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Waffle House #1188

Sani spray
Dish machine

Quat
Heat

300
160

Milk
Ham
Chili
Milk
Raw burger
Grits
Scrambled egg

Cold Holding
Cold Holding
Hot Holding
Cold Holding
Cold Holding
Hot Holding
Cooking

39
38
169
39
40
148
163

605116099



5
0

11: Cooler leaking onto food in stand up cooler. Discarded one poece of pie and 
a tray of lemons.
43: To go cup box stored on floor
45: Gasket in poor repair
47: Excessive water build up in bottom of cooler.
54: Employee drinks on top shelf of walkin - non designated area.
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1:  (IN): ANSI Certified Manager present.
2: Posted policy available 
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Hamds washed
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: Approved
10:  (NO): No food received during inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
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: Cooking shell eggs correctly
17:  (NO) No TCS foods reheated during inspection.
18: No items cooling at time of inspection
19: All hot foods stored correctly
20: All cold foods held correctly
21:  (NO) There are no foods requiring date marking in the facility at the time of the inspection.
22: Using tilt corrrctly for eggs
23: On menu
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

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



Source Type: Water Source: Hud

Source Type: Food Source: Us foods

Source Type: Source:

Source Type: Source:

Source Type: Source:
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Additional Comments


