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Boiled eggs/Cut tomato /Small prep unit
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Burger /Final cook 170

Omelette /Final cook 178

Cut tomato/Coleslaw /Makeline fliptop 40 - 41

Sausage patty/Tall reach-in 39

Ham/Beef hash /Tall reach-in 40

Sliced turkey /Reach-in, makeline 40

Egg salad /Reach-in, makeline 39

Gravy/Hot holding unit 167

Potroast/Chili /Hot holding unit 170 - 174

Grits/Beans /Steam table 150 - 160

Mac n Cheese /Steam table 147 - 154

Milk /Reach-in, dessert prep 41

jamhospitality.nc@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  PEAK CITY DINER Establishment ID:  4092019262

Date:  11/13/2024  Time In:  10:30 AM  Time Out:  12:00 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.

15 3-302.11 (A)(2); Priority; Observed repackaged, raw chicken stored above packs of ground beef in the reach-in freezer. Separate
types of raw animal foods from each other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding, and
display. In the freezer, once repackaged, store raw animal foods according to educational storage poster provided. CDI- raw
chicken relocated. No points taken today.

16 4-601.11(A); Priority Foundation; The deli slicer was observed with old food residue from yesterday's prep. Equipment food-
contact surfaces and utensils shall be clean to sight and touch. CDI- slicer cleaned/sanitized. 
4-501.114; Priority; The manual warewashing machine, in-use during inspection, was observed pulling 0ppm chlorine residual.
At least 25ppm is needed to sanitize equipment. CDI- chlorine bucket was refilled during inspection, machine was primed and
sanitizer measured 50 - 100ppm.

48 4-501.14; Core; The warewashing machine was observed with old food residue accumulation along the top and behind the
doors. Warewashing equipment shall be cleaned at least every 24 hours, if used. Increase cleaning frequency.

56 6-202.11; Core; Fluorescent light bulbs on ceiling in warewashing area and near end of food storage area are uncovered. Shield
the lights or provide shatter-resistant bulbs in areas of exposed food, equipment, utensils, linens or single-use articles. PIC to
replace covers.


