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hot water/three compartment sink
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137 chili/drive thru 160 milk /walk-in cooler 34

Brittney Bolen

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer /three compartment sink in
ppm 300 cheese/drive thru 141 cole slaw /walk-in cooler 36

final rinse /dishmachine 161 french fries /final cook temp 191

tomato basil soup/reheat 165 shredded cheese /dine in make unit 35

chicken and rice soup/hot holding 166 bbq slaw /dine ine make unit 33

chili/hot holding drive thru 177 sliced tomatoes /dine in make unit 35

hotdogs /hot holdingh drive thru 166 lettuce /dine in make unit 40

bbq/hot holding drive thru 171 cole slaw /dine in make unit 33

chicken breast /hot holding 180 diced tomatoes /dine in make unit 32

cole slaw /make line drive thru 38 shredded cheese /make unit 33

sliced tomatoes/make line drive thru 38 chili /hot holding 167

diced tomatoes /make unit frive thru 32 bbq/hot holding 155

leaf lettuce /make unit drive thru 40 hotdogs/make unit 41

sliced cheese /make unit drive thru 39 hamburger /make unit 40

shredded cheese /make unit frive thrue 41 jumbo hot dogs/make unit 40

lettuce /make unit 39 chicken breast /make unit 40

diced tomatoes /make unit 38 chicken sulvaki/make unit 39

bbq /make unti 34 cheese /walk-in cooler 37

tossed salads/make unit 39 hot dogs /walk-in cooler 36

cheese sauce /hot holding 136 marinated chken /walk-in cooler 37

d3@dairio.com



 

Comment Addendum to Inspection Report
Establishment Name:  DAIRI-O Establishment ID:  3034012265

Date:  04/09/2024  Time In:  9:50 AM  Time Out:  12:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Brittany Bolen 22143534 Food Service 05/10/2022 05/10/2027
Kendall Young 20145935 Food Service 01/13/2021 01/13/2026

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)
Black mold visible on the inside of the ice machine bin. 
(A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be clean to sight and touch. Pf.
A work order has been placed to clean the dishmachine. 

20 3-501.14 Cooling (P)
Just prepped diced tomatoes in a large container measured 54F. 25 minutes later measured 53F. At this rate of .04/minute it
would not be fully cooled with in the required 4 hours. 
(B) TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cooled within 4 hours to 5oC (41oF) or less if prepared
from ingredients at ambient temperature, such as reconstituted FOODS and canned tuna. P
CDI - Diced tomatoes were placed into shallower pans. Measured 50F 20 minutes. which has a rate of .15/minute and is more
that the required rate of .12/minute within the 4 hour period. 

33 3-501.15 Cooling Methods (Pf)
Diced tomatoes were not cooling properly. 
by using one or 
more of the following methods based on the type of FOOD being 
cooled:
(1) Placing the FOOD in shallow pans; Pf (2) Separating the FOOD into smaller or thinner portions; Pf (3)Using rapid cooling
EQUIPMENT; P(4) Stirring the FOOD in a container placed in an ice water bath; Pf (5) Using containers that facilitate heat
transfer; Pf (6) Adding ice as an ingredient; Pf or (7) Other effective methods. Pf

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Rust starting show on metal shelving units in the walk-in cooler and freezer. 
(A) EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1
and 4-2 of the 2017 FDA Food Code. 

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C)
Low grout in high traffic areas. Cracked tile inside of the can wash area. 
floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and installed so they are SMOOTH and
EASILY CLEANABLE


