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J BUTLER'S BAR & GRILL
1355 LEWISVILLE CLEMMONS RD

LEWISVILLE
27023 34 Forsyth

LET'S HAVE FUN DINING, LLC

Full-Service Restaurant
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chicken/final cook

J BUTLER'S BAR & GRILL

1355 LEWISVILLE CLEMMONS RD
LEWISVILLE NC
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(336) 766-8780
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IV

185 salsa/sauce cooler 39

Taylor Herman

Daygan Shouse

3316 - Shouse, Daygan

(336) 703-3141

X

wings/final cook 188 ranch/sauce cooler 41

burger/final cook 185 beef/hot hold well 155

chicken salad/cooling at 12:12 72 beer chese/hot hold well 145

chicken salad/cooling at 12:41 54 marinara/hot hold well 136

taco meat/walk in cooler 40 quat sanitizer/3 compartment sink 200 ppm

coleslaw/walk in cooler 40 hot water/3 compartment sink 124

roast beef/walk in cooler 40 chlorine sanitizer/dish machine 100 ppm

mashed potatoes/side cooler 39

potato salad/side cooler 39

coleslaw/side cooler 38

pasta/side cooler 40

tomato/sandwich cooler 40

cheese/sandwich cooler 41

chicken/sandwich cooler 41

pico/salad cooler 38

bleu cheese/salad cooler 41

diced tomato/salad cooler 38

lettuce/salad cooler 41

hot dog/salad cooler 41

jbutlersbar4@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  J BUTLER'S BAR & GRILL Establishment ID:  3034012134

Date:  04/29/2024  Time In:  12:00 PM  Time Out:  2:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Taylor Herman Food Service 10/16/2023 10/16/2028

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.

10 6-301.11 Handwashing Cleanser, Availability (Pf) Soap was not available at the handwashing sink by dishmachine. Each
handwashing sink or group of 2 adjacent handwashing sinks shall be provided with a supply of hand cleaning liquid, powder, or
bar soap. CDI: Soap was restocked at the handwashing sink by person in charge (PIC).
6-301.12 Hand Drying Provision (Pf) Paper towels were not available at the handwashing sink by dishmachine. Each
handwashing sink or group of adjacent handwashing sinks shall be provided with individual, disposable towels. CDI: Paper
towels were restocked at the handwashing sink by PIC.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Food and grease buildup on large
amount of pans in the clean dish area. Equipment food-contact surfaces and utensils shall be clean to sight and touch. REPEAT.
Verification required to follow up on dish washing. Contact Daygan Shouse at (336) 462-3669 or shousedm@forsyth.cc by 5/9.
4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Soil buildup on interior of ice machine. In equipment
such as ice bins and beverage dispensing nozzles and enclosed components of equipment such as ice makers, cooking oil
storage tanks and distribution lines, beverage and syrup dispensing lines or tubes, coffee bean grinders, and water vending
equipment at a frequency necessary to preclude accumulation of soil or mold.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Several pans at the clean dish rack were stacked wet. After cleaning
and sanitizing, equipment and utensils shall be air dried or used after adequate draining before contact with food. REPEAT.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Soda fountain in kitchen dispenses when ice bin is open. Walk in
freezer with ice buildup on door. Equipment shall be maintained in good repair. REPEAT.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed in the following areas: Inside of make unit coolers, inside microwave,
and sides of cooking equipment. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
the accumulation of soil residues. REPEAT.

51 5-205.15 (B) Maintain a plumbing system in good repair. (C) Front handwashing sink closest to cook line is slow to drain. A
plumbing system shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Ceiling tile to left of cook line vent is
beginning to fall. Physical facilities shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) Clean floors underneath equipment and clean floor drain underneath dish
machine. Vent above dishwasher needs to be cleaned. Physical facilities shall be cleaned as often as necessary to keep them
clean. REPEAT.


