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Fried Chicken
Breast
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reheat 210.0

Hal Allen

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Fish under heat lamp 137.0

Steak under heat lamp 151.0

Lettuce ice bath 38.0

Tomatoes ice bath 31.0

Cole Slaw ice bath 38.0

Bologna reach-in cooler 36.0

Grilled Chicken reach-in cooler 34.0

BBQ hot holding 151.0

Chili hot holding 157.0

Hot Dogs hot holding 176.0

Bologna upright cooler 40.0

Grilled Chicken upright cooler 38.0

Hot Water 3-compartment sink 137.0

C. Sani 3-compartment sink 100.0



 

Comment Addendum to Inspection Report
Establishment Name:  ALLENS DAIRY TREATS Establishment ID:  3034010100

Date:  01/27/2023  Time In:  10:25 AM  Time Out:  12:23 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.

2 2-102.12 (A) Certified Food Protection Manager-REPEAT-C: There was no certified food protection manager on the shift during
the inspection. (A) The person in charge shall be a certified food protection manager who has shown proficiency of required
information through passing a test that is part of an accredited program.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-PF: 2 scoops and 2
spatulas were stored soiled in the utensil well. CDI: PIC took items to the warewashing area to be cleaned. (A) Equipment food-
contact surfaces and utensils shall be clean to sight and touch. //4-602.11 Equipment Food-Contact Surfaces and Utensils -
Frequency-P: Several ice cream spatulas and scoops used the day prior were stored in the utensil well. (C) Except as specified
in (D) of this section, if used with potentially hazardous food, equipment food-contact surfaces and utensils shall be cleaned
throughout the day at least every 4 hours. CDI: PIC took items to the warewashing area to be cleaned. 

18 3-401.11 Raw Animal Foods - Cooking-P: A newly cooked chicken breast and placed in hot holding measured at 99 F. (A)
Except as specified under (B) and in (C) and (D) of this section, raw animal foods such as eggs, fish, meat, poultry, and foods
containing these raw animal foods, shall be cooked to heat all parts of the food to a temperature and for a time that complies
with one of the following methods based on the food that is being cooked: (3) 74 C (165 F) or above for < 1 second
(instantaneous) for poultry, baluts, wild game animals as specified under Subparagraphs 3-201.17(A)(3) and (4), stuffed fish,
stuffed meat, stuffed pasta, stuffed poultry, stuffed ratities, or stuffing containing fish, meat, poultry, or ratities. CDI: The chicken
breast was reheated to a temperature of 210 F.

43 3-304.12 In-Use Utensils, Between-Use Storage-C: Spatulas and scoops from the day prior were being stored in water soiled
with ice cream and syrup in the utensils well. During pauses in food preparation or dispensing, food preparation and dispensing
utensils shall be stored: C) On a clean portion of the food preparation table or cooking equipment only if the in-use utensil and
the food-contact surface of the food preparation table or cooking equipment are cleaned and sanitized at a frequency specified
under §§ 4-602.11 and 4-702.11; (D) In running water of sufficient velocity to flush particulates to the drain, if used with moist
food such as ice cream or mashed potatoes; (E) In a clean, protected location if the utensil, such as ice scoops, are used only
with a food that is not potentially hazardous food.

47 45 4-501.11 Good Repair and Proper Adjustment-Equipment - C - REPEAT: Remove rust from shelves and ledge in walk in
cooler and repaint with food grade paint, from floor and threshold of old walk in cooler used for storage, from ice cream serving
freezer, and from underside of ledge at 3 compartment sink/replace torn gasket on 1 door reach in freezer at cook line. Replace
gaskets on 2 door reach in cooler. Recaulk backsplash panel on 3 compartment sink on both sides/recaulk around basin of prep
sink/repair or replace cracked door liner of upright freezer/clean and caulk dipper well to ice cream freezer/remove or repair FRP
panel under 3 compartment sink/repair drooping ceiling in walk in cooler being used for storage of single-service/use
articles/remove all nonfunctioning equipment. Equipment shall be maintained in good repair and proper adjustment.// 4-205.10
Food Equipment, Certification and Classification -REPEAT-C: Deep ice cream chest freezer is not commercially rated. 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 ANSI-accredited certification program. Replace with
properly certified equipment.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: lower shelving, water well holding ice cream scoops, ledge holding clean dishes, ice shield, upright
freezer, metal chester freezer, ice cream case, cabinets, and outer surfaces of equipment. Nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris

51 5-205.15 (B) System Maintained in Good Repair-REPEAT-C: Tighten faucets at 3-compartment sink. Plumbing fixtures shall be
maintained in good repair.

54 2 5-501.11 Outdoor Storage Surface -REPEAT- C: Grease receptacle is being stored on grass. Waste receptacle is being stored
on gravel. An outdoor storage surface for refuse, recyclables, and returnables shall be constructed of nonabsorbent materials
such as concrete or asphalt and shall be smooth, durable, and sloped to drain

55 6-201.11 Floors, Walls and Ceilings-Cleanability - C - REPEAT- Continue replacing acoustic ceiling tiles and ceiling tiles in poor
repair with ones that are smooth and easily cleanable. Floor and wall repair needed by the in can wash, under the front ice
cream freezer, behind softserve machine, and in dry storage and hot water heater areas. Seal pipe penetrations in the ceiling
above the Ansul machine. Repaint walls where needed. Floors, walls, and ceilings shall be smooth and easily cleanable.//6-
201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C- REPEAT- Replace coved base in missing areas: behind
soft serve machine, in restrooms, in walk in cooler, in dry storage behind upright freezer, and throughout kitchen where needed.
Floor and wall junctures shall be coved and closed to no larger than 1mm.//6-501.11 Repairing-Premises, Structures,
Attachments, and Fixtures-Methods - C- REPEAT- Remove and replace bowed FRP walls in women's restroom/replace broken
wall tiles in men's restroom. remove damaged FRP from prep sink and 3 compartment sink where it is attached to floor/floor
access should be provided for cleaning and repairs/recaulk toilets to the floor in restrooms/repair broken air vent in



men's restroom/remove and repaint where ceiling paint is coming of in men's restroom/ repair where wall is cracked next to
water fountain./reattach hand washing sink to wall in kitchen. Reseal all exposed wood areas throughout kitchen, especially
under the hood/repair hole in wall of dining area. Physical facilities shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions -REPEAT-C: Cleaning is needed to/on all floors, walls, and ceilings throughout
the establishment. Physical facilities shall be cleaned at a frequency necessary to maintain them clean. 6-501.114 Maintaining
Premises, Unnecessary Items and Litter - C - Storage area outside backdoor is full of old equipment, insulation, and leaf litter.
Several pieces of nonfunctional equipment inside kitchen. The premises shall be free of items that are unnecessary to the
operation or maintenance of the establishment such as equipment that is nonfunctional or no longer used, and litter.

56 6-303.11 Intensity - Lighting-C: Lighting measured low throughout all areas of the establishment. The light intensity shall be: (A)
At least 108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor, in walk-in refrigeration units and dry food
storage areas and in other areas and rooms during periods of cleaning; (B) At least 215 lux (20 foot candles):(1) At a surface
where food is provided for consumer self-service such as buffets and salad bars or where fresh produce or packaged foods are
sold or offered for consumption, (2) Inside equipment such as reach-in and under-counter refrigerators; and (3) At a distance of
75 cm (30 inches) above the floor in areas used for handwashing, warewashing, and equipment and utensil storage, and in toilet
rooms; and (C) At least 540 lux (50 foot candles) at a surface where a food employee is working with food or working with
utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor.


