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final cook 193

Kit Edwards

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3383

X

ham reheat 205

chili hot holding 145

nacho cheese hot holding 147

tomatoes make unit 39

lettuce make unit 39

ambient make unit 37

hot dog hot dog cooler 1 39

ambient hot dog cooler 1 38

burgers hot holding 105

ambient hot dog unit 2 40

hot water three comp sink 126

quat sani three comp sink 200

ServSafe Jacqueline H. 8/18/24 00

kedwards@legends.net



 

Comment Addendum to Inspection Report
Establishment Name:  HOME PLATE STAND Establishment ID:  3034020730

Date:  05/17/2022  Time In:  4:30 PM  Time Out:  5:32 PM

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)- two soiled rags stored in front handwashing sink. A
handwashing sink shall be maintained so that it is accessible at all times for EMPLOYEE use. A handwashing sink may not be
used for purposes other than handwashing. CDI- PIC removed rags.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Two containers of hamburgers being
held hot had temperatures ranging from 105-130. Potentially hazardous foods shall be held at 135 degrees or above. CDI-
Employee reheated hamburgers to 203 degrees.

44 4-901.11 Equipment and Utensils, Air-Drying Required- employee washed, rinsed, and used a towel to dry grill utensils. After
cleaning and sanitizing equipment and utensils shall be air dried. Do not towel dry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT- Additional screws required in walk in cooler where floor
panel is beginning to separate from rest of cooler. Recaulk back handwashing sink back to wall. Monitor water leaking from
condenser in walk in cooler. Ice build up on walk in freezer door (commissary). Equipment shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods- walk in freezer floor buckling creating
extensive floor damage with large gaps and cracks. Floors cannot be easily cleaned. (walk in freezer commissary). Repair wall
on front line. Physical facilities shall be maintained in good repair.


