
2 1

Single-use & single-service articles: properly

Equipment, food & non-food contact surfaces

Toilet facilities: properly constructed, supplied

Garbage & refuse properly disposed; facilities

37

stored & used

approved, cleanable, properly designed,

& cleaned

equipment for temperature control

43

constructed, & used

Proper cooling methods used; adequate31

Meets ventilation & lighting requirements;

Utensils, equipment & linens: properly stored,

Contamination prevented during food
preparation, storage & display

Insects & rodents not present; no unauthorized

Gloves used properly44

Non-food contact surfaces clean

45

46

47

Food additives: approved & properly used 

Warewashing facilities: installed, maintained, &

24

Proper date marking & disposition

offered

Proper reheating procedures for hot holding

Sewage & waste water properly disposed

48

49

50
Consumer advisory provided for raw or

Hot & cold water available; adequate pressure

Plumbing installed; proper backflow devices

Pasteurized foods used; prohibited foods not

Food separated & protected

Toxic substances properly identified stored, & used

Hands clean & properly washed

Compliance with variance, specialized process, 

Food-contact surfaces: cleaned & sanitized

reduced oxygen packing criteria or HACCP plan

Physical facilities installed, maintained & clean

51

undercooked foods

52

Proper disposition of returned, previously served,

53

Time as a public health control: procedures &

Handwashing sinks supplied & accessible

records

reconditioned, & unsafe food

Proper cooking time & temperatures

Proper cooling time & temperatures

approved alternate procedure properly followed

Proper hot holding temperatures

Proper cold holding temperatures

54

Food obtained from approved source

Food received at proper temperature

Food in good condition, safe & unadulterated
Required records available: shellstock tags,

used; test strips

parasite destruction 

maintained

No discharge from eyes, nose or mouth

designated areas used

Contributing factors that increase the chance of developing foodborne illness.

Establishment Name:

Foodborne Illness Risk Factors and Public Health Interventions

FDA Establishment Type:

Location Address:
City:

Zip:
Permittee:
Telephone:
Wastewater System:
Water Supply:

27

1

2

3

13

14

15

Food Establishment Inspection Report

16

17

18

19

20

21

Score:

22

23

25

26

Establishment ID:

Date:
Time In:

Category #:

Status Code:
Time Out:

Proper use of reporting, restriction & exclusion

State:

Compliance Status OUT CDI R VR

PIC Present; Demonstration-Certification by
accredited program and perform duties

responsibilities & reporting

County:

Risk factors:
Public Health Interventions: Control measures to prevent foodborne illness or injury.
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: am
pm : am

pm

/ /

Total Time:

Inspection Re-Inspection

Municipal/Community On-Site System
No. of Risk Factor/Intervention Violations:
No. of Repeat Risk Factor/Intervention Violations:Municipal/Community On-Site Supply

Good Retail Practices

Good Retail Practices:
Preventative measures to control the addition of pathogens, chemicals,

and physical objects into foods.
Good Retail Practices:

IN    OUT  N/A   N/O

No bare hand contact with RTE foods or pre-

4

5

6

7

8

9

10

11

12

Proper eating, tasting, drinking, or tobacco use

Management, employees knowledge;

2 0
.2652Supervision

.2652Employee Health

Good Hygienic Practices .2652, .2653

.2652, .2653, .2655, .2656Preventing Contamination by Hands

.2653, .2655Approved Source

.2653, .2654Protection from Contamination

.2653Potentially Hazardous Food TIme/Temperature

.2653Highly Susceptible Populations

.2653Consumer Advisory

.2653, .2657Chemical

.2653, .2654, .2658Conformance with Approved Procedures

Approved thawing methods used

Thermometers provided & accurate

Water and ice from approved source

Variance obtained for specialized processing

Plant food properly cooked for hot holding

Pasteurized eggs used where required

Food properly labeled: original container

Personal cleanliness

Wiping cloths: properly used & stored39

Washing fruits & vegetables

In-use utensils: properly stored

dried & handled

28

29

30

32

33

34

35

36

38

40

41

42

Compliance Status OUT CDI R VRIN    OUT  N/A   N/O

.2653, .2655, .2658Safe Food and Water

methods
.2653, .2654Food Temperature Control

.2653Food Identification

.2652, .2653, .2654, .2656, .2657Prevention of Food Contamination

animals

.2653, .2654Proper Use of Utensils

.2653, .2654, .2663Utensils and Equipment

.2654, .2655, .2656 Physical Facilities

Total Deductions:

DHHS is an equal opportunity employer.
Environmental Health Section Food Protection ProgramNorth Carolina Department of Health & Human Services Division of Public Health

