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Walid Khoury 9/30/24 0

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 142

quat sanitizer 3 comp sink 500

quat sanitizer diluted 400

wedges hot holding 138

wings hot holding 164

corndogs hot holding 167

fried fish hot holding 169

buffalo wings hot holding 138

BBQ wings hot holding 150

chicken livers hot holding 143

raw wings 2 door cooler 41

raw wings 3 door cooler 41

wachkhoury@hotmail.com

salimoan1@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  2 BROTHERS Establishment ID:  3034020319

Date:  01/23/2023  Time In:  11:30 AM  Time Out:  12:55 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 6-301.12 Hand Drying Provision (Pf) - No paper towels available in the restroom. Each handwashing sink shall be supplied with
paper towels or an approved hand-drying device. CDI- Paper towels restocked.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) - In the 3 compartment sink, quat sanitizer measured greater than 500 ppm. A quaternary ammonia sanitizing
solutions shall measure between 150-400 ppm. CDI- Water added to dilute concentration to 400 ppm.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - Boxes of fryer oil stored on the floor. Food shall be
stored in a clean, dry location, where it is not exposed to splash, dust, or other contamination, and at least 6 inches off the floor.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT - Gaskets on
both doors of the upright cooler, and the 3 door upright cooler are soiled with food debris. Cleaning needed on the shelves of the
upright coolers. Cleaning needed on the handles to all the upright coolers. Nonfood-contact surfaces of equipment shall be free
of dust, food residue, and debris.

51 5-205.15 (B) Maintain a plumbing system in good repair (C) - Repeat- Repair the small leak in the potato prep sink faucet.
Outside ground/storm drain by the dumpster is clogged and there is standing water. Maintain plumbing systems in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - Repeat- Cleaning needed on all sink faucets and faucet handles in the
establishment: prep sinks, handwashing sinks, and 3 compartment sink. Plumbing fixtures shall be maintained clean.

54 5-501.113 Covering Receptacles (C) The dumpster door on the side was open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside the food establishment. 

5-501.116 Cleaning Receptacles (C) - All trash cans in the establishment need cleaning of heavy food residue and soil. Soiled
receptacles for refuse, recyclables, and returnables shall be cleaned at a frequency necessary to prevent them from developing a
buildup of soil or becoming attractants to other pests. Clean garbage containers for frequently.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Floors need cleaning especially around perimeter and near the
floor drains. Wall cleaning needed behind fryers, around the 3 compartment sink, and above the prep sinks. Ceiling is dusty
above the prep table area. Gas lines to the fryers need cleaning. Physical facilities shall be cleaned as often as necessary to
keep them clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Several floor tiles are cracked and chipping,
and base tiles are missing under the potato prep sink and behind the fryers. Physical facilities shall be maintained in good repair

56 6-501.110 Using Dressing Rooms and Lockers (C) - Employee backpack and cell phone stored on boxes of potatoes. Employees
shall store personal possessions in designated areas to prevent the contamination of food, utensils, equipment, and single-
service and single-use articles.


