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Eggs
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final cook 159.0

Sarah Jackson

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Pork Chop hot holding 175.0

Pork Sausage hot holding 175.0

Hash Browns hot holding 109.0

Home Fries hot holding 175.0
Hash Brown
Casserole hot holding 157.0

Sausage Gravy hot holding 157.0

Grits hot holding 189.0

Tomatoes cold well 35.0

Pimento Cheese cold well 38.0

Ambient walk-in cooler 32.0

Hot Water 3-compartment sink 158.0

Quat Sani 3-compartment sink 200.0

bv162@biscuitville.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISCUITVILLE 162 Establishment ID:  3034010928

Date:  01/27/2023  Time In:  8:40 AM  Time Out:  10:20 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sarah Jackson Food Service 06/24/2022 06/24/2027

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: Hashbrowns measured at temperature
ranges of 109 F-114 F. Potentially hazardous food shall be maintained at a temperature of 135 F and above. CDI: The PIC
stated that the items were placed in hot holding 15 minutes prior. PIC voluntarily discarded the items.*left at zero point due to all
other items being in compliance*

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing-C: Single-service items
are being soiled with flour and food debris on the cook line. (A) Except as specified in (D) of this section, cleaned equipment and
utensils, laundered linens, and single-service and single-use articles shall be stored: (2) Where they are not exposed to splash,
dust, or other contamination

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: crevices of equipment, right fryer, inside sprayer head, dry storage shelves, and outer surfaces of
equipment. (C) 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: A leak was observed at the sprayer head of the 3-compartment
sink. Plumbing shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed on walls and floors under prep sink and
equipment. Physical facilities shall be maintained clean.

56 6-303.11 Intensity - Lighting-C: The lighting measured at 15 ft candles in the women's restroom. The light intensity shall be: (B)
At least 215 lux (20 foot candles): in toilet rooms.


