Food Establishment Inspection Report

Score: 91

Establishment Name: GREAT WRAPS

Establishment |D; 3034022810

Location Address: 3320 SILAS CREEK PARKWAY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: @4/ 18/ 201 8 Status Code: A

Zip: 27103 County: 34 Forsyh Time In: 02:10% om Time Out: 04 : 159 om
Permittee: DEVAS FOOD LLC Total Time: 2 hrs 5 minutes

Category #: IV

Wastewater System: X/Municipal/Community [ ]On-Site System

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 6
No. of Repeat Risk Factor/Intervention Violations: 2

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 illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | O | X ||:|| |gégrepgﬁgg"g}%?g“nﬂ”as,ﬁgagg’r‘f'o‘?%”gft?g's"” 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 [2)[1]0) J|J|]
Management, employees knowledge; - - — -
2|X|0O respogsib”mes & ‘r)ep)értinq 9 [3]8) a1 1| T 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 26532654
Good Hygienic Practices 2652, .2653 Proper cooling methods used; adequate 3l
K K . 30| X equipment for temperature control bé[0] o
4| O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1]
32| || [0 |X | Plant food properly cooked for hot holding (o (Y
5O No discharge from eyes, nose or mouth (1o [0]| 1| )] e o o e P
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6101/ Hands clean & properly washed |01l [34 X |0 Thermometers provided & accurate [0l (||
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO ][} |
approved alternate procedure properly followed 35‘ 0 |®| |F00d properly labeled: original container ‘||| D|D |D
8| X0 Handwashing sinks supplied & accessible Rl Y E ) M prevention of Food Contamination 2652, 2653, 2654, 2656, 2657
Approved Source .2653, .2655 36|00 | X Ins_ectls & rodents not present; no unauthorized 2Ixl0l ]
) animals A
9|X|0] Food obtained from approved source L] 37/} O Contamination prevented during food w5 I
10/ Xl | Food received at proper temperature loJ|J)1 J|ICd preparation, storage & display
38|00 | X Personal cleanliness Beilal 1] |
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
120101 = [ [Reauired records available: shellstock tags, Hnloiolo 39|00 |X Wiping cloths: properly used & stored [1]o5¥)| X |[T{[]
parasite destruction X0 Washing fruits & vegetables () Y
Protection from Contamination .2653, .2654 J g -
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654 T
410 | X In-use utensils: properly stored (B Y
14X | Food-contact surfaces: cleaned & sanitized 3)|s|fo| ]| )] - - - -
_ _ _ 2|80 Utensils, equipment & linens: properly stored, (o o ]
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
_ reconditioned, & unsafe food slx |0 Single-use & single-service articles: properly 0 o ] ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| 1| [J|[J | B4 | Proper cooking time & temperatures [3)s|o]| I (1) {44|4 [ ] Gloves used properly ([ e O
17|/ ||| X | Proper reheating procedures for hot holding 3)[zs[0)| ]| ]| ]| |_Utensils and EqUirl’Eme_nt — d.%&653’ .2f654(11, ‘26?3 ot
quipment, food & non-food contact surfaces
18| (]| |1 |1 | Proper cooling time & temperatures 3]sl | x| 1] 1] 45| ™ | 252;?%%?‘%5'68?322'5' properly designed, [2]|1}C0] [ ]
19/ [J| | Proper hot holding temperatures [3]Dga] |46/ | T x\éae';?,"{gssthisrt‘gg:c"i”es installed, maintained, & | r5ara1 (7]
20| X1 |1 |J | | Proper cold holding temperatures [3)ol| L LI L) 47|34 | OO Non-food contact surfaces clean (B e o o
2111 [J|[J| Proper date marking & disposition Béll0l|X|[J|[1|| Physical Facilities .2654, .2655, .2656
Time as a public health control: procedures & 48X (10 Hot & cold water available; adequate pressure (A () A R
22|00 |X |0 records [
Consumer Advisory 2653 X Plumbing installed; proper backflow devices (2ol ]|
Consumer advisory provided for raw or .
23| O ||:| |E | | undercooked foodrg/ P X0 Sewage & waste water properly disposed [2)|[a]Co) (1]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z | Pasteurized foods used; prohibited foods not X |00 & cleaned (Leso] LJ] L[
- | offered X0 Garbage & refuse properly disposed; facilities lesiel OO
Chemical .2653, .2657 maintained :
2500 | X Food additives: approved & properly used 180 [53(0 | X Physical facilities installed, maintained & clean (1050 (1)1
26| (X[ Toxic substances properly identified stored, & used 200 | 1 ] 54| | 0 l\jﬂees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; 1|esjlol| 1|1
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 9
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP 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:_GREAT WRAPS Establishment |D;_3034022810
Location Address:_3320 SILAS CREEK PARKWAY Inspection [ ]Re-Inspection Date: 04/18/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27103 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: "ialns@yahoo.com
Water Supply: Municipal/Community [] On-Site System
Permittee: DEVAS FOOD LLC Email 2:
Telephone:_(336) 659-9740 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp ltem Location Temp Item Location Temp
RICE RICE POT-HH 143
CHX HEAT LAMP 93
CHEESE CHZ DISPENSER 135
SL TOMATO  MAKE TOP 43
SL TOMATO  MAKE TOP 51
SHRD.LETT  MAKE TOP 51
GRLLCHX  MAKE TOP 45
CORN SALS  wic 41

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-Person in charge does not have Certified Food Protection Manager
certification as evident by passing ANSI accredited program. 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 that is part of an American National Standards Institute
(ANSI)-ACCREDITED PROGRAM.

