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mashed potatoes/serving hot hold
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Reginald Wright

Daygan Shouse

3316 - Shouse, Daygan

(336) 703-3141

X

wedges/serving hot hold 146

rice/serving hot hold 160

green beans/serving hot hold 138

wings/serving hot hold 138

pintos/serving hot hold 157

peach cobbler/serving hot hold 187

mac & cheese/serving hot hold 176

banana pudding/cooling at 11:25 67

banana pudding/cooling at 12:04 60

wings/final cook 202

ambient air/front make unit 35

ambient air/walk in cooler 37

ambient air/chicken cooler 38

hot water/3 compartment sink 125

quat sanitizer/3 compartment sink 200 ppm

chickencharlie@mountainfriedchicken.com

bowright49@gmail.com

ChickenCharlie@mountainfriedchicken.com



 

Comment Addendum to Inspection Report
Establishment Name:  MOUNTAIN FRIED CHICKEN Establishment ID:  3034011227

Date:  06/02/2025  Time In:  10:35 AM  Time Out:  1:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Reginald Wright 22857845 Food Service 11/07/2022 11/07/2027

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment doesn't have an appropriate vomiting and diarrheal clean-
up policy. A food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal
events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall
address the specific actions employees must take to minimize the spread of contamination and the exposure of employees,
consumers, food, and surfaces to vomitus or fecal matter. CDI: Information and procedures were explained and given to the PIC
for use in the establishment.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) In make line cooler, potato salad
was 53 F, coleslaw was 55 F, and banana pudding was 53 F. PIC stated all items were retrieve from glass front cooler near drive
through, which had accidentally been left open overnight. Potato salad and coleslaw in glass cooler was 60 F. Time/ temperature
control for safety food shall be maintained at temperature of 41 F or below. CDI: A product disposition form was given to PIC
and all items voluntarily discarded by PIC. Ambient air temperature of reach in glass cooler had reached 38 F by end of
inspection.

40 2-302.11 Maintenance - Fingernails (Pf) Employee serving food with painted nails and not wearing gloves. Employees handling
food with painted nails or artificial nails must wear intact gloves. PIC instructed employees wearing gloves. REPEAT.
2-402.11 Effectiveness - Hair Restraints (C) Employees serving food without hair restraints. Food employees shall wear hair
restraints such as hats, hair coverings or nets. Have employees wear effective hair restraints. REPEAT.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed inside all reach in refrigerator and freezer equipment on bases and
shelving of equipment. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to maintain them
clean.

51 5-205.15 (B) Maintain a plumbing system in good repair. (C) Handwashing sink near chicken prep station has a leak at the hot
faucet and at the drain pipe. There is a leak in the hot faucet at the back area prep sink. Maintain plumbing in good repair.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) Cardboard dumpster is in poor repair with a broken lid and tears
in the metal siding. Dumpsters shall be kept in good repair. Establishment has requested a replacement for the dumpster.
Ensure that supplier provides a unit in good repair. REPEAT.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Grout between floor tiles is low in high traffic areas. Floors, walls and
ceilings shall be easily cleanable. REPEAT.


