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Age-resiriched venue does not a=rmatvely resnc acoess fo s bulldings or *sciites a8 al times fo persons who are Yes
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Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Three compartment sink Bleach

Equipment Temperature

Decoription Temparature | Fahrenhad)
Cooler 34

Cooler 36
| Food Temperature

Descoripiton Etats of Food Temiparature | Fahrenhad)
Chicken strips Cooling 84
Burger Cold Holding |39
Tomato Cold Holding 138
Hot dog Cold Holding 39
Turkey Cold Holding 38
Burger Cooking 173
Raw fish Cold Holding |39

Steak Cold Holding 41
Chili Hot Holding 165




Observed Violations
Tolal® 115

Repeated® ()

8: Handsinks are being blocked by carts and other kitchenwares.

13: Beef patties stored next to lettuce in prep cooler.

14: Dishwares are not properly sanitized because three compartment sink did
not have stoppers to store water.

14: Ice machine has build up mildew inside the chute.

18: Chicken strips were cooling at 81F. The cooling process started at 7:00am.
The partially cooked chicken strips were at 81F at 10:15am.

21: No date marking on open hot dog package.

26: Dawn dish soap stored next to dish wares above three compartment sink.
35: Pineapple stored in the container without a label.

37: Pineapple mix stored inside a container without a lid.

41: Can opener is not properly clean.

45: Ice cream residue found on the side of the machine.

46: Test strips are damaged by condensation.

Three compartment sink has no stoppers.

51: Water flooded the floors of the public restroom.

52: Dumpster lid left open.

53: The flooring is not smooth throughout the kitchen and prep area.

"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
Establishmenl Name: Dixie Queen
Establishment Number: 605209386

Comments/Other Observations

m—

*=*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: Dixie Queen
Establishment Number : 605209386

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name'  Dixie Queen
Establishment Mumber & 605209386

Sources

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

Additional Comments

Safe Food Donation pamphlet given to PIC.

Source:

Source:

Source:

Source:

Source:

Performance Food Group




