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| Establishment Information
Ssmbiishment Hame:  Peggy's Healthy Home Cooking
Zstalishmers Humber = (605221307
NSFA Survey — To be complered if #57 is “No™
Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars
Pwenty-one (21) years of ape or cldier.
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon.
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance
Sarage type doors In non-encosed arsas arne not completely open.
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited
Smoking cosered where smoking |5 probibited by the At
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
3 compartment sink 200
Equipment Temperature
Decoription Temparature | Fahrenhad)
Deli cooler 1 34
Refrigerator 1 22
Display cooler 32
Refrigerator 2 35
| Food Temperature
Descoripiton Etats of Food Temiparature | Fahrenhad)
Sweet potatoe yams Hot Holding 152
Greens Hot Holding 176
Mac and cheese Hot Holding 147
Pinto beans Hot Holding 167
Chicken and gravy Hot Holding 140
Salisbury steak Hot Holding 150
Fried chicken breast Hot Holding 145
Pork chops Hot Holding 101
Fried fish Hot Holding 101
Mash potatoes Hot Holding 132
Okra Hot Holding 127

Cabbage Hot Holding 154




Observed Violations
Tolal® 115

Repeated® ()

2:

8: No paper towels at hand washing station. Als untensils are in the
handwashing sink.

13: Food products are stored in trash bags in a cooler. (Greens). Food not
properly separated and protected. Raw okra stored on top of raw chicken.
14: Del cutting board needs to be replaced.

19: Chicken breast and fried fish below hot holding temp.

21: No date marking on item in the refrigerator.

33: Fish fillets setting in standing ice water in a container .

34: Thermometers missing in 3 refrigerators

35: No labels on containers of sugar and flour.

36: Gnats in the kitchen

43: Single serve items not properly stored.

46: 3 compartment sink not properly setup. No sanitizing agent used. No test
strips also

55:

55:

56:

"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: Peggy's Healthy Home Cooking
Establishment Number: 605221307

m—

Comments/Other Observations

*=*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: Peggy's Healthy Home Cooking
Establishment Number : 605221307

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name.  Peggy's Healthy Home Cooking

Establishment Number & 605221307

Sources

Source Type: Food Source: Gordons
Source Type: Water Source: Migw
Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Hand out the safe food donation.




