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chicken salad
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walk-in cooler 37

Isabel Lopez

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

broccoli cheddar
soup REHEAT 191

potato soup hot holding 169

sliced tomato 2 door cooler 40

pasta salad 2 door cooler 39

cut lettuce prep cooler on right 39

chicken salad prep cooler on right 40

chicken salad prep cooler on left (top) 40

sliced turkey prep cooler on left (drawer) 39

pimento cheese self service case 40

ambient air 1 door cooler 34

hot water prep sink 147

quat sanitizer 3 comp sink (ppm) 200

joe.stetina@chickensaladchick.com

UMPHENOUR@HOTMAIL.COM

UMPHENOUR@HOTMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  CHICKEN SALAD CHICK Establishment ID:  3034012812

Date:  01/23/2023  Time In:  10:00 AM  Time Out:  11:50 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Isabel Lopez Food Service 08/25/2026

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.

20 3-501.14 Cooling (P) In prep cooler on right, egg salad and chicken salad prepped this morning were 43F; 1 container of chicken
salad in base of prep cooler on left was 44F. Quickly cool foods prepared from ingredients at ambient temperature - you have a
maximum of 4 hours to cool from 70F to 41F or below. CDI - items were placed int he walk-in cooler.

28 7-102.11 Common Name - Working Containers (Pf) One spray bottle of blue liquid was not labeled. Working containers used for
storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually
identified with the common name of the material. CDI - identified as window cleaner and labeled.

33 3-501.15 Cooling Methods (Pf) REPEAT - Egg salad and chicken salad prepped this morning were 43-45F in prep cooler; they
were in deep metal pans with lids. Items were relocated to walk-in cooler but were still 43-44F when temped again 45 minutes
later. Cooling shall be accomplished in accordance with the time and temperature criteria (135F to 70F in 2 hours max; 70F to
41F or below in 4 hrs max) by using one or more of the following methods based on the type of food being cooled: placing the
food in shallow pans, separating into smaller/thinner portions; using rapid cooling equipment; stirring the food in a container
placed in an ice water bath; using containers that facilitate heat transfer; adding ice as an ingredient; or other effective methods.
CDI - Egg salad was spread out in larger pan to cool; chicken salad was divided into thinner portions. Discussion about
documentation in cooling log.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Repeat. Cups in
dispensers at front counter and drive-thru overstacked, exposing mouth-contact portions. Single-service and single-use articles
shall be stored in a clean, dry location where they are not exposed to splash, dust, or other contamination; and at least 6 inches
above the floor. CDI - overstacked cups discarded.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Hinges of prep coolers are beginning to rust. Equipment shall be
maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Repeat - Some cleaning is needed, such as base of prep coolers under refrigerated
drawers, back top of pre coolers under lids. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to
preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Minor damage to wall in women's restroom.
Physical facilities shall be maintained in good repair.

56 6-305.11 Designation - Dressing Areas and Lockers (C) Repeat - Employee cell phone on prep table. Lockers or other suitable
facilities shall be provided for the orderly storage of employees' clothing and other possessions.

Additional Comments
Feta cheese had open date of 1/22 and discard of 2/22; once opened, feta is a TCS food and may not be held longer than 7 days;
discard date on sticker was adjusted.


