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Marinara/Reach In Freezer
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45 Final Rinse/DM Thermal Sticker 160

Candice Hinshaw

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Cheese Pizza/Cooked for TPHC 199

Cheese/Cold Well 38

Sausage/Cold Well 37

Pepperoni/Cold Well 36

BBQ Chicken/Cold Well 33

Marinara/Hot Hold 170

Slaw/Reach In 37

Egg Wash/Breading Station 38

Macaroni/Hot Hold 161

Ham/Reach IN 37

Marinara/Reach In 37

Cheese/Reach In 37

Chicken/Reach In 35

Alfredo/Reach In 38

Tatertot/Cooling Room Temp 11:00 88

Tatertot/Cooling Reach In 12:20 47

Chicken Tender/Final Cook 199

Hot Water /3 comp sink 119

Sanitizewr/Quat 200

hunt-ashley2@harvesttableculinary.com

watts-beth@harvesttableculinary.com



 

Comment Addendum to Inspection Report
Establishment Name:  ZICK'S Establishment ID:  3034012263

Date:  04/26/2024  Time In:  10:55 AM  Time Out:  12:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Candice Hinshaw Food Service 12/08/2027

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.

13 3-202.15 Package Integrity (Pf) - FOOD packages shall be in good condition and protect the integrity of the contents so that the
FOOD is not exposed to ADULTERATION or potential contaminants. 
***3 dented cans on shelf that may have compromised seals. CDI these were removed to be returned to vendor by PIC.

17 3-701.11 Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food (P) - (A) A FOOD that is unsafe,
ADULTERATED, or not honestly presented as specified under § 3-101.11 shall be discarded or reconditioned according to an
APPROVED procedure.
***Marinara sauce from 4/24 was found in the reach in freezer at 45F. When asked employee stated that when she checked the
temperature before opening that it wasn't at 41F or below so she put it in the freezer. This food would not be considered unsafe
due to being in the temperature danger zone for an unknown amount of time (at least overnight). CDI food was discarded by PIC.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TIME/TEMPERATURE
CONTROL FOR SAFETY FOOD shall be maintained: at 41F or below.
***Marinara sauce in reach in freezer at 45F. CDI food was discarded (see #17).

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of
the material.
***A spray bottle in chemical storage with some kind of chemical was not labeled. CDI bottle was discarded by PIC.

33 3-501.15 Cooling Methods (Pf) - 3-501.15 Cooling Methods - (A) Cooling shall be accomplished in accordance with the time and
temperature criteria specified under § 3-501.14 by using one or more of the following methods based on the type of FOOD being
cooled: (1) Placing the FOOD in shallow pans; (2) Separating the FOOD into smaller or thinner portions; (3)Using rapid cooling
EQUIPMENT; (4) Stirring the FOOD in a container placed in an ice water bath; (5) Using containers that facilitate heat transfer;
(6) Adding ice as an ingredient; or (7) Other effective methods.
***Employees had tater tots sitting out at room temp that were prepared at 10:50am and measured 88F. Employees stated that
these were intended to be kept cold for flat breads. CDI tater tots were moved into refrigeration to finish cooling and reached 47F
by 12:20pm.

47 4-501.12 Cutting Surfaces (C) - Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be
resurfaced if they can no longer be effectively cleaned and SANITIZED, or discarded if they are not capable of being resurfaced.
***Cutting boards in facility are heavily scored and will need to be resurfaced or replaced.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Additional cleaning needed on air vents and ceiling tiles near them. Additional cleaning needed for floors around dish machine
(in between unit and wall).


