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BBQ/Hot BOx
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Crissy Faison

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

BBQ/Reheated 170

Salad/Walk In Cooler 39

Potato Salad/Walk In Cooler 37

Greens/Hot Box 148

Fried Chicken/Final Cook 191

Fried Chicken/Final Cook 188

Ambient/Walk In Cooler 36

Hot Water/3 comp sink 140

Sanitizer Quaternary Ammonia/3 comp sink 300
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Comment Addendum to Inspection Report
Establishment Name:  LEANBACK SOUL FOOD Establishment ID:  3034020935

Date:  04/19/2024  Time In:  9:30 AM  Time Out:  12:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Milas Sturdivant Food Service 01/06/2029

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

1 2-103.11 (A) - (P) Person-In-Charge Duties (Pf) - The PIC shall ensure that: (E) EMPLOYEES are visibly observing FOODS as
they are received to determine that they are from APPROVED sources, delivered at the required temperatures, protected from
contamination, UNADULTERED, and accurately presented, by routinely monitoring the EMPLOYEES’ observations and
periodically evaluating FOODS upon their receipt.
***A food delivery from "Instacart" was delivered to the kitchen and shredded cheddar cheese measured 48-50F. EHS did not
observe employees check temperatures. CDI through documentation EHS was able to determine that foods had been out of
temp for less than an hour and a delivery trip of around 19 minutes. Foods were promptly placed into refrigeration to cool back
down. As the PIC please ensure all food deliveries are checked to ensure proper handling.

12 3-202.11 Temperature (P) (Pf) - Refrigerated, TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be at a temperature
of 5oC (41oF) or below when received.
***See violation #1. CDI foods were placed into refrigeration immediately.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by: Separating types of raw animal FOODS from each other such as beef, FISH, lamb, pork, and POULTRY
during storage, preparation, holding, and display by: (b) Arranging each type of FOOD in EQUIPMENT so that cross
contamination of one type with another is prevented.
***When putting away food delivery ground beef and chicken livers were placed on top of cases of fish filets. CDI discussed with
PIC and products were rearranged.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TCS foods shall be maintained at 135F
or above.
***BBQ pork in hot box measured 116F. CDI foods had been prepared less than 1 hour prior so pork was placed into oven and
heated to 170F.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) - Refrigerated, READY-TOEAT,
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD prepared and 
held in a FOOD ESTABLISHMENT for more than 24 hours shall be clearly marked to indicate the date or day by which the
FOOD shall be consumed on the PREMISES, sold, or discarded when held at a temperature of 5C (41F) or less for a maximum
of 7 days. 
3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) A FOOD specified in 3-501.17(A) or
(B) shall be discarded if it: (1) Exceeds the temperature and time combination specified in 3-501.17(A), except time that the
product is frozen; (2) Is in a container or PACKAGE that does not bear a date or day.
***Shredded Lettuce, shredded cheese, and cut melon in walk in cooler without date marks. CDI PIC verified dates foods were
prepared and marked them. Please be aware that per 3-501.18 states that food that are required to be date mark are subject to
disposal if they are not.


