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1615 LEWISVILLE-CLEMMONS RD.

CLEMMONS
27012 34 Forsyth

RONNI'S INC.
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Servsafe -
2/22/2024

RONNI'S

1615 LEWISVILLE-CLEMMONS RD.
CLEMMONS NC

34 Forsyth 27012
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RONNI'S INC.

(336) 766-5822

3034010368

X
A

01/27/2023

IIIx

Warren Nouchi 00 ham chub walk-in cooler 40

Warren Nouchi

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 133 burger patty thawing in walk-in cooler 28
dish detergent
solution 3-comp sink (wash basin) 116 ground sausage 2-door upright holding cooler 39

Cl sanitizer (ppm) 3-comp sink 50

Cl sanitizer (ppm) spray bottle 100

chicken wings final cook 179

ground sausage cooling in ice bath @2:13pm 97

ground sausage cooling in ice bath @2:42pm 60

sliced tomatoes sandwich prep unit (top) 37

shredded cheese sandwich prep unit (top) 41

sliced cheese sandwich prep unit (top) 39

slice turkey sandwich prep unit (top) 38

coleslaw sandwich prep unit (reach-in) 38

sliced ham sandwich prep unit (reach-in) 39

chili sandwich prep unit (reach-in) 36

ground sausage pizza make unit (top) 40
shredded
mozzarella pizza make unit (top) 41

pepperoni pizza make unit (top) 38

diced ham pizza make unit (top) 36

ground sausage pizza make unit (reach-in) 30

gprain1@bellsouth.com



 

Comment Addendum to Inspection Report
Establishment Name:  RONNI'S Establishment ID:  3034010368

Date:  01/27/2023  Time In:  1:55 PM  Time Out:  3:25 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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with much improvement. Replace torn door gasket in
right side of pizza prep unit. Equipment shall be maintained in good repair. (0 pts)

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT with improvement.
Additional cleaning is needed on sides and interior bases of all fryers, interior base of 2-door fry freezer, clean door gaskets with
food residue accumulation in 2-door fry freezer. Nonfood contact surfaces of equipment shall be cleaned at a frequency
necessary to preclude accumulation of soil residues. (0 pts)

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) REPEAT. Old building; back corral area does not meet current
construction standards. Floors, floor covering, walls, wall coverings, and ceilings shall be designed, constructed, and installed so
they are easily cleanable. // 6-501.12 Cleaning, Frequency and Restrictions (C) Clean floors under fryers and coolers to remove
accumulated residues. (1 pt)


