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Hot Holding Box #1
Hot Holding Box #2
True Freezer #1
True Freezer #2 - Refrigerator

170
156

-0.4
36

Fish Patty
Chicken Dumplings
Baked Chicken
Mashed Potatoes
Fried Chicken - Thigh
Beef Patty
Smothered Pork Chops
Peach Cobbler
Mac n Cheese
Green Beans
Greens
Black Eyed Peas
Broccoli Cheese Casserole
Carrot Soufflé
Broccoli

Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
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141
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165
165
135
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6: Educate employees on the importance of hand washing. Hand washing must 
be done between tasks. 
17: Advised PIC to reheat saran wrapped pork chops to 165°F due to fact she 
had them wrapped during her cooling doing process and the temperature was 
115 F .. I advise PIC to reheat so she could do the proper cooling down method 
and they did not reach the proper temperature - 165 F 
18: Improper cooling down process. Educated manager on the cooling dow 
method .. Pork chops are not properly cooled down. Observed pork chops 
covered in saran wrap for the cooling down process.  Advised the PIC to reheat 
the pork chops to 165°F to start over the cooling down process. 
21: Date marking should indicate the discard date (7 days following the date it 
was prepped) or the discard date + the prep date. Ensure items are properly date 
marked. 
26: Ensure the sanitizer buckets are properly labeled. 
31: Improper cooling method for the pork chops in the back kitchen area. 
35: Ensure all white containers are labeled during the inspection. 
Dry noodles near the three compartment sink need to be labeled since they have 
been opened. 
37: Observed two pans of seasonings stacked on top of one another on the large 
white buckets of seasonings. Ensure the pans are properly stored separate and 
on the table. 
39: Extremely low sanitizer in the sanitizer buckets. 
41: Ensure the scoops inside the large white seasoning containers are properly 
stored - salt, rice, sugar, combo seasoning, catfish seasoning, chicken 
seasoning, paprika flour. 
44: Educate employees on the importance of changing gloves between tasks. 
45: Ensure the grease trap is cleaned regularly (once a week).
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*Left Safe Food Donation brochure with the PIC*
Follow-up is scheduled due to critical violations present during the inspection. 
Please contact Niani Williams at 901-483-7515 with any questions.

Additional Comments


