Food Establishment Inspection Report

Score: 100

Location Address:

Establishment |D: 3034012365

3792 CREEKSHIRE CT

Inspection [ ]Re-Inspection

City: WINSTON SALEM

Zip 27103

County: 34 Forsyth

Permittee:

State: NC

Diate: 12/05/2019 Status Code: A
Time In:1:58 PM Time Out:3:10 PM

FIVE GUYS OPERATIONS LLC

Total Time: 1 hrs 12 min

Telephone: (336) 765-0944

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

Category #: 1|

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

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/Iintervention Violations: 0
MNo. of Repeat Risk Factor/Intervention Violations: 0
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+ Food Protection Program i



Comment Addendum to Food Establishment Inspection Report

Establishment Name: FIVE GUYS BURGERS AND FRIES Establishment ID: 3034012365
Location Address: 3792 CREEKSHIRE CT Inspection [ JRe-Inspection Date: 12/05/2019
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No  Category #: |l
Wastewater System: Xl Municipal/Community [] On-Site System 1 1-fq0307@fivequys.com
Water Supply: Municipal/Community [ On-Site System Email 1:19 @fiveguys.
Permittee: FIVE GUYS OPERATIONS LLC Email 2:
Telephone: (336) 765-0944 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp

Burger final cook 185.0 Onions hot holding 163.0

Fries cooked to 207.0 Mushroom hot holding 173.0

Hotdog reheat 168.0 Tomatoes walk-in cooler 38.0

Lettuce make-unit 40.0 Lettuce walk-in 39.0

Tomatoes make-unit 40 .0 Hot Water 3-compartment sink 150.0

Tomatoes reach-in 40 .0 QuatSani 3-compartment 200.0

Ground Beef grill cooler 41 .0 servsafe Nick Petterson 5-31-22 000.0

Hot Dog grill cooler 40 .0
First Last

Person in Charge (Print & Sign): Nick Petterson /4 J Pg
First Last

Regulatory Authority (Print & Sign): Victoria Murphy Vo M

REHS ID:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

_ Morth Carolina Department of Health & Human Services = Division of Public Health » Emvironmental Health Section # Food Protection Program
% OHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: FIVE GUYS BURGERS AND FRIES Establishment ID: 3034012365

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.




38 2-402.11 Effectiveness-Hair Restraints - C: Employee preparing food without beard guard. Food employees shall wear hair restraints such as hat,
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



