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Fried Wings/Final cook

KENTUCKY FRIED CHICKEN G135995
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Malcolm Best

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Fried chicken /Hot box 156

Fried chicken /Hot holding cabinet, makeline 138 - 168

Green beans /Steam table, makeline 99 - 100

Corn /Steam table, makeline 99 - 100

Gravy /Steam table, makeline 99 - 101

Mashed potatoes /Steam table, makeline 160 - 162

Mac n Cheese /Steam table, makeline 172

Coleslaw /Makeline 36

Chicken pot pie /Walk-in 38

Coleslaw /Walk-in 39

Mac n Cheese /Walk-in 39

Raw chicken /Walk-in #2 40

malcolmbest022819@gmail.com

kbplicensing@kbpbrands.com



 

Comment Addendum to Inspection Report
Establishment Name:  KENTUCKY FRIED CHICKEN G135995 Establishment ID:  4092019428

Date:  10/20/2025  Time In:  1:00 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.

21 3-501.16(A)(1); Priority; Gravy, Green beans and Corn on the makeline were holding around 100F. Maintain TCS foods in hot
holding at 135F or above. CDI- product was voluntarily discarded. Steam table was turned on to maintain proper temperature
and had been accidentally shut off.

47 4-501.11; Core; Gasket on hot holding cabinet behind service counter is in poor repair and sagging. Maintain equipment in good
repair. Work order pending. No point taken

48 4-501.14; Core; Prep sink corners are soiled and sprayer arm has residue build-up around nozzle and handle. Warewashing
machines and the compartments/drainboards of sinks used for washing and rinsing equipment, utensils, raw food, etc. shall be
cleaned before use, throughout the day to prevent recontamination of equipment and utensils, and at least every 24 hours, if
used. Increase cleaning frequency.

49 4-601.11(B) and (C); Core; Walk-in cooler fan covers have black residue accumulation. Metal racks in walk-in cooler have food
residue accumulation. All hot holding equipment has food residue and grease accumulation, especially on interiors around
shelving/gaskets. Interior of reach-in freezer has food debris on the bottom. The nonfood-contact surfaces of equipment shall be
kept free of an accumulation of dust, dirt, food residue and other debris. Increase cleaning frequency.

55 6-501.12; Core; Black microbial growth is present along FRP wall and caulking behind prep sink. Caulking may need to be
replaced if no longer cleanable. Physical facilities shall be maintained clean. Clean this area. Overall, floors, walls and ceilings in
facility are clean. No point taken.


