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meat sauce/final cook
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161 blue cheese/grill drawers 41

Ismael Hazizolli

Chad Lawson

3391 - Lawson, Chad

(336) 703-3156

X

potato soup/final reheat 191 shredded cheese/grill drawers 41

chicken soup/final cook 195 raw burger patties/cook line drawers 40
green beans/plant food final cook for hot
holding 202 grits (holding)/cook line 170

pintos (holding)/kitchen hot cabinet 152 gravy (holding)/"" 168

gravy (holding)/"" 149 meat sauce (holding)/"" 162

oatmeal (holding)/"" 159 hot water/3-comp sink 128

sliced tomatoes/walk-in cooler 38 quat sanitizer (ppm)/3-comp sink 300

cooked pasta/"" 39 final rinse/dish machine 165.9

lasagna/"" 39

lasagna/kitchen upright 2-door cooler 40

cooked pasta/"" 40

salsa/front kitchen reach-in cooler 38

turkey/make unit top 39

egg salad/"" 36

tuna salad/"" 37

shredded cheese/"" 41

diced tomatoes/make unit bottom 38

vegetable soup (holding)/soup hot wells 154

chicken rice soup (holding)/soup hot wells 162

xhaferid@yahoo.com

miamiamore@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  THE CARRIAGE HOUSE Establishment ID:  3034012380

Date:  06/10/2025  Time In:  9:10 AM  Time Out:  11:50 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Megan Swyers 19751428 Food Service 08/26/2020 08/26/2025

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf): Stack of plastic pans being stored on top of basin of
handwashing sink in back of kitchen, obstructing sink from use. A handwashing sink shall be maintained so that it is accessible
at all times for employee use. CDI: Pans moved away from sink.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P): In hot cabinet at back stove, cooked
apples were holding at 114 F and pork loin was holding at 98 F. Time/Temperature Control for Safety (TCS) foods shall be
maintained at 135 F or above. CDI: Apples reheated to 178 F within 2 hours; pork loin reheated to 190 F within 2 hours.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P): At top of cook line make unit:
sliced tomatoes measured 51 F, slaw measured 46 F, and boiled eggs measured 48 F. In bottom of cook line make unit: cut
lettuce measured 44-46 F. Inside server area dessert reach-in cooler: milk measured 52 F. TCS foods shall be maintained at 41
F or less. CDI: Foods voluntarily discarded.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) (REPEAT): In front kitchen reach-in
cooler: salsa prepared 06/09 (per conversation with staff) bore no date marking. In walk-in cooler: sliced tomatoes prepared
06/09 bore no date marking. In bottom of cook line make unit: diced tomatoes and cut lettuce prepared 06/09 bore no date
marking. Refrigerated, ready-to-eat, TCS food prepared and held in a food establishment for more than 24 hours shall be
consumed on the premises, sold, or discarded when held at a temperature of 41 F or less for a maximum of 7 days. The day of
preparation shall be counted as Day 1. CDI: Date marking corrected on all foods listed aside from cut lettuce, which was
voluntarily discarded due to aforementioned cold holding violation.

3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P): In walk-in cooler: cooked pasta holding
since 05/31. Refrigerated, ready-to-eat, TCS food shall be discarded if it exceeds having been held at 41 F or less for 7 days.
CDI: Food voluntarily discarded.

33 3-501.15 Cooling Methods (Pf) (REPEAT): Sliced tomatoes cooling in walk-in cooler tightly wrapped with plastic measured 50 F
at 9:34 AM and measured 46 F when measured again at 10:16 AM (did not meet projected parameters for cooling TCS foods to
41 F within 4 hours). Cooling shall be accomplished by using one or more of the following methods based on the type of food
being cooled: placing the food in shallow pans, separating the food into smaller or thinner portions, using rapid cooling
equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate heat transfer, adding ice as
an ingredient, or other effective methods. CDI: Plastic wrapping was removed from food; sliced tomatoes then measured 44 F at
10:30 AM.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) (REPEAT, different item): Server area dessert reach-in cooler
unable to hold TCS foods at 41 F or less. Ambient air temperature of server area dessert reach-in cooler measured 45.1 F.
Repair or replace malfunctioning cooler; cooler shall not be used to hold TCS foods until repairs are made. Equipment shall be
maintained in good repair. (Reduced to 0 points due to repairs made since previous inspection.)

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C): Cleaning needed to
remove buildup at chemical storage shelving in dry storage area. Nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.


