Food Establishment Inspection Report

Score: 92.5

Establishment Name: THE SHERWOOD

Establishment |D; 3034012418

Location Address: 3348 ROBINHOOD RD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: @9 /10 /2019 Status Code: A

Zip: 27106 County: 34 Forsyh Time In: 01:10% om Time Out: 04 : 409 om
Permittee: PJDSKLLC Total Time: _3 hrs 30 minutes

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 7
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 g 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
K K . X0 equipment for temperature control el o
4| O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1]
32| [[J| [ |[J | 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
60| X Hands clean & properly washed |01l [34 X Thermometers provided & accurate [2]|eslo]| (J|J{]
No bare hand contact with RTE foods or pre- Food Identification .2653
7|} O(O|O [o]|J] |
approved alternate procedure properly followed 35‘ X ||-._-|| |F00d properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible 201 X || Fprevention of Food Contamination 2652, .2653, .2654, .2656, 2657
Approved Source .2653, .2655 36X | ] Ins_ectls & rodents not present; no unauthorized ol Colo5;
9|X | Food obtained from approved source ol|J| | animas__ -
371X |0 Contamt|_nat|or: prevegtgc_i dlurlng food Zime OO0
10/ X ([ [J| Food received at proper temperature loJ|J)1 J|ICd preparation, storage & dispiay
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
12| 0|0 | | [ | Required records available: shelistock tags, Llielololo 39|00 | X Wiping cloths: properly used & stored (]| log| | L)
parasite destruction X0 Washing fruits & vegetables () Y
Protection from Contamination .2653, .2654 J g -
13| | [[J | ]| Food separated & protected X|2/[0] 1 Proper Use of Utensils 2653, .2654 T
41X (O In-use utensils: properly stored [L]jld(o] LJ| I
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 sl0|= Single-use & single-service articles: properly mieE= |0
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures Beg0) 0| L) (44| X | O Gloves used properly [1osf0] (I |CJ|C]
17|/ || ] | X | Proper reheating procedures for hot holding [3]|z80)| 1| (]| 1| [_Utensils and Equipment 2653, .2654, 2663
2|0 Equipment, food & non-food contact surfaces Slmelo
ina ti ; 45| approved, cleanable, properly designed, 2)|l1jL0
18| & | (1|1 |1 | Proper cooling time & temperatures (1 [EE (| (] () constructed, & used
< i 15 X Warewashing facilities: installed, maintained, &
19| 0| | [0 |1 | Proper hot holding temperatures (3] \IM U] (46|34 | O Useq test Stipe (il |0
20| 0 | X | | | Proper cold holding temperatures E‘@ Ulla710|X Non-food contact surfaces clean ()« o
2111 [J|[J| Proper date marking & disposition (31340 XI| 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 [2)|[1]] X\
C dvi ided f
23| X ||:| ||:| | | ur?ggrucngg&:d \1%%%%/ provided for raw or 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 Garbage & refuse properly disposed; facilities
Chemical 2653, .2657 X maintained pejlo] | X[
254 (0| 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 2@t I | 54|00 | B4R gﬂe‘i?;%;teenéllae‘rtle%g %slleggtlng requirements; | = [ [ (]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 75
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: THE SHERWOOD Establishment ID: 3034012418
Location Address:_3348 ROBINHOOD RD Inspection [ ]Re-Inspection Date: 09/10/2019
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: Pete@osorestaurantgroup.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _PJDSKLLC Email 2:
Telephone:_(336) 407-4767 Email 3:
| Temperature Observations |
Cold Holding Temperature is now 41 Degrees or less
Item Location Temp ltem Location Temp Item Location Temp
ServSafe Kosta Janos 10-27-20 00 Collards Steam table 159 Chicken Final 169
Hot water 3 comp sink 154 Beans Steam table 168 Burger Final 194
Hot water Dishmachine 163 Cut melon Salad make unit 41 Salmon Final 165
Chlorine sani.  Spray bottle - ppm 100 Ckn salad Salad make unit 41 Hot dogs Pasta make unit 40
Caper sauce  Hot hold cabinet 123 Mushrooms Grill make unit 41 Noodles Pasta make unit 40
Queso Hot hold cabinet 135 Wings Walk-in cooler 41 Ckn soup Rethermalizer 161
Potatoes Cooling 1:25 103 BBQ Walk-in cooler 41
Potatoes Cooling 1:55 60 Collards Walk-in cooler 45

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 2-103.11 (A)-(L)Person-In-Charge-Duties - PF Person-in-charge nor food employees are actively monitoring the temperatures of
food deliveries per conversation. Upon receipt of food delivery, no food employee measuring temperature until directed by REHS.
The person-in-charge shall ensure that: ... employees are visibly observing foods as they are received to determine that they are
from approved sources, delivered at the required temperatures, protected from contamination, unadulterated and accurately
presented, by routinely monitoring the employees' observations and periodically evaluating foods upon their receipt. CDI:
Education to person-in-charge. Ensure temperatures are being monitored as they are delivered.

Spell

6 2-301.15 Where to Wash - PF Employee at dishmachine 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:
Educated employee, and employee washed hands in handwashing sink.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF Several wiping cloths being stored in basin of handwashing
sink across three compartment sink at beginning of inspection. A handwashing sink shall be maintained so that it is accessible at
all times for employee use and may not be used for purposes other than handwashing. CDI: Wiping cloths removed.
Person-in-charge educated.