Spell

6 2-301.12 Cleaning Procedure - P//2-301.14 When to Wash - P-Observed two of three food employees wash hands, turn off faucet
with clean bare hands and then dispense paper towels. To avoid recontaminating hands, a paper towel or similar barrier shall be
used to turn of water faucet and open doors. Hands shall be washed anytime that they become contaminated. CDI-Staff educated
and hands rewashed.//0 points

18  3-501.14 Cooling - P-Measured two pans of sliced tomatoes and one pan of shredded lettuce (from ambient air temperature)
prepared at 10:00 am at 49-51F in make top unit. Per PIC, items were sliced and placed into make top unit. Potentially hazardous
food shall be cooled within 4 hours to 41F/45F or less if prepared from ingredients at ambient temperature CDI-Discarded.

Lock
Text
First Last
Person in Charge (Print & Sign): ~ SUSMA DHAKAL
First Last
Regulatory Authority (Print & Sign):"c R BROWN

REHS ID: 2536 - Brown, Jennifer

REHS Contact Phone Number: (336)703-3131

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:_GREAT WRAPS Establishment |D: _3034022810

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

19

21

26

31

35

36

38

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -
P-Repeat-Measured chicken tenders in covered pan under heat lamp at 93F. Potentially hazardous food items shall be maintained
at 135F or greater during hot holding. CDI-Discarded

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF-Observed
grilled pesto chicken, gyro meat (2 pans), corn salsa not date marked. Ready-to-eat, potentially hazardous food items shall be
dated once prepared or opened. Items may be held for 4 days (including open/prep day as day one). CDI-PIC stated that items
were prepared yesterday and were allowed to be dated as such. Facility receives deliveries twice a week and prep schedule
supports claim.

7-102.11 Common Name-Working Containers - PF-Observed wiping cloth sanitizer bucket not labeled on front line. Working
containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly
and individually identified with the common name of the material. CDI-Labeled by PIC during inspection.//

7-207.11 Restriction and Storage-Medicines - P,PF-Observed bottle of Tylenol, Ibuprofen and Glycerin on top ledge of ice machine.
Medicines that are in a food establishment for the employees' use shall be labeled as specified under § 7-101.11 and located to
prevent the contamination of food, equipment, utensils, linens, and single-service and single-use articles. CDI-Relocated to desk.

3-501.15 Cooling Methods - PF-Observed two pans of sliced tomatoes and one of shredded lettuce cooling on top of opened make
unit. Cooling shall be accomplished by using rapid cooling equipment. CDI-Discarded for not meeting 4 hour cooling parameter.

3-302.12 Food Storage Containers Identified with Common Name of Food - C-Not all squeeze bottles of dressings and sauces not
labeled on top of make unit or inside of reach-in cooler. Except for containers holding food that can be readily and unmistakably
recognized such as dry pasta, working containers holding food or food ingredients that are removed from their original packages
for use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with
the common name of the food.//0 points

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C-Observed two sticky traps under front line to
contain a substantial amount of dead pests/roaches. Dead or trapped birds, insects, rodents, and other pests shall be removed
from control devices and the premises at a frequency that prevents their accumulation, decomposition, or the attraction of pests.
Monitor traps and discard as necessary to prevent additional pests.6-501.111 Controlling Pests - PF-Repeat-Observed live roach
under beverage dispensing unit at front line. Facilities shall be maintained free of pests. Records for pest control provided for
treatment on 4/4/2018. Increase frequency of treatments if not effective.//

2-303.11 Prohibition-Jewelry - C-Observed one (of three) food employees engaging in food prep with a watch and a bracelet.
Observed one (of three) food employees engaging in food prep while wearing a ring with a raised stone. 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.

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:_GREAT WRAPS Establishment ID; 3034022810

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.

39

41

49

53

3-304.14 Wiping Cloths, Use Limitation - C-Sanitizing solution in wiping cloth bucket measured 0 ppm at front line. Cloths in-use
for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution. Solution remade to
200 ppm QAC sanitizer.// 0 points

3-304.12 In-Use Utensils, Between-Use Storage - C-Observed bucket for ice machine hanging on hook above canwash. In-use
utensils shall be stored In a clean, protected location if the utensils such as ice scoops, are used only with a food that is not
potentially hazardous.// 0 points

5-203.14 Backflow Prevention Device, When Required - P-Water line for tea machine is directly attached to water line supplying
handsink. Line has been split so that water may be supplied to handwashing sink and tea machine. Backflow device rated for
constant pressure is required. Contact Jennifer Brown at 336-703-3131 or brownjk@forsyth.cc upon compliance, no later than
4/24/2018.

6-501.16 Drying Mops - C-Observed mop drying in basin of canwash. Mops shall be hung so that they may air-dry without soiling
walls, equipment or supplies.// 6-201.11 Floors, Walls and Ceilings-Cleanability - C - Repeat-Damaged floor tile beside back door.
Spaced floor tile underneath 3 compartment sink. Physical facilities shall be maintained in good repair and be easily cleanable.

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:_GREAT WRAPS Establishment ID: 3034022810

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;_GREAT WRAPS Establishment |D; _3034022810

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
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