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pork sausages/steam well

FIRST WATCH #6037

1280 W WILLIAMS ST
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Angel Aguilar

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058
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black beans/hollandaise/gravy/steam well 136-173

turkey/roast beef/cut lettuce/prep top cooler 41/40/41
sausage/cheese/roast beef/prep bottom
cooler 41/41/40

quinoa/liquid eggs/pico/prep top coooler 41/40/40
pancake batter/cut tomato/prep bottom
cooler 41/41

ham/salmon/walk in cooler 40/40

cooked mushrooms, cooling/walk in cooler 55-58

milk/expo lowboy cooler 41

ambient air/glass reach in cooler 41

licenses@firstwatch.com



 

Comment Addendum to Inspection Report
Establishment Name:  FIRST WATCH #6037 Establishment ID:  4092019371

Date:  01/14/2025  Time In:  1:20 PM  Time Out:  2:30 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.

16 4-601.11 (A); Priority Foundation; Multiple metal containers and two miniature white cutting boards stored as clean soiled with
dried food and debris. Food-contact surfaces shall be clean to sight and touch. CDI - Items moved to be thoroughly cleaned.

21 3-501.16(A)(1) ; Priority; Pork sausages holding below 135 F in the steam well. Time/Temperature Control for Safety (TCS)
foods shall be stored at 135 F or above for hot holding. CDI - Pork sausages voluntarily discarded.

33 3-501.15; Priority Foundation; Cooked mushrooms cooling in a deep, tightly sealed container in the walk-in cooler. Cooling shall
be accomplished by placing food in shallow pans, in thinner portions. CDI - Mushrooms moved to a sheet tray to cool rapidly in
the walk-in cooler.

44 4-903.11(A), (B) and (D); Core; Several clean containers stacked while still wet. Equipment and utensils shall be stored in a self-
draining position that promotes air drying. Ensure utensils are properly stored.

47 4-501.11; Core; Shelving in a few prep coolers on the cook line are rusty and deteriorating. Equipment shall be maintained in
good repair. Work orders placed for replacement of rusty shelving prior to inspection.

48 4-501.15; Core; The high-temp. ware washing machine is reaching a minimum of 180 F (160 F at the plate) per data plate, and
as required. However, it is leaking. A container has been placed underneath the machine to catch excess spillage until repairs
are made or until the machine is replaced. A ware washing machine and its auxiliary components shall be operated in
accordance with the machine's data plate and other manufacturer's instructions. Continue to work with corporate/technicians to
determine resolution. Repair leak or replace machine.


