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turnips greens (inadequate cooling)/WIC
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Erica Cansino

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850
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chicken salad/WIC 45

grilled chicken/WIC 47

beefaroni/WIC 45

ambient air/WIC 38

scrambled eggs/final cook 177

burger patty/final cook 194

fried chicken/final cook 173

scrambled egg/heat lamp 147

sausage/heat lamp 138

grits/buffet 156

diced potatoes/buffet 167

peach cobbler/buffet 178

rice/buffet 162

turnip greens/buffet 171

beefaroni/buffet 163

mashed potatoes/hot cabinet 177

green beans/hot cabinet 179

meatloaf/hot cabinet 156

ambient air/hot cabinet 144

erikacansino18@gmail.com

gayle.yates04@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  DALLAS FAMOUS CHICKEN N' BISCUITS Establishment ID:  4092019553

Date:  11/18/2025  Time In:  10:00 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.

20 3-501.14 Cooling (P)
A large pot of turnip greens that was prepared on 11/17/25 was 45F. Quickly cool cooked foods within 2 hours from 135F to 70F;
and within a total of 6 hours from 135F to 41F. The PIC voluntarily discarded the turnip greens. EHS reminded the PIC to use
shallow vented container, active stirring, and ice wands (which are stored in the reach in freezer).***CORRECTED DURING
INSPECTION (CDI)***

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Several food items in the walk in cooler were held above 41F (see temperature chart). Maintain TCS foods in cold holding at 41F
or less. The PIC voluntarily discarded the food items. EHS noticed that all food items stored in the walk in cooler were tightly
wrapped with plastic wrap and covered with aluminum foil. EHS explained that the tight double wrapping was preventing air flow
and adequate cold holding. The PIC was informed to use the lids, plastic wrap, or aluminum foil, but not all three at the same
time. ***CDI***NO POINTS TAKEN EDUCATION PROVIDED***

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
The following items shall be repaired: exposed wood on counters and dry goods shelves, peeling edging in counters, and worn
wood on cabinet doors. Equipment shall be maintained in god repair. ***REPEAT VIOLATION***


