:24pm Hot Holding
Fried chicken, display exp 2:24p tphc Hot Holding
Honey dew. Tphc Cold Holding
Raw beef Cold Holding
Raw chicken Cold Holding

Raw fish, prep Cooling

Temparaturs | Fabrenhai)

154
115
44
36
34
66
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DIVISION OF ENVIRONMENTAL HEALTH B
FOOD INSPECTION DATA N

Establishment Information
Establishmenl Name: Golden Corral
Establishment Mumber: 605240632

Comments/Other Observations

13:

14: Observe dish washer checking dishes ran through H-temp machine for cleanliness and placing back the once still dirty
with food debris. Dishes are strayed before they are ran through dish cycle. All food contact surfaces of equipment and
utensils cleaned and sanitized using approved methods. It is recommended to scrumb off food debris before putting
dishes through the dish machine.

15:

16:

17:

18:

19:

20:

21:

22: Observe tphcftilt logs filled out for lunch display at 11-2:25ish pm. And id on display line

23:

24

25:

26:

27:

S7:

58:

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information
Establishment Name: Golden Corral
Establishment Number : 605240632

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information
Establishment Mama:  Golden Corral
Establishment Number & 605240632

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Follow up and Complaint from 12/25-stated multiple plates with food residue left on them from the previous
guest were brought to him as clean. ***Complaint answered: Clean dish rack observe and is okay. Due to covid,
Plates are stored on dining tables prior to use for each guest table. See Comment on 14.