3 0

2 1 0

1 0.5 0

4 2 0

3 1.5 0

2 1 0

2 1 0

2 1 0

2 1 0

2 1 0

3 1.5 0

3 1.5 0

2 1 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

0

1 0.5 0

1 0.5 0

2 1 0

2 1 0

1 0.5 0

2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

2 1 0

2 1 0

2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

2 1 0

1 0.5 0

1 0.5 0

2 1 0

2 1 0

2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1.5

3 1.5 0

1.53 0

83.5
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Person in Charge (Print & Sign):

REHS Contact Phone Number:

Permittee:

REHS ID:

Telephone:

Establishment Name:

Status Code:

Establishment ID:

Zip:

Inspection Re-Inspection

Regulatory Authority (Print & Sign):

Wastewater System:
Water Supply:

Comment Addendum to Food Establishment Inspection Report

Date:

Category #:

Location Address:
City: State:
County:

Temperature Observations

Item Temp TempLocationItemLocation Temp Item Location

Email 1:

Email 2:

Email 3:

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.

Verification Required Date:

( ) -
/ /

Food Establishment Inspection Report, 3/2013
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Page 2 of

Municipal/Community On-Site System
Municipal/Community On-Site System

First Last

First Last

Comment Addendum Attached?

Lock
Text

Cold Holding Temperature is now 41 Degrees or less

Water sample taken?  Yes No

COMPARE FOODS DELI 3034012027

951 SILAS CREEK PARKWAY

WINSTON SALEM NC

34  Forsyth 27127

PETER FOOD LLC

(336) 724-6666

06/06/2019

A

III

rufino123@msn.com

12-9-20 Rufino Rodriguez 0

pig feet at ambient 48

oxtail at ambient 48

chicken at ambient 53

beef at ambient 49

chicken at ambient 51

rice cooked 157

beans at ambient 72

beans at ambient 76

beef final cook 197

slaw walk in 35

cut cabbage walk in 40

beef walk in 36

slaw make unit 39

quat bottle 150

quat 3 comp 300

quat 3 comp-bakery 150

deli meats display 38

water 3 comp 136

wash water active wash 104

6 2-301.12 Cleaning Procedure - P- Multiple employees did not lather for a sufficient amount of time before rinsing.  One employee
was not using soap, as there was none available at sink. Food employees shall use the following handwashing procedure: rinse
under clean, running water; apply soap; rub hands together vigorously for 10 to 15 seconds, paying special attention to fingernails,
and creating friction on surfaces of hands and arms, fingertips, and areas between fingers; thouroughly rinse under clean, running
warm water; dry with approved hand drying device (paper towels). Avoid recontamination of clean hands by using a barrier to turn
off faucet of sink.  CDI-Education and rewashing of hands.

8 6-301.11 Handwashing Cleanser, Availability - PF- Soap not available at bakery hand sink.  Handwashing cleanser shall be
available at hand sinks.  CDI-Soap provided.  // 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Employee
rinsing out towel in hand sink.  Hand sink blocked by speed rack.   Hand sinks are for hand washing only and shall be accessible
for use at all times.  CDI-Moved speed rack, removed towel.

11 3-202.15 Package Integrity - PF-REPEAT-Multiple dented cans comingled with other cans and food products in bin on bottom shelf
of prep table.  Food packaging shall be in good condition, intact and protect the food inside.  Go through these bins, and remove all
dented cans and segregate so they are not a source of contamination by June 14, 2019 and contact Nora Sykes for verification at
336-703-3161

Evelyn Garrick

Nora Sykes

2664 - Sykes, Nora 0 6 1 4 2 0 1 9

3 3 6 7 0 3 3 1 6 1

4

06/06/2019
2664 - Sykes, 06/06/2019



Establishment ID:Establishment Name:

Comment Addendum to Food Establishment Inspection Report

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.

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.
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13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- In walk in freezer: raw fish out of
packages, stored above container of cooked tamales; raw beef in bucket stored on top of icing. Food shall be protected from cross
contamination by: separating raw animal food during storage, preparation, holding, and display from: raw and cooked ready to eat
foods. CDI-Removed meat items.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT-Most dishes/utensils
checked were soiled with food or grease, including can opener and dough cutter.  Food contact surfaces shall be clean to sight and
touch.  Clean all dishes and contact Nora Sykes at 336-703-3161 by June 14, 2019 for verification.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-
Multiple food items, noted in temp log, to be heated for service had been removed from walk in cooler and sat on tables and carts
over an hour previous and measured above 41F.  Potentially hazardous foods shall be held at 41F or less at all parts of the food.
CDI-Discarded.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF//3-501.18
Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Six portions of meat were
not datemarked, one portion of ham exceeded datemarking parameter.  Ready to eat, potentially hazardous foods shall be
datemarked to indicate discard date not to exceed 7 days at 41F, with day one being day prepared or day opened. Foods shall be
discarded if they exceed 7 days.  CDI-All discarded.

