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three compartment sink 130

Craig Bethel

01/28/20231766 - Bethel, Craig

(336) 462-3735

X

final rinse dishmachine 164

quat sanitizer buckets in ppm 300

hamburger final cook 186

grilled chicken hot holding 160

bbq " 148
rice and chicken
soup " 185

chili " 170

chicken strips " 148

melted cheese " 148

lettuce cold holding 48

sliced tomtoes " 47

cole slaw " 48

onions " 48

red slaw " 37

cole slaw " 36

sliced tomatoes " 35

lettuce " 37

air temp drive thru make line 36

d3@dairio.com



 

Comment Addendum to Inspection Report
Establishment Name:  DAIRI-O Establishment ID:  3034012265

Date:  01/24/2023  Time In:  12:30 PM  Time Out:  4:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Larry Daniels Serve Safe Food Service 08/24/2020 08/24/2025

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
First refrigeration unit on the Dine-in side of the make lines air temp measured 49F. 
Lettuce, sliced tomatoes, sliced cheese, and onions measured 47F+. 
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be maintained:
(2) At 5C (41F) or less. P
CDI - All PHF's were voluntarily discarded. 
A temporary ice bath will be used until the refrigerator is fixed.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf)
Air tempFirst refrigeration unit on the Dine-in side of the make lines air temp measured 49F. 
Lettuce, sliced tomatoes, sliced cheese, and onions measured 47F+. 
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be maintained:
(2) At 5C (41F) or less. P
CDI - All PHF's were voluntarily discarded. 
A temporary ice bath will be used until the refrigerator is fixed. 
This violation requires a verification visit within the next 3 days from todays date. 01/28/2023. Call Craig Bethel @ 336-462-3735
with refrigeration has been completed.

37 3-302.12 Food Storage Containers, Identified with Common Name of Food. (Repeat)
Label all working containers of food (oils, spices, salts) except food that is easy to identify such as dry pasta. Bottles of Ranch
and Select sauces not properly labeled. Except for containers holding food that can be readily and unmistakably recognized such
as dry pasta, working containers holding food or food ingredients that are removed from their original packages for use in food
establishment shall be identified with the common name of the food. 
CDI Labels placed on containers.

46 3-304.15 (B) - (D) Gloves, Use Limitations P (C) (Repeat)
Employee at grill touched raw hamburger and was in the process of going to the cooked hamburger without changing gloves. If
used, single use gloves shall be used only for one task such as working with ready to eat food or with raw animal food, used for
no other purpose, and discarded when damaged or soiled, or when interruptions occur in the operation. CDI Employee asked to
change gloves. Employee changed gloves and washed hands properly before donning new gloves and going back to prep.

47 4-501.11 Good Repair and Proper Adjustment (C)(Repeat)
Some of the front side shelving inside the reach in coolers is beginning to wear. The support posts on dry shelving is rusting
around the bottom of legs. 

4-205.10 Food Equipment, Certification and Classification (C)
Plastic cups are not approved ice scoops. 
Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer’s intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-
accredited certification program. If the equipment is not certified or classified for sanitation, the equipment shall comply with
Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent wooden shelves that are in good repair may be
used in dry storage areas. 
CDI - Proper ice scoops were obtained.


