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sliced tomato/prep cooler

FIVE GUYS BURGERS AND FRIES # 4092

2570 LEWISVILLE CLEMMONS RD
CLEMMONS NC

34 Forsyth 27012
X
x

FIVE GUYS PROPERTIES LLC

(336) 608-4019

3034011793

X
A

05/03/2024

III

41

Robert Gammon III

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

cut lettuce/prep cooler 40

burger/FINAL COOK 197

cheese/ref. drawer 37

cheese /ice bath at grill 41

shake mix/shake machine 33
strawberry topping/cold hold next to shake
machine 40

hot dog/walk-in cooler 39

lettuce/walk-in cooler 37

hot water/3 comp sink 149
quat sanitizer/3 comp sink and sani bucket
(ppm) 300

Cl sanitizer/towel bucket (ppm) 100

veg wash/1:170 00

asylvia@fiveguys.com



 

Comment Addendum to Inspection Report
Establishment Name:  FIVE GUYS BURGERS AND FRIES # 4092 Establishment ID:  3034011793

Date:  05/03/2024  Time In:  11:15 AM  Time Out:  12:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Kenneth Fulp Food Service 01/17/2028

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Grilled mushrooms and onions in steam
unit were 117F - 135F, they hade been in unit since approx. 10:30. Time/temperature control for safety (TCS) food held hot shall
be maintained at 135F or above. PIC stated onions had been cooked to 135F - there may be an issue with the steam unit
maintaining temp. CDI - PIC stated that onions and mushrooms are replaced every 4 hours for quality - there is a written
procedure, but it does not specify the 4 hour time limit. PIC stated the onions and mushrooms will be discarded by 2:30 today.
Going forward, it is recommended that you modify your written procedure to state that onions are cooked to 135F, then held for
no more than 4 hours, any left after 4 hours is discarded; mushrooms are opened from a hermetically sealed bag, reheated to
135F in no more than 2 hours, then held for no more than 4 hours, any left after 4 hours is discarded. With a written procedure
available, food temps would not need to be taken for these items, just the time verified.


