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FOOD INSPECTION DATA
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| Establishment Information
=stabizhmen: Hame:  SOUTHERN HANDS
Ssmbiishmeant Humber =2 1605261400

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

Age-resiriched venue does nob 3Mreatvely restnct scoess o i bulkdings or Ssciibes af 8l fmes b persons who are
pwernty-one (21) years of sge or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

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

"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 Tamip2rature | Fahranhalt]
Equipment Temperature
Decoription Temparature | Fahrenhad)
Freezer 25
Walk in cooler 41
Warning box 147
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Greens Hot Holding 160
Meat loaf Hot Holding 148
Black eyed peas Hot Holding 151
Mashed potatoes Hot Holding 155
Green beans Hot Holding 157
Macaroni and cheese Hot Holding 148
Soup Hot Holding 178
Spaghetti Hot Holding 161
Rice Hot Holding 148
Raw pork chop Cold Holding 40
Raw chicken Cold Holding 40
Pork chop Cooking 170




Obsenved Violations
Tolal® O
Repeated® ()

13: Eggs improperly stored above produce in walk in cooler. Raw chicken stored
above raw pork chop. Raw pork chop stored above blanched wings.

14: Ice machine drinking water spout needs cleaning to remove build up. Wash,
rinse, and sanitize to clean.

35: Food removed from original packaging is missing label with common name
36: Outer openings not protected to prevent entry of pests. The back door is not
self-closing or tight-fitting.

38: Effective hair restraints not worn by all employees handling food

53: Floor by the back door and near drains of 3 compartment sink needs
cleaning. Mop sink has build up of grime.

53: Hot water knob on front hand sink needs repair.

54: Light above fryer out

54: Employee phone stored on a cutting board next to hot holding line. Personal
items must be stored in a designated area to prevent cross contamination.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: SOUTHERN HANDS
Establishment Mumber: 605261400

Comments/Other Observations

: Handwashing not observed during inspection. Employees did not change tasks.

Q=N O O B W

19:

10: (NO): No food received during inspection.

11:

12: (NA) Shell stock not used and parasite destruction not required at this establishment.

15:

16:

17: (NO) No TCS foods reheated during inspection.

18: (N.O.) No cooling of TCS foods during inspection.

19:

20:

21: (NA) No Ready-to-eat, TCS foods prepared on premise and held, or commercial containers of ready-to-eat food
lopened and held, over 24 hours.

22: (NA) No food held under time as a public health control.

23: (NA) Establishment does not serve animal food that is raw or undercooked.

24

25:

26:

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
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: SOUTHERN HANDS
Establishment Number : 605261400

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: SOUTHERN HANDS
Establishment Number & 605261400

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Performance Food Group




