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hamburger patty/grill, final cook
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Jayda Thacker

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058
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chicken/fryer, final cook 188

chicken quesadilla/lowboy cooler 41

rice/walk in cooler 40

chicken wings (11:50)/walk in cooler, cooling 62

ribs/walk in cooler, thawing 32

chocolate milk/beer walk in cooler 40

salsa/milk/salsa cooler, expo area 40/41

queso/corn/hot hold unit 144/153

BBQ sauce/hot hold unit 137

chicken enchilada soup/hot hold unit, expo 138

cheese/cold top, expo area 41

pico/cut lettuce/tomato/prep top cooler 41/40/40

chicken/prep top cooler 40

cheese/prep bottom cooler 41

spring mix/eggrolls/cooler drawer 41/40

raw hamburger/chicken/cooler drawer 41/41

grilled chicken/hot hold drawer 153

chicken wings (12:50)/walk in cooler, cooling 41

c01064@chilis.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHILI'S Establishment ID:  4092014295

Date:  10/03/2024  Time In:  11:00 AM  Time Out:  1:20 PM

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 5-202.12; Core; The handwashing sink closest to the fryer area reached 82 F at the highest. A handwashing sink shall be
equipped to provide water at a temperature of at least 100 F through a mixing valve or combination faucet. Repair handwashing
sink to reach 100 F minimum.

16 4-601.11 (A); Priority Foundation; Numerous dishes and utensils stored as clean soiled with food debris and sticker residue.
Food contact surfaces shall be clean to sight and touch. CDI - All items moved to the dish area to be thoroughly cleaned.

23 3-501.17; Priority Foundation; Cooked corn and rice observed with no date mark. If held past 24 hours (following preparation)
TCS (Time/Temperature Control for Safety) foods shall be date marked. Open/prep date + 6 days = 7-day maximum hold. CDI -
Dates unknown. Foods voluntarily discarded.

47 4-501.11; Core; Excessive ice buildup present in the walk-in freezer on fan guards, curtains, the ceiling, the floor, and the door. A
leak observed dripping from the middle of the walk-in cooler onto the floor. The Zone 1 cooler is in disrepair and is holding at 44
F ambient. House-made dressings stored on ice above at 41 F or below; nothing stored below. This cooler will be replaced per
work order shown to EHS. The far-right bottom cooler drawer at Zone 2 is in disrepair. Condensate observed dripping from the
cooler drawer once opened, and the entire front metal panel has been torn off. Equipment shall be maintained in a state of
repair. Work orders for majority of items in disrepair shown to EHS. Continue to work on fully resolving all repairs.

49 4-601.11(B) and (C); Core; Cleaning needed, but not limited to the following areas/items: cook line microwaves (interior &
exterior), cook line coolers (interior, gaskets, & handles), walk-in cooler gaskets, walk-in cooler racks, all exterior surfaces of
cook line equipment, and blue storage racks throughout. Clean all areas mentioned on a more frequent basis. Food debris,
grease accumulation and black accumulation present.

51 5-205.15; Core; The handwashing sink closest to the fryer area is slow to drain. A plumbing system shall be maintained in good
repair.


