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chicken tenders/walk in cooler 1

KFC G135196

2390 LEWISVILLE CLEMMONS RD
CLEMMONS NC

34 Forsyth 27012
X
x

FQSR LLC

(336) 766-8630

3034012247

X
A

04/09/2024

III

41

Dmitri Dunlap

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

mac & cheese/walk in cooler 2 38

coleslaw/walk in cooler 2 36

quat sanitizer/3 compartment sink 200 ppm

quat sanitizer/sanitizer bucket 200 ppm

hot water/3 compartment sink 135

shredded cheese/make unit 39

chicken breast/final cook 168

fries/final cook 180

chicken tenders/final cook 171

196@kbpfoods.com



 

Comment Addendum to Inspection Report
Establishment Name:  KFC G135196 Establishment ID:  3034012247

Date:  04/09/2024  Time In:  1:30 PM  Time Out:  3:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Dmitri Dunlap 22428031 Food Service 07/13/2022 07/13/2027

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.

10 6-301.14 Handwashing Signage (C) No handwashing sign provided at the handwash sink next to drive through. A sign or poster
that notifies food employees to wash hands shall be provided at all handwashing sinks used by food employees and shall be
clearly visible to food employees. REPEAT.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Quaternary sanitizer was less than 150 ppm. A quaternary ammonium compound solution shall have a
concentration between 200-400 ppm. CDI: Sanitizing solution remade and tested at 200 ppm.

45 4-904.11 Kitchenware and Tableware - Preventing Contamination (C) Cups near the drive-thru and the front counter stacked
exposing the lip contact surface. Single service and single use articles and cleaned and sanitized utensils shall be handled,
displayed, and dispensed so that contamination of food- and lip-contact surfaces is prevented. REPEAT.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) The small refrigerator on front line is not working. Equipment
shall be maintained in a proper state of repair. REPEAT.

49 4-602.13 Cleaning needed on the following items: Fans of walk in cooler, shelving, undersides of sinks, sides of fryers and
cooking equipment, under drink machines, etc. Non-food contact surfaces of equipment shall be cleaned at frequency to prevent
accumulation of soil residues. REPEAT

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Paint and repair door frame at office. Paint
gas lines behind cook line where yellow paint has flaked off. Physical facilities shall be maintained in good repair. REPEAT.
6-501.12 Cleaning, Frequency and Restrictions (C) Clean residue from FRP above 3-comp sink. Additional floor cleaning needed
throughout the kitchen especially under the clean dish area. Additional cleaning needed on the wall behind where clean dishes
are stored. Cleaning needed on vent above drive thru area. Physical facilities shall be cleaned as often as necessary to keep
them clean. REPEAT.

56 6-303.11 Intensity - Lighting (C) Lighting is low in the walk in freezer. Lighting shall be increased to 10 foot candles inside walk in
freezer. REPEAT.


