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83Establishment NameFirst Watch #419

Address [addressLine1]271 Indian Lake Blvd Ste 140

Address [city]Hendersonville Time In09:50 AM Time Out11:15 AM
Inspection 02/14/2023 Establishmen605248428 Embargoed (LBS)0

Other Type
Nu148

Inspection02/14/2023 Inspectio02/14/2023

County Phone6152061100



Establishment NameFirst Watch #419
Establishment Number605248428

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)Sani bucket( near WIC) Sanitizer (1)Quat PPM (1)100
Machine Name (2)Ecolab PPM (2)100 Temperature F Sanitizer Chlorine

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Prep cooler Temperature F 40
Temperature F 40Description (2)Egg cooler

Temperature F Description (3)
Description (4) Temperature F 

State of Hot Holding Temperature F 185Description (1)Turkey sausage
State of Hot Holding Temperature F 189Description (2)Grits
State of Cold Holding Temperature F 40Description (3)Diced tomatoes
State of Cold Holding Temperature F 40Description (4)Cut greens

Temperature F 41State of Cold HoldingDescription (5)Roast beef
State of Hot Holding Temperature F 180Description (6)Sausage links

Temperature F 167Description (7)Potatoes State of Hot Holding
Description (8)Grilled onions(since 8:30 am) State of Cooling Temperature F 52

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 8
# of 0

Type OUT (Overflow)6: Employee wiping gloves on paper towels once they become soiled.
8: No hand towels at hand sink  near WIC
26: Spray bottle not labeled in dish room.
34: Thermometer needed in WIC. Thermometer on door not accurate.
37: Bacon stored uncovered on shelving underneath waffle iron
41: Scoops stored in standing water on prep table in servicing area.
42: Pans stacked on shelving while wet near dish room.
43: Take out containers not stored upside down near service area.



Establishment NameFirst Watch #419

Establishment Number605248428

Type 1-27 IN Comments1: Serve safe certified.
2:  (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee drinking from an approved container which is stored properly.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: See sources.
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12: 
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16: See temps.
17:  (NO) No TCS foods reheated during inspection.
18: See temps 
19: See temps
20: See temps
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameFirst Watch #419
Establishment Number605248428

SEE LAST PAGESee last page for additional comments.



Establishment NameFirst Watch #419
Establishment Number605248428

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Fresh point

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2City

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


