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hash rounds/hot hold
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Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

pulled chicken/under counter cooler 41

nuggets/hot hold 167

chicken/final cook 196

mac anc cheese/work top cooler 41

spicy chicken/final cook 171-188

tomato/chicken/lettuce/walk in cooler 37

grilled chicken/final cook 200

water/utensil wash sink 144

batter/chicken breading station 41

chicken/raw holding unit 41

liquid eggs/ice bath 37

01248@chick-fil-a.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHICK FIL A #01248 Establishment ID:  3034010465

Date:  03/23/2024  Time In:  6:15 AM  Time Out:  8:10 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Kanton Grimes Food Service 12/03/2027

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.

3 2-103.11 (O) Person in Charge (Pf)- Employee did not know about their responsibility to report illnesses and exposure. They also
did not know symptoms or where to find the information. Ensure food employees are informed of their responsibility to report
required symptoms, illnesses and exposure. Training needed in this area. Poster about 6 illnesses is present. Advise to hang
employee health policy agreement for quick reference to employees. CDI-Employee education. 

16 4-601.11(A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils (Pf) REPEAT- Approximately 60% of
items checked in clean dish storage had grease, visible soil or residue, or were soiled in some way, including, but not limited to:
bacon pans, one tray, egg slicer, colander, metal pans. Equipment food-contact surfaces and utensils shall be clean to sight and
touch. CDI: The dishes were sent to the three comp sink to be rewashed.

39 3-307.11 Miscellaneous Sources of Contamination (C)- Employee drink cup stored on metal rack above food in storage. Ice bin
left open when not in active use. Food shall be protected from contamination. 

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) REPEAT- A few metal pans on clean dish storage were stacked wet
inside of each other. After cleaning and sanitizing, equipment and utensils shall be air-dried.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- All drink dispensers operate with ice bin open. Call company for
adjustment. 

49 4-602.13 Nonfood Contact Surfaces (C)- Nonfood contact surfaces of equipment in need of cleaning throughout, including, but
not limited to: inside and outside on pedal of raw chicken holding unit; fan covers in walk in cooler; freezer by fryer; hot drawer at
line; both cabinets under fry holding; side of cabinet by fryer; ice cream machine syrup holder and side of machine and cabinet.
Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

55 6-501.12 Cleaning, Frequency and Restrictions (C)- Clean floors under shelving behind biscuit area, in walk in freezer, beside
fryers, and inside IT closet. 

Additional Comments
Dish machine has no clean side for operations, both sides of the warewashing and holding areas are designated for soiled utensils.
Procedure change needed so that soiled items go in one side and have a clean landing space on other side. 

Produce wash measured within range.


