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Maple Street Biscuit Company #4011

Dishwasher Chlorine 0

Walk in cooler
Prep cooler

40
40

Sausage
Batter mix*
Sliced tomatoes
Ham
Gravy
Gravy
Grits
Goat cheese
Raw steak

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

180
45
41
41
41
170
153
41
41

605241959



9
0

8: Paper towel dispenser not working at one hand sink.
14: Diahwasher is not dispensing sanitizer (0 ppm chlorine)—dishwasher can not 
be used until fixed.  Triple sink must be used for all dishwashing.
18: Gravy that was cooked yesterday is temping 45-50 F today—gravy had not 
cooled within the required time. Embargoed 90 lbs of gravy.  Reviewed cooling 
procedures with the PIC.
20: Batter mix (contains eggs and dairy) in an ice bath temping 45-48 F.   
Corrected immediately-Split batter into smaller conatiner that can better hold cold 
in the ice bath.
26: Cleaning product stored on shelf next to clean glasses.  Corrected 
immediately and moved cleaner to designted shelf.
39: Dirty wiping cloth on counter—must store in sani-buckets
47: Several non food contact surfaces dirty.
53: Floor dirty. Ice build up on floor in walk in freezer.
54: Light covers missing in dishwashing area.
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1: (IN): ANSI Certified Manager present.
2: (IN): An employee health policy is 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: Good hand washing observed.
7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: Sysco
10: (NO): No food received during inspection.
11: (IN) All food was in good, sound condition at time of 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.
15: (IN) No unsafe, returned or previously served food served.
16: (IN) All raw animal foods cooked to proper temperatures.
17: (NO) No TCS foods reheated during inspection.
19: See temperatures.
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.
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.
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.
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Additional Comments


