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CENTRAL BBQ

Commercial Dishwasher
Sanitizer Bucket
Three compartment Sink

200
700

180

Prep Cooler
Walk-in Cooler
Walk-in Beer Cooler
Walk-in Cooler Meat Storage

41
34

38
34

Cheese Dip
Brisket CHOPPED
Greens
Green Beans
Mac n cheese
Baked Beans
Chicken CHOPPED
Cole Slaw
Tomato SLICED
Potato Salad
Sausage
Lettuce
Mac n cheese #2
Green Beans  #2
Greens #2

Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Hot Holding
Hot Holding
Hot Holding

167
178
185
163
154
171
174

40
41
40
44
157
178
178

605256045



7
0

6: Educate employees on the importance of hand washing. 
14: Stained cutting board with deep grooves at the hot hold station. 
18: No proper knowledge of the cool down process for the wings. 
After cooking the wings, leave them uncovered until they reach 135°F and temp. 
After they temp, you have 2 hours to reach 70°F and temp. You now have four 
more hours to reach 41°F and below. 
33: Observed improper thawing method of the ribs in the sink. 
36: Gnats and other insects present in the kitchen. 
44: Observed employee switch stations without changing gloves. 
53: Observed stained ceiling tiles in the kitchen area.
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9: Food is obtained from US Foods and Sysco. 
10: 
11: 
12: 
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26: Observed a high ppm in the sanitizer bucket. 
27: 
57: 
58: 
1: 
2: 
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5:

See last page for additional comments.
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See last page for additional comments.



Source Type: Food Source: US Foods

Source Type: Food Source: Sysco

Source Type: Source:

Source Type: Source:

Source Type: Source:

CENTRAL BBQ
605256045

Provided safe food donatiom brochure. 
Due to priority violations, a follow-up is scheduled.

Additional Comments


