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THREE BULLS AMERICAN STEAKHOUSE

1480 RIVER RIDGE DR
CLEMMONS NC
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Kelly Sale 00 sliced tomatoes walk-in cooler #1 37

Kelly Sales

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 119 steamed broccolli walk-in cooler #1 40

final rinse dishmachine 168 cooked chicken walk-in cooler #1 41

qt sanitizer (ppm) 3-comp sink 200

chicken breast final cook 168

sliced tomatoes cooler # 6 (top) 40

coleslaw cooler # 6 (top) 39

cooked spinach cooler # 6 (top) 39

crab stuffing cooler # 6 (reach-in) 40

coleslaw cooler # 5 (top) 41

sour cream cooler # 5 (top) 40

corn soufflé steam well 153

corn soufflé warming cabinet 160

cooked pasta cooler #4 (chef drawer) 41

steamed broccolli cooler #4 (chef drawer) 39

onion soup steam well 153

marinara steam well 158

thai chili dressing walk-in cooler #1 38

pimento cheese walk-in cooler #1 39

baked potato walk-in cooler #1 40

sammy@crisphg.com



 

Comment Addendum to Inspection Report
Establishment Name:  THREE BULLS AMERICAN STEAKHOUSE Establishment ID:  3034012539

Date:  09/23/2022  Time In:  3:30 PM  Time Out:  6:30 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.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Dish machine in bar is not sanitizing; upon further inspection the pump for sanitizer is not working. Sanitizers shall
be used in accordance with EPA-registered label use instructions. CDI: Dishmachine was serviced by the end of inspection; Cl
concentration was measured at 200ppm after repairs.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) Sticker residue is present on a
multitude of metal pans and plastic, condiment bottles in clean dish storage. Equipment food-contact surfaces and utensils shall
be clean to sight and touch. CDI: All items were placed at 3-comp sink for rewashing. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Microbial buildup is present around chute of ice
machine. Equipment food contact surfaces and utensils shall be cleaned in equipment such as ice bins at a frequency specified
by the manufacturer, or absent manufacturer's specifications, at a frequency necessary to preclude accumulation of soil or mold.
- 1.5 pts

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) 1 container of crab stuffing in
cooler #5 chef drawer was measured at 44F. All other observed cold holding foods were at 41F or less today. Time/temperature
control for safety food shall be maintained at 41F or less. CDI: Per employee, the stuffing was stored overnight in the cooler and
may have been out of temperature control >4 hours; item was voluntarily discarded. - 0 pts

40 2-303.11 Prohibition - Jewelry (C) 1 food employee wearing a watch during service. Except for a plain ring such as a wedding
band, while preparing food, food employees may not wear jewelry including medical information jewelry on their arms and
hands. CDI: REHS intervention; watch was removed and employee hands rewashed. 

2-402.11 Effectiveness - Hair Restraints (C) 2 food employees were not wearing hair restraints at the beginning of inspection.
Food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body
hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, and
linens; and unwrapped single-service and single-use articles. CDI: REHS intervention; both employees donned effective hair
restraints. - 0 pts

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Several cooking utensils were stored in a container of hot water on cook
line; water was measured at 98F. During pauses in food preparation or dispensing, food preparation and dispensing utensils
shall be stored: in the food with their handles above the top of the food and the container; on a clean portion of the food
preparation table or cooking equipment only if the in-use utensils and the food-contact surface of the food preparation table or
cooking equipment are cleaned and sanitized at a frequency specified under §§ 4-602.11 and 4-702.11; in a container of water if
the water is maintained at a temperature of at least 135F. CDI: REHS intervention; utensils were removed from storage in water.
- 0.5 pts

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace torn door gasket in reach-in portion of cooler #6.
Refinish stand mixers to be smooth and easily cleanable. Equipment shall be maintained in good repair. - 0 pts

56 6-305.11 Designation - Dressing Areas and Lockers (C) Employee drink in unopened can in chef drawer next to food for
restaurant. Employee food stored over wine bottles in wine cooler. Store personal items separately from restaurant's food supply.
CDI - drink and employee food relocated. - 0 pts


