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2% milk/tall reach in cooler
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Fallon King

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

pico/pasta salad/prep top grill cooler 41/41

shredded cheese/prep top grill cooler 44
chicken salad/potato salad/cut lettuce/prep
top grill cooler 46-50

cut tomato/lettuce/salsa/prep top grill cooler 43-45

coleslaw/cilantro slaw/prep top grill cooler 43-45

cut lettuce/prep bottom grill cooler 41

shrimp/prep bottom cooler 40

boiled eggs/prep bottom cooler 41

chicken wings/lowboy cooler 39

ambient air/prep grill cooler 43

cheese sauce/marinara/steam well 136/140
buffalo chicken dip/jalapeno popper/prep top
cooler 41/41

mozarella sticks/prep top cooler 43

pepper jack/turkey/hot dog/cooler drawers 41/40/40
hamburger patty/ribs/chicken wings/cooler
drawers 41/40/40

potato salad/chicken wings/walk in cooler 40/40

buffalo shrimp/fish/tall reach in cooler 48/48

ambient air/tall reach in cooler 40

mike@thedugouttavern.com

02/02/2025



 

Comment Addendum to Inspection Report
Establishment Name:  THE DUGOUT TAVERN AND GRILL Establishment ID:  4092019174

Date:  01/30/2025  Time In:  2:20 PM  Time Out:  4:30 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.

5 2-501.11; Priority Foundation; Facility does not have written procedures or a kit for clean-up of vomiting and diarrheal events.
CDI- Written procedures provided along with a link to an approved kit. Facility may use written procedures as is or adapt for their
facility. 

16 4-602.11; Core; Ice machine shoot soiled with pink and black accumulation. Ice machine doors soiled with green accumulation.
Ice machines shall be cleaned at a frequency necessary to preclude accumulation of soil or mold.

22 3-501.16 (A)(2) and (B); Priority; Numerous foods holding above 41 F. Refer to temperature chart. TCS (Time/Temperature
Control for Safety) foods shall hold at 41 F or below. Do not fill food above the fill line as it is less likely to maintain proper
temperatures (41 F or below). Bags of ice added to foods holding 42-45 F to facilitate cooling. Foods holding above 45 F
voluntarily discarded. VR - A technician contacted for repair and evaluation of the grill prep cooler. EHS will return to ensure the
grill prep cooler can maintain 41 F or below.

23 3-501.18; Priority; A container of sausages (prepared on 12/06/2024), salsa prepared in house (prepared on 1/10/2025), and
deviled egg filling (prepared on 1/20/2025) held past the 7-day hold. TCS (Time/Temperature Control for Safety) foods shall not
be held past 7 days. CDI - Foods voluntarily discarded.

44 4-901.11; Core; Cleaned and sanitized dishes stacked wet. After cleaning and sanitizing, equipment and utensils shall be
arranged to air dry completely prior to stacking.

47 4-501.11; Core; Ice buildup present around the walk-in freezer door's window. Equipment shall be maintained in a state of repair.
Contact technician for evaluation and in the meantime, remove ice buildup as necessary.


