Food Establishment Inspection Report

Score: 95.5

Establishment Name: TWO BROTHERS KITCHEN

Establishment |D; 3034020752

Location Address: 3990 NORTH PATTERSON AVE

Inspection [ ]Re-Inspection

City: WINSTON SALEM
27105

State; NC

34 Forsyth

Date: #2/19/2018 Status Code: A
Timein: 10 :55% 3" Timeout:01: 458 am

Zip: County:

Permittee: JOHNNY BLUE LLC

Total Time: 2 hrs 50 minutes

Category #: 1l

Wastewater System: XIMunicipal/Community [ ]On-Site System

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type; Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our oo & [ve][ [w Jour[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | O | X ||:|| |apégrggﬁzgng?n?g‘?g}g”;,E[,agg?f;,crﬁfg{ﬁ?g?” by || |@‘D‘ ‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2j[L]o] | 3|
Management, employees knowledge; - - — -
2|0 respogsibmties & Pep%mnq 9 [3]|23)(0]| J| LI} 300|0|x \r{]aertlﬁggg obtained for specialized processing Wiedal 00
3|IX|O Proper use of reporting, restriction & exclusion  [[3]zs[0]|(J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
£ A ) - 311X equipment for temperature control el o
4|60 Proper eating, tasting, drinking, or tobacco use  [[2][1][0]|[J{ (1]
32| || |X | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth {2 o} | | Olololx NEnEEE
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6|0 Hands clean & properly washed o olo U (O Thermometers provided & accurate [0l (||
No bare hand contact with RTE foods or pre- Food Identification .2653
7|IX|OO|O (3]s [0]| (7| | [
approved alternate procedure properly followed 35‘ X ||:|| |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible o000 Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36/ |01 Insectls & rodents not present; no unauthorized 2Dl 00
) animals
9|X | Food obtained from approved source 2] o)1 o Contamipaton prevented dunng 7000 BRI
10/ Xl | Food received at proper temperature loJ|J)1 J|ICd preparation, storage & display
- — 38X |0 Personal cleanliness (5 [ )
1O Food in good condition, safe & unadulterated (2 [ | Y ;
ooz IO Required records available: shellstock tags, zinlololo 39| | Wiping cloths: properly used & stored 1|0 L)L)
parasite destruction X0 Washing fruits & vegetables (5 [ ) A
Protection from Contamination .2653, .2654 9 9 -
13| [ | | [ | [ | Food separated & protected [3])[5|0&0| X | (| Proper Use of Utensils 2653, .2654 T
41|X (O In-use utensils: properly stored (1] osj0] [(I|[|C]
140X Food-contact surfaces: cleaned & sanitized X[[0]| X | 1| ] - - —
_ _ _ 2|80 Utensils, equipment & linens: properly stored, wiedial OO0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
- reconditioned, & unsafe food »0lx= Single-use & single-service articles: properly 5e0] 1|54
Potentially Hazardous Food TIme/Temperature  .2653 stored & used =
16| 1| [J|[J | B4 | Proper cooking time & temperatures [3)s|o]| I (1) {44|B4 [ ] Gloves used properly ([ e O
17| ||| X | Proper reheating procedures for hot holding [3]|z80)| 1| (]| 1| [_Utensils and Equipment 2653, .2654, 2663
O Equipment, food & non-food contact surfaces ol Dg]ID 0
ina ti I 45 X approved, cleanable, properly designed, 2)|l1
18| [J|[J|[J | X | Proper cooling time & temperatures (1 [EE | (] ) constructed, & used
Y4 i . RA Warewashing facilities: installed, maintained, &
19 ||| Proper hot holding temperatures [3](esifol| 1| CI{CT) 46| B4 | (T used: test stgps (B o Y
20| X |0 |J | | Proper cold holding temperatures [3]esl0)| | | O} 47|00 | X Non-food contact surfaces clean (2 b= ] o
211010 Proper date marking & disposition 39| 7| 1{J| |_Physical Facilities .2654, .2655, .2656
Time as a public health control: procedures & 48X (10 Hot & cold water available; adequate pressure (A () A R
22|0|0|X |0 records [
Consumer Advisory 2653 910 |X Plumbing installed; proper backflow devices (3 Y R
C dvi ided f
23| O ||:| |E| | u,?ggrlggg&:d ‘f’(')%%rg’ provided for raw or @‘D‘ D‘D 50| (] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 51/ 0|0 & cleaned (Leso] LJ] L[
_ offered 52001 Garbage & refuse properly disposed; facilities misE® |0
Chemical .2653, .2657 maintained ERRS
2500100 | X Food additives: approved & properly used [1]|esf0)| 0| T (53| O | X Physical facilities installed, maintained & clean Béilo]l [J| X[
26| X (O Toxic substances properly identified stored, & used 2t I | 54|00 | B4R '(\jﬂees?éi;?enéilaeﬂ%l%s”ggting requirements; UlodX| 1| X ]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 45
7 Compliance with variance, specialized process, Total Deductions: | 4-
27| H] ||:| reduged oxygen packing critgria or HA8CP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; TWO BROTHERS KITCHEN Establishment |D;_3034020752
Location Address: 3990 NORTH PATTERSON AVE Inspection [ JRe-Inspection Date: 02/19/2018
City; _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27105 Category #: I
Wastewater System: X Municipal/Community [] On-Site System Email 1: Mieh100@yahoo.com
Water Supply: Municipal/Community [] On-Site System
Permittee: JOHNNY BLUE LLC Email 2:
Telephone:_(336) 661-0806 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp Item Location Temp
Corn dog Hot holding 177
Pot wedge Hot holding 159
Fish Hot holding 148
Corn dog Reach in cooler 36
Hot water 3 compartment sink 139
Quat 3 compartment sink 150
Quat spray bottle 200

