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Spicy Dog
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Roller 141

Reginald Noble

Glen Pugh

3016 - Pugh, Glen

X

Taquito Roller 140

1/4 lb Dog Roller 140

1/4 lb Dog Reheated for Hot Holding 142

Chicken Wings Heated for TPHC 202

Hot Water 3 Compartment sink 142
Sanitizer
Quaternary
Ammonia

3 Compartment Sink 300

Spicy Dog Reach In 26

Hot Dog Reach In 36

Ambient Reach In 33

Pizza Grab and Go 40

Pizza Grab and Go 41

Ambient Grab and Go 36

Milk Coffee Station 40

Creamer Coffee Station 41
Reginald Noble
CFPM ServeSafe 11-10-2027 0

reginaldnoble@aol.com

rlnenterprisellc@7-11.com



 

Comment Addendum to Inspection Report
Establishment Name:  SEVEN ELEVEN Establishment ID:  3034020819

Date:  01/24/2023  Time In:  12:30 PM  Time Out:  2:40 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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) - (A) EQUIPMENT FOOD-CONTACT SURFACES and
UTENSILS shall be cleaned: (4) Before using or storing a FOOD TEMPERATURE MEASURING DEVICE.
4-602.11 (E)(4) - In EQUIPMENT such as ice bins and BEVERAGE dispensing nozzles and enclosed components of
EQUIPMENT such as ice makers, BEVERAGE and syrup dispensing lines or tubes, EQUIPMENT: (a) At a frequency specified
by the manufacturer, or (b) Absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or
mold.
***The thermometer was stored with food debris still on it. CDI thermometer was cleaned and sanitized; discussed with
employees
***The soda nozzles and ice chute on the fountain machine need to be cleaned.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TIME/TEMPERATURE CONTROL
FOR SAFETY FOOD shall be maintained: at 135F or above.
***Cheese and chili in the dispenser was holding at room temperature. The machine is not working and work order in place, but
the product was left in it and no signage posted to prevent customers from accessing it. CDI cheese and chili discarded.

40 2-402.11 Effectiveness - Hair Restraints (C) - FOOD EMPLOYEES shall wear hair restraints such as hats, hair coverings or nets,
beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting
exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLESERVICE and SINGLE-USE ARTICLES.
***Employees are not wearing hair restraints.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Please clean the following areas: -Inside reach in freezer and refrigerators; -Gaskets, handles, and doors of reach in freezers
and refrigerators; -Shelving underneath the turbo oven.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Additional floor cleaning needed in back ware washing and storage areas.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair. 
***Repair paper towel dispenser at back hand wash sink.


