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DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA
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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.

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"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
Mizohing Mams Sanitizer Typa PPM

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription

Walk-In Cooler
Reach in warmer

Temparaturs | Fabrenhai)

36
170

| Food Temperatura

Decoripiion tads of Food
Roasted chicken, Reach in warmer Hot Holding
Pulled purk, display line, thpc Hot Holding
Green beans Hot Holding
Cabbage Hot Holding
Slice tomatoes, tphc! Exp 7: 14 Cold Holding
Seafood salad, display line Cold Holding
Cut cantaloupe! Tphc exp 6:25, Cold Holding
Pot roast, Reach in warmer Hot Holding

Pulled pork, Reach in warmer Hot Holding

Temparaturs | Fabrenhai)

168
122
170
166
34
34
34
146
163




Obsenved Violations
Tolal# @
Repeated® ()

31: Cut tomatoes in Reach-In Cooler cooling at45F with close libs

37: Employee cup stored above Prep table. Lids of cinnamon roll glaze is dirty.
45: Condensation leak in Reach in Freezer near fryers

COrrected with new equipment

47: Can opener blade is dirty. Ovens has carbon buildup. Shelves are dirty in raw

meats Walk-In Cooler.
53: Floors dirty in dish room. Ceiling tiles dirty near rolling racks in back of prep

area/storage area
54: No light shield cover on light bulb in serving side....corrected

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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FOOD INSPECTION DATA h o

Establishment Information
Establishmenl Name: Golden Corral
Establishment Number: 605240632

Comments/Other Observations

21:

22: Observe Time as a public health control is being used during the inspection correctly. Time logs are filled out for today
levery every 3hours and display stickers for hot and cold bar time 2:15-6:15pm with selective items on cold bar display line
are re timed when items on bar are restocked.

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

NOTE TPHC MUST CONTINUE TOBE FOLLOWED EVER DAY.




