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CHICK-FIL-A 3617

2551 LEWISVILLE CLEMMONS ROAD
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(336) 712-9973
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01/24/2023
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salad prep cooler 32

David Moore

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

chicken salad prep cooler 41

chicken nugget hot holding 152

chicken filet hot holding 173

salad sm. cooler at make line 41

soup steam unit 195

shredded chicken 2 door work top 39

grilled chicken FINAL COOK 184

raw chicken thaw ing cabinet 40

ambient air
2 door work top w/non TCS
foods 39

cooked chicken walk-in cooler 39

veg wash 1:170 00

quat sanitizer sani bucket (ppm) 200

quat sanitizer spray bottle (ppm) 200

final rinse dish machine 164

kale crunch 2 door work top in DT 41

cut fruit delivery cooler 40

hot water 3 comp sink 127

03617@chick-fil-a.com

jonathangriffin@cfaclemmons.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHICK-FIL-A 3617 Establishment ID:  3034012475

Date:  01/24/2023  Time In:  2:15 PM  Time Out:  3:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Joseph Kissinger Food Service 03/17/2026

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.

47 4-501.12 Cutting Surfaces (C) repeat - white cutting board at veg prep sink, small cutting board on air drying rack, and cutting
boards at salad prep cooler have deep cuts and need replacement. Surfaces such as cutting blocks and boards that are subject
to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded.
4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repair middle door of salad prep cooler. This cooler also has a
small amount of standing water in its base. Re-seat loose gasket on middle thaw cabinet. Adjust temperature in DT cooler next
to shake machine. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Clean interior of chicken thawing cabinets, especially the bases. Clean hinges on cooler
doors. Nonfood contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of soil residues. Repeat,
with improvement.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Re-seal loose metal trim at can wash.
Physical facilities shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) Clean wall at chicken prep area. Physical facilities shall be cleaned as often
as necessary to keep them clean.


