
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

90.5
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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

Effective January 1, 2019 Cold Holding will change to 41 degrees

Water sample taken?  Yes No

MOUNTAIN FRIED CHICKEN 3034011661

6409 SESSIONS CT

CLEMMONS NC

34  Forsyth 27012

RJS MFC, INC.

(336) 712-9311

09/10/2018

A

IV

rosendo.jimenez89@gmail.com

Pch cobbler service line 201

cob corn service line 172

beans service line 149

fries service line 139

chicken service line 158

pot. salad upright cooler 39

chix wings hot cabinet 148

mac n chz walk-in cooler 40

chix tender final cook 168

wings final cook 200

hot water 3-compartment sink 132

Cl sanitizer sani bucket (ppm) 50

Servsafe R. Jimenez 3-14-22 00

chix gizzard Delivered 36

chix breast delivered 36

4 2-401.11 Eating, Drinking, or Using Tobacco - C - 5 employee beverages were noted on or above a food prep surface in various
areas throughout the establishment. At least one beverage was an open-top cup lacking a lid/straw.  Except as specified in ¶ (B) of
this section, an EMPLOYEE shall eat, drink, or use any form of tobacco only in designated areas where the contamination of
exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES; or
other items needing protection can not result.

6 2-301.15 Where to Wash - PF - An employee was observed rinsing hands in prep sink. FOOD EMPLOYEES shall clean their
hands in a HANDWASHING SINK or APPROVED automatic handwashing facility and may not clean their hands in a sink used for
FOOD preparation or WAREWASHING, or in a service sink or a curbed cleaning facility used for the disposal of mop water and
similar liquid waste. CDI: Employee was instructed by person-in-charge to wash hands only in a handwashing sink and
subsequently rewashed hands in an appropriate sink. 0 pts.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency -  C - The upper inside portion of the ice machine at the
service line is extensively soiled with mold accumulation. EQUIPMENT such as ice bins and BEVERAGE dispensing nozzles and
enclosed components of EQUIPMENT such as ice makers, cooking oil storage tanks and distribution lines shall be cleaned at a
frequency specified by the manufacturer or at a frequency necessary to preclude accumulation of soil or mold.

Rosendo Jimenez

Michael Frazier Christy Whitley

2610 - Whitley Christy 0 9 2 0 2 0 1 8

3 3 6 7 0 3 3 1 5 7

4

09/10/2018
2610 - Whitley 09/10/2018



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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MOUNTAIN FRIED CHICKEN 3034011661

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Mashed
potatoes on service line were measured at 111F in the top half of the food. In the lower half temperatures were approximately
145F. Potentially hazardous foods in hot holding shall be maintained at a temperature greater than 135F. CDI: Potatoes were
reheated to greater than 165F and replaced in hot holding. 0 pts.

26 7-201.11 Separation-Storage - P - A bottle of Greased Lightning cleaner was found being stored on shelf that was above both rear
prep line and fryer line. A bottle of pesticide was being stored on a shelf above dry pasta in dry storage. CDI: Chemicals were
moved to appropriate storage area.  // 7-207.11 Restriction and Storage-Medicines - P,PF - A bismuth-based antacid medication
was being stored directly on the edge of a fryer.  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: Medication was moved to a separate area for medication storage.

36 6-202.15 Outer Openings, Protected - C - The door that leads from the kitchen to the exterior of the establishment is not
self-closing and lacks any sort of alternative protection from intrusion by pests. Except as specified in ¶¶ (B), (C), and (E) and
under ¶ (D) of this section, outer openings of a FOOD ESTABLISHMENT shall be protected against the entry of insects and
rodents by solid, self-closing, tight-fitting doors. 0 pts.

37 3-307.11 Miscellaneous Sources of Contamination - C - Employee food was being stored above ready-to-eat food in the upright
cooler. / Container of employee peppers being stored on top of boxes of potatoes. FOOD shall be protected from contamination
that may result from a factor or source not specified under Subparts 3-301 - 3-306.

38 2-303.11 Prohibition-Jewelry - C - An employee was observed preparing food while wearing a bracelet on his right wrist and a
watch on his left. 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. 0 pts.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C - Numerous dishes which the person-in-charge stated were washed the
night before were found stacked wet. After cleaning and SANITIZING, EQUIPMENT and UTENSILS Shall be air-dried or used after
adequate draining as specified in the first paragraph of 40 CFR 180.940 Tolerance exemptions for active and inert ingredients for
use in antimicrobial formulations (food-contact surface SANITIZING solutions), before contact with FOOD.

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C - REPEAT - Two stacks
of single-service styrofoam cups at the drive-thru line and one stack at cash counter were being stored with rim of cups exposed to
open air. Except as specified in ¶ (D) of this section, cleaned EQUIPMENT and UTENSILS, laundered LINENS, and
SINGLE-SERVICE and SINGLE-USE ARTICLES shall be stored where they are not exposed to splash, dust, or other
contamination.

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 4-501.11 Good Repair and Proper Adjustment-Equipment - C - Plastic buckets used to hold and rinse chicken are broken, and one
lid was noted with heat damage causing it to not be easily cleanable. The glass sneeze guard of the service line is cracked.
Remove bungee cords being used to hold open fryer lids. Replace/repair damage to stainless panel at walk-in cooler.
EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1 and 4-2.
0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT - Cleaning is
needed on the shelving under the beverage station in the service line. Fryers in need of cleaning inside door exposing inner
components, however vast improvement has been made since last inspection. NonFOOD-CONTACT SURFACES of EQUIPMENT
shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.

49 5-203.14 Backflow Prevention Device, When Required - P - The juice machine and soda machine at the self-service area share a
common backflow prevention before the water inlet line splits to supply each machine. A backflow prevention device shall be
required at each point of use of water in the establishment. VR: Verification required, contact Michael Frazier at 336-703-3382 or
fraziemb@forsyth.cc. // 5-205.15 (B) System maintained in good repair - C - Faucet head at 3-compartment sink is leaking and
unable to be completely shut off. The drain pipe under the women's restroom handwashing sink is leaking. The handwashing sink
at the front of the kitchen is slow to drain. A plumbing system shall be maintained in good repair.

50 5-402.13 Conveying Sewage - P - REPEAT - Two floor drains in the rear of the restaurant near the handwashing
sink/3-compartment sink are backing up and discharging heavily onto floor when the rear handwashing sink is in use. 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: IMMEDIATE SUSPENSION OF PERMIT ISSUED.

53 6-201.11 Floors, Walls and Ceilings-Cleanability - C - REPEAT - Floor grout throughout establishment is worn and chipped away
and must be replaced. / Multiple ceiling tiles stained and broken in bathrooms with one ceiling tile missing at door of womens
restroom. Front counters are chipped and damaged and need to be repaired. Baseboard is missing exposing wood at entrance to
walk-in cooler. Physical facilities shall be maintained in good repair. // 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or
Sealed - C - Walk-in cooler is lacking coved base. The floors in FOOD ESTABLISHMENTS in which water flush cleaning methods
are used shall be provided with drains and be graded to drain, and the floor and wall junctures shall be coved and SEALED.

54 6-305.11 Designation-Dressing Areas and Lockers - C - An employee cell phone charger was observed plugged in with the
charging end contacting potatoes in storage beside the rear handwashing sink, as well as employee aprons.  Lockers or other
suitable facilities shall be provided for the orderly storage of EMPLOYEES' clothing and other possessions. 0 pts.

4
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