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Chicken tenders /Final cook
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Fish/Beef/Brisket /Walk-in 40 - 41

Mashed potoato /Walk-in 41

Ranch dressing /Salad cooler 40

Beef stew /Hot holding unit 140 - 150

Tomato bisque /Hot holding unit 153

Gravy/mashed potato /Hot holding unit 147 - 168

Gumbo/Onion soup /Hot holding unit 160 - 170

Beef stew /Hot box 158

Chicken salad/Cut tomato /Fliptop, makeline 38 - 39

Sausage/Chicken /Fliptop, fryer station 41

Wings /Reach-in, fryer station 40

Boiled egg/Pico/Rice /Fliptop, makeline 39 - 40

Slamon /Reach-in, makeline 40

Meatloaf /Reach-in, makeline 40

Chicken/Beef /Grill cooler drawer 37 - 39

Sliced corned beef /Grill cooler drawer 38

apex@dohertysirishpubnc.com



 

Comment Addendum to Inspection Report
Establishment Name:  DOHERTY'S IRISH PUB RESTAURANT Establishment ID:  4092016820

Date:  11/26/2024  Time In:  10:50 AM  Time Out:  12:30 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.

23 3-501.18; Priority; Observed a container of meatloaf from Saturday in the reach-in cooler without a prep date. Ready-to-eat TCS
foods shall be discarded after 7 days in refrigeration and marked to indicate their discard date. The day of preparation shall
count as day 1. CDI- meatloaf prep date known and affixed. All other date marking observed compliant. Full points not taken.

43 3-304.12; Core; Observed knives stored between a prep table and the side of the fryer station fliptop cooler. Store in-use utensils
on a clean portion of the food preparation table or cooking equipment. The utensils and storage surface must be cleaned and
sanitized every 4 hours. CDI- knives removed from this location and washed.

55 6-501.11; Core; Caulking above the cookline along the seam of the hood ventilation system is in poor repair. A piece was
observed hanging down from the right side. The floor is cracked at the entrance of the walk-in cooler. Physical facilities shall be
maintained in good repair. Repair these areas. No point taken today. Piece of loose caulking was removed.


