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3 comp 123

Barbara Wilson

John Dunigan

3072 - Dunigan, John

(336) 703-3128
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sanitizer quat spray bottle 300

sliced tomato make unit 40

cheese make unit 39

slaw make unit 39

lettuce make unit 40

bacon bottom of make unit 40

chili reheat for hot holding 175

slaw upright cooler 39

cheese upright cooler 40

programdirector@bowlcountryside.com



 

Comment Addendum to Inspection Report
Establishment Name:  COUNTRYSIDE BOWLING LANES Establishment ID:  3034010789

Date:  03/17/2023  Time In:  10:20 AM  Time Out:  11:35 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Barbara Wilson 22613397 Food Service 09/12/2022 09/12/2022

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.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) One container of sliced tomato located at
the top of the make unit did not have a discard or preparation date. Ready to eat potentially hazardous foods shall be labeled
with the preparation date or discard date after being held for more than 24 hours. CDI- Person in charge stated the sliced tomato
was made yesterday. The item was labeled.

47 4-501.11 Good Repair and Proper Adjustment-Equipment (C) REPEAT. Recondition the lower portion of the prep table holding
the chili. The laminate countertop is beginning to chip near the tea area and the cash register. Equipment shall be maintained in
good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils (C) REPEAT. Cleaning
needed on the side of the flat top grill. Additional cleaning needed on the vents in front of the hood system. Additional cleaning
needed on the table underneath the flat top grill, the cup dispenser, the top of the cabinets near the cup dispenser, the cabinets
underneath the ice and drink machine, and the cabinets near the cash register. Nonfood-contact surfaces shall be free of dust,
dirt, food residue, and debris.

53 6-501.18 Cleaning of Plumbing Fixtures (C) REPEAT. All toilets and urinals in men's and women's restroom need additional
cleaning at the base. Back toilet in women's room is damaged and needs additional cleaning. Plumbing fixtures shall be
maintained clean.

55 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods (C) REPEAT. Two ceiling tiles in rear dry storage
area peeling and exposing insulation inside. Severe tile damage in the men's restroom under the second urinal and on the wall of
the men's restroom. A large hole is present in the wall under the urinal in the men's restroom. Floor damage in the back under
the 3 comp sink. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Floor cleaning is needed in the back dry storage area under the 3
comp sink. Additional cleaning needed on the ceiling near the vents. Floor cleaning needed near the base oof the cabinets, and
under and behind the flat top.

56 6-303.11 Intensity - Lighting (C) REPEAT. The lighting at the back toilet in the women's toilet room 4.0 foot candles. The lighting
at the back toilet in the men's toilet room was 3.6 foot candles. Increase lighting to 20 foot candles. Lighting shall be 20 foot
candles at a distance of 30 inches above the floor in areas used for handwashing and in toilet rooms.


