Food Establishment Inspection Report

Establishment Name: BAGEL STATION 1
Location Address: 129 OAKWOOD DRIVE

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: NORTH CAROLINA BAGEL STATION LLC

Telephone: (336) 724-3959

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

Score: 98.5

Establishment ID: 3034012843
Inspection [ ]Re-Inspection
Diate: 01/10/2020 Status Code: A
Time In:8:40 AM Time Out;10:29 AM
Total Time: 1 hrs 49 min
Category #: Il
FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/Iintervention Violations: 0
MNo. of Repeat Risk Factor/Intervention Violations: 0

State: NC
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; BAGEL STATION 1

Establishment 1D: 3034012843

Location Address: 129 OAKWOOD DRIVE
City: WINSTON SALEM

Inspection

State:NC

[JRe-Inspection Date: 01/10/2020

County: 34 Forsyth
Wastewater System: Xl Municipal/Community [] On-Site System

Water Supply:

Zip: 27103

Comment Addendum Attached? X Status Code:

Municipal/Community [] On-Site System

Permittee: NORTH CAROLINA BAGEL STATION LLC

Telephone: (336) 724-3959

Email 1: cdavisgroup@carolina.rr.com

Email 2:

Email 3:

A
Water sample taken? [ | Yes No Category #: |

Temperature Observations

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

Item Location Temp [ltam Location Temp  ltem Location Temp
Omlette final cook 198.0 E'f,ilgeam cream cheese make-unit 41.0 Turkey walk-in cooler 38.0
Sausage sandwich make-unit 41.0 g:ﬂﬁ"y Cream cream cheese make-unit 41.0 Quat Sani 3-compartment sink 150.0
Turkey sandwich make-unit 33.0 (Fff;i':qv(\"fﬂfp cream cheese make-unit 41.0  Hot Water 3-compartment sink 124.0
Ham sandwich make-unit 35.0 (Iichegiggeam cream cheese make-unit 41.0  serv Safe Gerald Gregg 6-19-24 000.0
Tomatoes sandwich make-unit 37.0  Pork Roll cream cheese cooler 40.0
Lettuce sandwich make-unit 36.0  Tuna Salad walk-in cooler 40.0
Lox sandwich make-unit 33.0 Egg Salad walk-in cooler 39.0
Roast Beef sandwich make-unit 37.0 E',iiiﬂ";fﬂﬁ walk-in cooler 38.0
First Last W IY\
Person in Charge (Print & Sign): Gerald Gregg g
First Last
Regulatory Authority (Print & Sign): Victoria Murphy % W

REHS 1D:2795 - Murphy, Victoria
REHS Contact Phone Number: (336) 703-3814

Verification Required Date:

Morth Carolina Depariment of Health & Human Services # Division of Public Health # Emvironmental Health Section  # Food Protection Program

OHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BAGEL STATION 1 Establishment ID: 3034012843

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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38
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47
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6-501.111 Controlling Pests - C: Several gnats were observed around the grease trap under the 3-compartment sink. The premises shall be free of
insects, rodents, and other pest. 0-points

2-303.11 Prohibition-Jewelry - C: An employee was preparing food while wearing a watch. Except for a plain ring such as a wedding band, while
preparing food, food employees may not wear jewelry including medical information on their arm and hands.// 2-402.11 Effectiveness-Hair Restraints
- C:An employee was preparing bagels without a beard guard. Food employees shall wear hair restraints such as hats, 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. 0-points

4-501.11 Good Repair and Proper Adjustment-Equipment - C: Shelves rusting in the walk-in cooler./Metal pipe covering rusting above the bagel
broiler. Equipment shall be maintained in good repair. 0-points

4-602.13 Nonfood Contact Surfaces -REPEAT- C:Cleaning needed on shelves in the walk-in cooler, dry storage shelves, and shelf below point of
sale counter. Nonfood-contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of sail residues.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Reattach metal covering grease trap./Recaulk hand sink to the
wall in the men's restroom./repair cracked floor tiles under bagel broiler. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning,
Frequency and Restrictions - C: Cleaning need in the following areas: floors throughout the preparation line, floors in the back preparation area,
floors in the walk-in cooler, floors in the walk-in freezer, floors in the men's restroom, wall, throughout the back preparation areas, and walls in the
warewashing area. Physical facilities shall be cleaned as often as necessary to keep them clean.



