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Cold hold coleslaw
Hot hold baked beans
Hush puppy batter
Condiment cooler
Raw chicken at fryer

41
170
46
38
46

Walk-in cooler ambient
Food in walk-in: raw fish, pasta, baked beans
Walk-in freezer
Fried shrimp, fish
Pie cooler #1 & #2

40
39,41,39
14
156, 153
40, 32

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

2-401.11B An uncovered employee beverage was observed on the drainboard of the three compartment
sink. Employee beverages shall be covered and stored and handled in a manner that prevent
contamination of food, equipment, single service items and clean linens. COS by covering the
beverage and storing away from food and equipment.
4-601.11A Food debris was observed inside a pot in clean storage in the kitchen. Food contact surfaces
shall be clean to sight and touch. COS This pot was discarded.
4-601.11A Food debris was observed on a frying pan and tongs in clean storage in the kitchen. Food contact
surfaces shall be clean to sight and touch. COS by moving these items to ware washing.
3-501.16B A plastic container of hush puppy batter was observed stored on the bottom shelf of the kitchen
table without temperature control. The batter was measured at 46F. Potentially hazardous food
held cold shall be maintained at 41F or less. COS by placing the batter in an ice bath. This batter
was measured at 40F an hour later.
4-601.11A Food splatters were observed on the interior surfaces of the kitchen microwave. Food contact
surfaces shall be clean to sight and touch. COS by cleaning and sanitizing.
3-501.16B Raw chicken stored at the fryer was measured at 46F. Potentially hazardous food held cold shall
be maintained at 41F or less. The chicken was taken to the walk-in cooler and a smaller batch
was placed in a steel pan in an ice bath. Chicken placed in the ice bath was measured at 40F.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS
COS
COS

COS
COS

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C Food splatters were observed on storage surfaces below the kitchen microwave. Non-food
COS
contact surfaces shall be free of an accumulation of dust, dirt, food residue and debris. COS by
cleaning this area.
4-901.11 Clean food containers stored above the hot holding area were observed to be wet nested. After
COS
cleaning and sanitizing, food equipment shall be air dried. COS by moving the containers to ware
washing.
4-601.11C An accumulation of dust and debris was observed on surfaces of the storage shelving above the 8-2-18
hot holding area. Non-food contact surfaces shall be free of an accumulation of dust, dirt, food
residue and debris. Please clean the storage shelving.
4-601.11C Food splatters were observed on the heater unit above the hot holding area. Non-food contact
surfaces shall be free of an accumulation of dust, dirt, food residue and debris. Please clean the
heating unit.
4-203.11B Two digital food thermometers were available for cooks' use. Calibration check indicated that one
unit measured an ice slurry at 32F and the other at 35F. Thermometers used for determining
attainment and maintenance of food temperatures shall be accurate to within two degrees F.
COS by discarding the inaccurate thermometer.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-302.11A Raw shell eggs were observed above ready to eat food in the walk-in cooler. Cross contamination
shall be prevented by storing raw animal products away from and below ready to eat foods. COS
by rearranging the foods.
3-501.17A Containers of opened applesauce were observed in the walk-in cooler with opened dates.
Potentially hazardous food held refrigerated shall be marked with a discard date that is not greater
that six days from the date of preparation or opening by which time the food shall be sold,
consumed or discarded. COS by marking the food with a discard date.
7-201.11B Vaping materials were observed stored above stored food in the storage room. Toxic materials
shall be stored so they cannot contaminate food, equipment, utensils and single use items. COS
by removing the vaping materials from the premises.
6-501.111 Food debris and rodent droppings were observed on aluminum sheet pans used to store bags of
sugar and flour in the storage room. The presence of insects, rodent and other pests shall be
controlled to minimize their presence on the premises. Control measures should include: 1)
Eliminating attractant conditions such as food debris and ready access to food items by keeping
the facility clean and protecting food stuffs. 2) Closing entry points into the facility by closing holes
in walls and gaps at wall-floor junctures. 3) Using traps and enclosed bait stations, and 4)
Employing professional pest control services. Please take action to minimize the presence of
rodents on the premises.
&RGH
5HIHUHQFH