Lock
Text
First Last
Person in Charge (Print & Sign):  KOSTA JANOS
First Last .
Regulatory Authority (Print & Sign):CHRISTY WHITLEY - %ML)
REHSID: 2610 - Whitley, Christy Verification Required Date: ~ /  /

REHS Contact Phone Number: (336 ) 703-3157

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:_THE SHERWOOD Establishment ID: 3034012418

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

13

19

20

21

39

43

47

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Repeat. Raw hamburger patties stored
above containers of fish and shrimp in drawers of grill make unit. Once directed to rearrange, ground beef was moved next to
chicken, and chicken juice and particles dripping into container of ground beef when chicken was pulled to be cooked on grill. /
Several foods in walk-in cooler and in reach-in portions of make units left uncovered. A food shall be protected from cross
contamination by: separating raw animal foods during storage, preparation, holding, and display, by separating types of raw animal
foods from each other such as beef, fish, lamb, pork, and poultry using separate equipment for each type, or arranging each type
of food in equipment so that cross contamination of one type with another is prevented, and preparing each type of food at different
times or in separate areas AND storing the food in packages, covered containers, or wrappings. CDI: Person-in-charge moved

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P The following
foods measured below 135F: in hot holding cabinet - pulled BBQ (129-130F) and caper sauce (123F - with heavy whipping cream).
Potentially hazardous food shall be maintained at 135F and above. CDI: Discussion with person-in-charge to maintain temperature
of caper sauce cold, and to heat to thicken per order or using TPHC. / Both voluntarily discarded.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P
Repeat. The following foods measuring above 41F: in walk-in cooler - collard greens (45F); on prep tables - milk/water for battering
(65F); lettuce on ice bath (58-60F - ice slurry not fully surrounding); and in grill make unit - green peppers overstacked (46F).
Ready-to-eat, potentially hazardous food shall be held cold at 41F and below. CDI: All placed in walk-in cooler to cool below 41F.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P The following
foods being held beyond date of disposition: in walk-in cooler - wings (9-2), pulled BBQ (9-3), cheese sauce for macaroni (8-30),
one container of spinach dip (9-2); in pasta make unit - noodles (9-3) and wings lacking date; and in salad make unit - spinach dip
(9-2). A food shall be discarded if it: (1) Exceeds the temperature and time combination (if held at 41F and below for 7 days) (2) Is
in a container or package that does not bear a date or day; or (3) Is appropriately marked with a date or day that exceeds a
temperature and time combination. CDI: Person-in-charge voluntarily discarded all.

3-304.14 Wiping Cloths, Use Limitation - C Wet wiping cloth solution measuring Oppm via REHS test strips. Recommend when first
making solution, soaking dry cloths in sanitizer solution, discarding solution, and making sanitizer for bucket. Cloths in-use for
wiping counters and other equipment surfaces shall be: (1) Held between uses in a chemical sanitizer solution at a concentration
specified under § 4-501.114; and (2) Laundered daily as specified under [ 4-802.11(D).

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Single-service cups at
beverage station, overstacked of dispenser, exposing top cup and mouth contact rim of cups. Single-service and single-use
articles shall and be kept in the original protective package or stored by using other means that afford protection from
contamination until used.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Additional cleaning needed
throughout shelving to include where clean utensils are stored, beer walk-in cooler, cooler with glasses at bar, shelving above
beverage station, containers with clean lids, between equipment at grill line and inside fryer cabinets. Nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

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:_THE SHERWOOD Establishment ID; 3034012418

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.

49

52

53

54

5-202.14 Backflow Prevention Device, Design Standard - P Attachment at chemical tower has been added so that shut off is open
ended. Hose directly connected to chemical tower is protected by an A.S.S.E 1055B. / Can wash installed with atmospheric
backflow, with a pistol grip attached. A backflow or backsiphonage prevention device installed on a water supply system shall meet
American Society of Sanitary Engineering (A.S.S.E.) standards for construction, installation, maintenance, inspection, and testing
for that specific application and type of device. CDI: Hose at chemical tower directly connected to faucet, eliminating shut off. /
Pistol grip removed from hose. // 5-205.15 (B) System maintained in good repair - C Repeat. Handwashing sink faucet at
dishmachine leaking. / Sprayer at three compartment sink and faucet leak when in operation. Repair. A plumbing system shall be
maintained in good repair.

5-501.114 Using Drain Plugs - C Repeat. No drain plug in place in outdoor dumpster. Replace to prevent pest harborage, or
leaking. Drains in receptacles and waste handling units for refuse, recyclables, and returnables shall have drain plugs in place.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Repair wall damage at back door corner wall
and waitress station. / Seal newly added stainless wall covering flush to wall for cleanability. Physical facilities shall be maintained
in cleanable and in good repair.

6-305.11 Designation-Dressing Areas and Lockers - C Employee bag hanging over rolling container of dry food. / Employee bike
and mount stored over bagged foods in dry storage, and bike tire in contact with bags. / Employee supplments stored on shelving
with foods. / Employee half smoked cigarette stored above handwashing sink at waitress station. Lockers or other suitable
facilities shall be provided for the orderly storage of employees' clothing and other possessions.

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:_THE SHERWOOD Establishment |D: 3034012418

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
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_THE SHERWOOD Establishment |D; _3034012418

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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