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steam table 174 cooked peppers walk in 37

Melissa Perrucci

Nora Sykes

01/26/20232664 - Sykes, Nora

(336) 703-3161
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chicken '' 156 burger final cook 188

pasta '' 140 boiled eggs hot box 127

turkey burger hot box 119

chicken '' 140

burgers '' 50

pasta large make unit 56

fruit cup '' 46

chicken '' 44

turkey '' 44

tuna '' 36

chicken '' 40

ham '' 38
hash brown
casserole 2 door-cooling 69
pasta salad, canned
mushrooms, ham small make unit 50
tomatoes-sliced
and diced '' 50

cheese '' 49

water 3 comp 144

quat-ppm 3 comp 200

butter walk in 37

edwin.melendez@hanes.com



 

Comment Addendum to Inspection Report
Establishment Name:  THREADS CAFE Establishment ID:  3034011856

Date:  01/23/2023  Time In:  1:00 PM  Time Out:  3:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Krysten Wall Food Service 12/04/2023

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- In freezer: unpackaged/opened raw
turkey patties above fully cooked salami and bacon. Food shall be protected from cross contamination by separation during
storage, preparation, holding, and display. CDI-Rearranged appropriately. 

17 3-701.11 Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food (P)- Icing in cooler with mold. Food that is
unsafe, adulterated or not honestly presented shall be discarded. CDI-Discarded. 

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- In hot holding cabinet on cook line:
boiled eggs at 127F, turkey burgers at 119F, beef burgers at 50F. Maintain TCS foods in hot holding at 135F or above. CDI-All
items discarded. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) All items in small make unit
above 41F due to ambient temp of unit being 51F, most items were at 49-50F. Pasta, fruit cups, chicken, and turkey sliced today
in large make unit above 41F. Items noted in temp log. CDI-Turkey, chicken, and fruit cups moved to walk in to cool. All other
items voluntarily discarded by PIC.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P)- REPEAT-Cut cabbage, broccoli and
cheese soup, sliced tomato, cooked peppers all without datemark. queso with date of 12/1. pasta and ham misdated for today
when they were prepped on thursday. Discard the food requiring date labels once time/temperature window has expired, if it is
not been labeled, or if the label is incorrect. CDI- pasta nd ham relabeled, all other items discarded. 

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf)- Ambient temperature of small make unit at 51F. This unit is
not capable of maintaining food temperatures at 41F or below. Provide equipment in number and capacity so that cooling,
heating, and holding temperatures are achieved. Verification of repair due to department by January 26,2023. Contact
information provided. This unit has had this issue on past inspections. 
3-501.15 Cooling Methods (Pf) REPEAT- Turkey prepped today in large portion in make unit, not at 41F or below, and not fully
cooled. Hash brown casserole was wrapped up and in a two door cooler. Quickly cool foods. Use methods such as open/vented
shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat. CDI-Turkey removed
from make unit to a thin portion to walk in cooler. Hash brown casserole moved to walk in cooler and vented. Recommend not
using the two door cooler for cooling, and to portion large amounts of food into smaller containers and place into walk in cooler
or freezer for better results. Cool deli meats and other foods fully before placing into make units. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- REPEAT- Repair drip in walk-in freezer. Equipment shall be
maintained in good repair. 

Additional Comments
Last inspection: Three comp sink with silicone in holes that once were attached to booster heater. Silicone is starting to peel. Replace
with fresh silicone, or find another solution so that this equipment is smooth and easily cleanable. Contact health department if there
are any questions.
This inspection the sinks were full and could not be determined.