6

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS

COS

7-21-18

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C Food debris and grease was observed on the exterior of cookline equipment in the kitchen.
8-2-18
Non-food contact surfaces shall be free of an accumulation of dust, dirt, food residue and debris.
Please clean the exterior of cooking equipment as often as necessary to prevent a build-up of soil,
food debris and conditions that attract pests.
6-501.12A An accumulation of food debris and grease was observed below cookline equipment. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor below
the cookline.
6-101.11A The floor tiles below the cookline are cracked, broken, buckled and generally damaged. Materials
for indoor flooring surfaces under conditions of normal use shall be smooth, durable and easily
cleanable. Please restore the kitchen floor to a cleanable condition.
4-601.11C Food debris was observed on the exterior of a blue food container at the fry station. Non-food
contact surfaces shall be free of an accumulation of dust, dirt, food residue and debris. Please
clean the exterior of food containers.
4-601.11C Minor food debris was observed on open wire shelving in the walk-in cooler. Non-food contact
surfaces shall be free of an accumulation of dust, dirt, food residue and debris. Please clean and
disinfect the shelving.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11A Dirty food equipment was observed in cleaned equipment racks on the "clean side" of the ware
COS
washing area. Food contact surfaces shall be clean to sight and touch. Please ensure that food
equipment is being adequately cleaned during ware washing. The dirty items were placed back in
the dirty side of the process.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

6-202.15A A visible gap was observed at the bottom of the rear entry of the kitchen. The outer openings of a 8-2-18
food establishment shall be protected against the entry of insects and rodents. Please repair the
gap at the bottom of the door.
4-601.11C Food residue and debris was observed on the exterior of the hot cabinet and other plastic food
containers in the storage room. Non-food contact surfaces shall be free of an accumulation of
dust, dirt, food residue and debris. Please clean the exterior of the hot cabinet and other bulk food
containers in the storage room.
4-204.112 A thermometer was not located in the hot cabinet. Hot holding units for potentially hazardous
foods shall be provided with an accurate thermometer. Please place a thermometer in the hot
cabinet.
6-501.12A Dirt and food debris was observed on the floor in the storage room. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor in the storage room.
3-304.12B Bowls were used as scoops in bulk sugar in the storage room. Hand contact portions of food
dispensing utensils may not contact food. COS by removing the bowls.
4-601.11C The top and undersides of the mechanical dishwasher are dirty. Non-food contact surfaces shall
be free of an accumulation of dust, dirt, food residue and debris. Please clean the outside of the
dishwasher.
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5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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GDWH 

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

6-501.12A Food debris and mold was observed on the walls surrounding the dishwasher. Physical facilities 8-2-18
shall be cleaned as often as necessary to keep them clean. Please thoroughly clean and disinfect
the walls in the ware washing area.
6-501.12A A heavy accumulation of food debris was observed on the underside of the rinse sink. The drain
5-205.15B plumbing below the rinse sink is being held in place with cloth towels which have accumulated a
great deal of food and debris. Physical facilities shall be cleaned as often as necessary to keep
them clean. A plumbing system shall be maintained in good repair. Please remove the cloth
towels, repair the drain plumbing and provide adequate support to the drain and thoroughly clean
and disinfect the underside of the drainboard, the plumbing pipes, the wall below the drainboard
and the floor below the ware washing area.
4-101.19 Mold was observed on duct tape used to mend the broken lid liner of the ice machine in the wait
station. Non-food contact surfaces of equipment that that are exposed to splash spillage, food
soiling ot that require frequent cleaning shall be constructed of a corrosion-resistant,
nonabsorbent, smooth and cleanable material. COS The manager removed the ice machine lid,
removed the insulating panel from the inside of the lid and replace the lid on the machine.
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5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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,QLWLDO
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Grape jelly prepared at the Twin Oaks facility was observed for sale at the sales counter. The jars 8-2-18
of jelly bore no labeling of any kind. Food packaged in a food establishment shall be labeled with:
1. The common name of the food.
2. A list of ingredients in descending order of predominance by weight.
3. An accurate declaration or quantity or weight.
4. The name and location of the producer.
5. A list of any major allergens contained in the product.
The approval necessary for the sale of these products will be discussed at the follow-up
inspection.
NOTE: Glass jars of dressings and sauces prepared and packaged on site were observed for
sale in one of the pie coolers in the front service area. The jars did not bear labeling indicting the
name and location of the producer, a complete list of ingredients, a declaration of weight, nor
potential allergens. The approval necessary for the sale of these products will be discussed at the
follow-up inspection.
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