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Roast beef /Small reach-in
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Pat Mallon

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Fish/Chicken /Fryer station reach-in 39 - 41

AuJu/Queso /Hot holding unit 150 - 158

Marinara/Chili /Hot holding unit 155 - 160

Salsa/Tall reach-in 38

Beer cheese /Tall reach-in 40

Gravy /Tall reach-in, cooling 45 mins 100

Salsa/Cut tomato /Fliptop 39 - 40

Colelslaw/Pimento /Fliptop 39 - 40

Brisket /Reach-in, makeline 40

Chicken/Salmon /Grill cooler drawer 40 - 41

Potatoes Gratin /Walk-in 39

Wings /Walk-in 38

Pulled pork /Walk-in 39 - 41

Seared salmon /Final cook 145

Gravy /Tall reach-in, cooling 90 mins 65

projectpat2383@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  JD'S TAVERN Establishment ID:  4092016052

Date:  12/03/2024  Time In:  2:40 PM  Time Out:  4:15 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 4-601.11(A); Priority Foundation; The counter mounted can opener blade was observed visibly soiled. Metal pans stored as
clean had food residue on them. Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI- equipment
removed for cleaning.

23 3-501.18; Priority; Beer cheese with a date of 11/26 was observed in the tall reach-in cooler. Ready-to-eat TCS foods shall be
discarded after 7 days in refrigeration. The day of preparation shall count as day 1. CDI- food voluntarily discarded. All other
date marking observed compliant. Full points not taken today.

43 3-304.12; Core; A plastic cup was being used as a scoop in dry rice. In-use utensils for food that is not TCS (dry goods) must be
stored with their handles above the top of the food within containers or equipment that can be closed. CDI- cup removed. Full
point taken for repeat violation.

49 4-601.11 (B) and (C); Core; The underside of the counter at the pass/expo area is coated in food splatter. Dust and sticky
residue observed on soda box pipes and exterior of soda box storage equipment. The nonfood-contact surfaces of equipment
shall be kept free of an accumulation of dust, dirt, food residue, and other debris. Clean these areas. All other surfaces observed
clean. Full point not taken.

55 6-201.11; Core; The floors throughout the kitchen are pitting. This is a cleanability issue. Floors shall be constructed to be
smooth and easily cleanable. Have floors repaired. Manager states this is a high cost repair that may not be done for a while.
Full point not taken.


