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Comment Addendum to Inspection Report
Establishment Name:  NANNIES SMOKE TURKEY LEGS Establishment ID:  3034020778

Date:  03/21/2024  Time In:  10:30 AM  Time Out:  11:40 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Shanna Young 22469562 Food Service 07/27/2022 07/27/2027

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.

41 3-304.14 Wiping Cloths, Use Limitations (C)REPEAT- A wet wiping cloth was being stored on top of the prep table. Cloths in-use
for wiping counters and other equitment surfaces shall be held between uses in an effective sanitizer solution. 

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf)- Communal strainer being used to strain macaroni was broken and in poor
repair. Do not use communal items that are in poor repair. Multiuse food-contact surfaces shall be smooth, in good repair, free of
sharp angles, and finished to have smooth seams and joints. CDI- Informed chef on duty since items belongs to short street
kitchen. 

Additional Comments
At this time there is no dry storage, walk in cooler storage, or freezer storage being used by this permit holder. 

If prep sinks are going to be used to strain pasta or other foods, ensure that they are washed in a soapy solution, rinsed, and then
sanitized with a sanitizing solution following the one minute contact time. This did not occur today, but may in the future.