26 7-201.11 Separation-Storage - P-REPEAT-Observed bottle of sanitizer hanging on clean utensil storage, one broken bottle of
window cleaner on top of refrigeration with open box of gloves and other items, sanitizer bottles on prep tables.  Toxic chemicals
shall be stored in such a way that contamination of food, clean equipment, etc. may not occur.  CDI-Relocated chemicals.

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C- Many open food containers (raisins, sprinkles, etc) in dry
storage.  Food items on floor in dry storage and in freezer.  Raw chicken stored on 3 compartment sink with soiled dishes. Food
shall be protected from contamination by storing the FOOD: (1) In a clean, dry location; (2) Where it is not exposed to splash, dust,
or other contamination; and (3) At least 15 cm (6 inches) above the floor. // 3-305.14 Food Preparation - C- Pasta removed from
stove and placed in 3 comp sink while sink bins contained soiled dishes.  During preparation, unpackaged food shall be protected
from environmental sources of contamination.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C- REPEAT-Dishes found to be stacked wet.  Air drying is
required.//
4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Clean
utensils stored on soiled shelving.  Cleaned utensils shall be stored in a clean location. Clean shelving.

4



Establishment ID:Establishment Name:
Comment Addendum to Food Establishment Inspection Report

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.
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45 4-205.10 Food Equipment, Certification and Classification - C- Dough mixer is not approved for food contact surface.  No
certification sticker to be found.  Weld is not smooth.  Except for toasters, mixers, microwave ovens, water heaters, and hoods,
food equipment shall be used in accordance with the manufacturer’s intended use and certified or classified for sanitation by an
ANSI-accredited certification program.

46 4-301.13 Drainboards - C- REPEAT- Not enough space on drainboards, or in establishment to store all equipment and utensils
whole washing and air drying.  Drainboards, utensil racks, or tables large enough to separately accommodate all soiled and
cleaned items that may accumulate during hours of operation shall be provided for necessary utensil holding before cleaning and
after sanitizing.//4-501.18 Warewashing Equipment, Clean Solutions - C- Dishes being washed/rinsed/sanitized in soiled solutions.
The wash, rinse, and SANITIZE solutions shall be maintained clean. // 4-501.19 Manual Warewashing Equipment, Wash Solution
Temperature - PF- Wash temperature measured 104F.  The temperature of the wash solution in manual WAREWASHING
EQUIPMENT shall be maintained at not less than 110F or the temperature specified on the label instructions.  CDI-Drained water.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning needed
on storage bins and shelving.  Maintain nonfood contact surfaces clean.  Much improvement in this area.

50 5-402.13 Conveying Sewage - P- Drains at both 3 compartment sinks not draining properly and backing up into floor.  SEWAGE
shall be conveyed to the point of disposal through an APPROVED sanitary SEWAGE system or other system, including use of
SEWAGE transport vehicles, waste retention tanks, pumps, pipes, hoses, and connections that are constructed, maintained,
and operated according to LAW.  CDI-Ceased operations until plumber and septic company could come and pump grease trap and
clean out pipes.

52 5-501.115 Maintaining Refuse Areas and Enclosures - C-REPEAT-Clean wall around indoor door to refuse chute as the wall is
soiled with food debris. A storage area and enclosure for refuse, recyclables, or returnables shall be maintained clean.//
5-501.112
Outside Storage Prohibitions - C- Large amount of pallets, bins, and other refuse stored outside under truck that is parked at dock.
Cardboard or other packaging material that does not contain FOOD residues and that is awaiting regularly scheduled delivery to a
recycling or disposal site may be stored outside without being in a covered receptacle if it is stored so that it does not create a
rodent harborage problem.

53 6-201.11 Floors, Walls and Ceilings-Cleanability - C-REPEAT- Floor throughout the facility is chipped in several areas, especially
around drains, and no longer smooth. Replace missing tiles around ceiling exhaust. Seal any holes that are open as a result of
electrical or conduit lines coming through ceiling. PIC states that Fire Marshall stated that they could not be installed due to heat of
tortilla machine. Documentation shall be provided to LHD (repeat). //6-501.12 Cleaning, Frequency and Restrictions -
C-REPEAT-Soiled/stained ceiling tiles throughout kitchen. Wall cleaning needed under 3 comp sink.  Physical facilities shall be
maintained clean. //

4
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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.
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