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.

1 2-102.12 Certified Food Protection Manager - C Repeat. Food employee on duty, during inspection does not have food protection
manager certification. At least one employee who has supervisory and management responsibility and the authority to direct and
control food preparation and service shall be a certified food protection manager who has shown proficiency of required information
through passing a test ANSI-accreditied program.

Spell

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P 0 points. Raw chicken gizzards stored
above raw pork chops in the reach in cooler. Food shall be stored according to cooking temperatures. CDI: Employee stored raw
pork chops above raw chicken in the reach in cooler.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Sticker inside strainer and container
filled with utensils, lids, etc were soiled. Pan, two plastic lids, three plastic containers, and two tongs were soiled. Food-contact
surfaces of equipment and utensils shall be clean to sight and touch. CDI: All items were taken to the 3 compartment sink.

Lock
Text
First Last
Person in Charge (Print & Sign): ~ samuel rashed
. First Last P v _
Regulatory Authority (Print & Sign):‘JIII Sakamoto REHSI K‘,
REHS ID: 2685 - Jill Sakamoto Verification Required Date: [/ /

REHS Contact Phone Number: (336) 703 -3137

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TWO BROTHERS KITCHEN Establishment ID: 3034020752

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. Spell

43

45

47

49

52

53

54

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Repeat. To-go
containers on prep table with food contact surface exposed, single-service cups for self service station exposed with no protection,
and single-service lids with food contact surface exposed. Store inverted or covered. Single-service and single-use articles shall
be stored and shall be kept in the original protective package or stored by using other means that afford protection from
contamination until used. CDI: To-go containers were inverted.

4-501.11 Good Repair and Proper Adjustment-Equipment - C 0 points. Caulk hanging/separation inside the hood system, rusted
shelving in reach in cooler, cracks exposing insulation inside left door of the reach in cooler, prep sink plug not working properly,
loose toilet seats in both restrooms, blue handle partially missing exposing build up on the potato slicer, and rusted brackets for
shelving above 3 compartment sink. Equipment shall be maintained in good repair.

4-602.13 Nonfood Contact Surfaces - C 0 points. Blue handles partially missing exposing build up and residue on the nonfood
contact surfaces of the potato slicer. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of food residue
and other debris.

5-205.15 (B) System maintained in good repair - C 0 points. Steady stream of water coming out of the backflow prevention device
on the faucet of the can wash when turned on. Plumbing system shall be maintained in good repair.

5-501.114 Using Drain Plugs - C 0 points. Round piece of wood stuffed in drain hole for the waste dumpster. Drains in
receptacles and waste handling units for refuse, recyclable, and returnable shall have drain plugs in place.

6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C Repeat. No coved base in both restrooms. The floor and
wall junctures shall be coved and closed to no larger than 1mm.

//6-501.12 Cleaning, Frequency and Restrictions - C Spider webs

on the wall and/or light fixture in the men's and women's restroom. Debris build up along the trim of the can wash. Physical
facilities shall be cleaned as often as necessary to keep them clean.

//6-201.11 Floors, Walls and Ceilings-Cleanability - C Caulk

separated/missing around the toilet to the floor and handwashing sink to the wall in the men's restroom. Floors and walls shall be
easily cleanable and smooth.

6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C Repeat. Dusty vents present in men's bathroom.
Clean frequently. Intake and exhaust air ducts shall be cleaned.

1/6-303.11 Intensity-Lighting - C Lighting 27 to 39 foot candles by the left fryer. Lighting shall be at least 50 foot candles where
food employee handle food. 0 points.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
Sl A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_TWO BROTHERS KITCHEN Establishment |D; _3034020752

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. Spell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TWO BROTHERS KITCHEN Establishment |D: 3034020752

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_TWO BROTHERS KITCHEN Establishment |D; _3034020752

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. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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