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cut romaine/chicken soup/walk in cooler
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Steven Marchant

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058
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chicken parm./stovetop, final 174
portioned cooked broccoli/spinach (2
bags)/cooler drawer 42-45

scallops/penne/cooler drawer 39/41

chicken/cooler drawer 43-45

cut romaine/cooler drawer 41

cut tomato/mozzarella sticks/prep top cooler 41/40

tiramisu/dessert cooler 41

house Caesar dressing/prep top cooler 40
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Comment Addendum to Inspection Report
Establishment Name:  CARRABBA'S ITALIAN GRILL #8412 Establishment ID:  4092014346

Date:  03/26/2025  Time In:  1:00 PM  Time Out:  3:45 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.

16 4-501.112; Priority Foundation; The high-temperature dish machine unable to reach 180 F (160 F at the plate) for the final rinse
temperature, and unable to reach the minimum wash temperature (150 F per data plate). It shall reach a minimum of 150 F for
the wash cycle, and 180 F (160 F at the plate) for the final rinse cycle. Additionally, the booster heater above the machine is
leaking. VR - PIC put in work orders for repair. EHC will return to ensure the dish machine reaches the proper wash and rinse
temperatures as required. In the meantime, facility may wash, rinse and sanitize at the 3-compartment sink. 

4-601.11 (A); Priority Foundation; Various metal containers and ladles stored as clean soiled with food and debris. A few
containers stored as clean soiled with old sticker residue. Stickers shall be removed prior to/during the cleaning process.
Equipment, food-contact surfaces, and utensils shall be clean to sight and touch. CDI - Items moved for thorough cleaning.

4-602.11; Core; The lid itself and the area behind the lid covering ice at the soda machine in the expo area soiled with black
accumulation. Additionally, the top part of the ice machine baffle soiled with black accumulation. Ice machines and enclosed
compartments of equipment such as ice makers shall be cleaned at a frequency necessary to preclude accumulation of soil or
mold.

22 3-501.16 (A)(2) and (B); Priority; Multiple TCS (Time/Temperature Control for Safety) foods holding above 41 F. Refer to
temperature chart. TCS foods shall maintain 41 F or below. CDI - Foods moved to cool in the walk-in cooler rapidly.

47 4-501.11; Core; No ice buildup present in the walk-in freezer at time of inspection. However, the handle to the deep freezer has
broken and has been taken off. Loose screws are exposed and are used to lift up the freezer's lid. Equipment shall be maintained
in a state of good repair. Replace handle.

49 4-601.11(B) and (C); Core; Cleaning has improved overall. However, more thorough and frequent cleaning is needed, but not
limited to the following items: salad cooler interior, walk-in freezer gasket, and vents in the expo area. Food, debris, dust, and
accumulation present.

55 6-501.12; Core; Walk-in freezer floor soiled with food and debris. Wall to the right of the walk-in cooler soiled with debris.
Physical facilities shall be cleaned as often as necessary to keep them clean.


