Food Establishment Inspection Report

Score: 90

Establishment Name: KERNERSVILLE RAIDERS

Establishment |D; 3034020201

Location Address: 512 W MOUNTAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE

State: NC

Date: 10 /12/ 2017 Status Code: A

Zip: 27284 County: 34 Forsyh Time In: 05 : 509 om Time Out: 08 : 409 om
Permittee: KERNERSVILLE RAIDERS BOOSTER CLUB Total Time: _2hrs 50 minutes
Category #: Ii

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 3

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 ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?ﬁfgﬁ’t?g's"” by || |@‘D‘ ‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health = | -265i — 29X | Water and ice from approved source [2)|(1]lo] LI (0|
anagement, employees knowledge; - - — -
20O respogsibilities 3 ‘r)ep)értinq 9 [3][25|[01{ ]| LJ| ] 20l00lx Variance obtained for specialized processing el OO
X0 - . - - methods 0
3 Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31X |0 Proper cooling methods used; adequate [iesol o
K K . equipment for temperature control
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
5O No discharge from eyes, nose or mouth 1od[0]| 1| |1 Olmlalo N EEE
- — 33 Approved thawing methods used 1]{[o
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6|11X Hands clean & properly washed ldizdim U (O Thermometers provided & accurate [1]oglo] (| J|]
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO [3]|fz5|(o]| I | ][
approved éltern.ate procec.iure properly.followed 35‘ X ||:|| |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible 2oty Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36|00 Ins_ectls & rodents not present; no unauthorized b7 o
) animals 2 [A
9|X|0] Food obtained from approved source L] 37/} O Contamination prevented during food w5 I
10/ Xl | Food received at proper temperature loJ|J)1 J|ICd preparation, storage & display
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Required records available: shellstock tags, nliololo 39| (O Wiping cloths: properly used & stored [ [ e A R
parasite destruction X0 Washing fruits & vegetables (5 [ ) A
Protection from Contamination .2653, .2654 J g -
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654 T
410 | X In-use utensils: properly stored (B Y
14| X Food-contact surfaces: cleaned & sanitized [3]|8|5&0| X | ][] - - ' -
_ _ _ 2|80 Utensils, equipment & linens: properly stored, wiedial OO0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
_ reconditioned, & unsafe food 80X Single-use & single-service articles: properly W i ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| 1| [J|[J | B4 | Proper cooking time & temperatures [3)s|o]| I (1) {44|4 [ ] Gloves used properly ([ e O
17| & |[J | [ | [ | Proper reheating procedures for hot holding [3]|8[0)| 1| (]| 1| |_Utensils and EqUiFI’Eme_nt — d.%&653’ -2f65‘;1 -26?3 — |
quipment, food & non-food contact surfaces
18| 1|0 |[J | X | Proper cooling time & temperatures [3)z8lo| 0| 1| | |45| 00 | & 252;?%%%5'95322'3 properly designed, [2]| 110 L]
9000 Proper hot holding temperatures sl LI\ | 46|00 \S\éaegvgssthisrggpfgcilitie& installed, maintained, & 75wl (7|
20{ X ||| | Proper cold holding temperatures (3]0l L LI L) 47| O | Non-food contact surfaces clean b o1 [ Y [
211010 Proper date marking & disposition 33| 7| 1{J| |_Physical Facilities .2654, .2655, .2656
200X |0 :’;21019“;353 a public health control: procedures & el 0o 48| | (1| O Hot & cold water available; adequate pressure 2)|[2]0o) 1] 1]
Consumer Advisory 2653 49|10 |1X Plumbing installed; proper backflow devices (2| X0 []|[]
C dvi ided f
23| O |D |g | | u,?é‘g’fc".?gﬂead \flcl,%%rg provided forrawor @‘D‘ D‘D 50| ] Sewage & waste water properly disposed (2ol (0|
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 511X 0|0 & cleaned [Lesffo) L LTI
offered 52001 Garbage & refuse properly disposed; facilities m bz
Chemical .2653, .2657 maintained A
2500 | X Food additives: approved & properly used 180 [53(0 | X Physical facilities installed, maintained & clean (X og(0] ||
26| (X[ Toxic substances properly identified stored, & used 2XC0l| 4| ]| 540 | B4 (';Aees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; | = [ [ (]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 10
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | Dl U
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KERNERSVILLE RAIDERS Establishment ID:_3034020201
Location Address:_ 512 W MOUNTAIN STREET XlInspection [ ]Re-Inspection Date: 10/12/2017
City; _KERNERSVILLE State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27284 Category #: Il
Wastewater System: [J Municipal/Community X On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System )
Permittee: KERNERSVILLE RAIDERS BOOSTER CLUB Email 2:
Telephone:_(336) 993-5130 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp Item Location Temp
tomato ice bath 39

slaw ice bath 40

cheese upright cooler 40

french fries final cook 180

hotdog reheat 156

hot water three comp sink 116

chlorine three comp sink 100

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 2-102.12 Certified Food Protection Manager - C: REPEAT: Manager on-duty does not have certification from an ANSI accredited
food safety certification program. Manager on duty shall be certified in food safety through passing an approved ANSI-accredited sl
food safety certification program and be on-site during all hours of operation.

6 2-301.14 When to Wash - P: REPEAT: Employee washed hands, then recontaminated hands by turning off faucet without using a
barrier, like a paper towel. Hands shall be washed when contaminated. CDI: Hands re-washed and used paper towel to turn off
faucets.//2-301.12 Cleaning Procedure - P: Employee washed hands less than 10 seconds. FOOD EMPLOYEES shall rinse
hands, apply cleaning compound, rub together vigorously for at least 10 to 15 seconds, thoroughly rinse and dry. CDI: Employee
rewashed hands properly.

14  4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and
Hardness - P: 0 pts. Employee filled sanitizer vat with water and bleach mixture less than 50 ppm chlorine. Chlorine sanitizer shall
range from 50-200 ppm for effective sanitization. CDI: Sanitizer increased and tested by employee at 100 ppm chlorine.

Lock
Text

O

_ First _ Last
Person in Charge (Print & Sign); ~ Bran Simmons m A fF\M /¥1ﬂ

First Last

Regulatory Authority (Print & Sign):NIiCheIIe Bell REHS L}{Mww &%

REHS ID: 2464 - Bell, Michelle Verification Required Date: 1@/ 22/ 2017
REHS Contact Phone Number: (336)703-3141 '

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

Page 2 of Food Establishment Inspection Report, 3/2013 1




Comment Addendum to Food Establishment Inspection Report

Establishment Name: _KERNERSVILLE RAIDERS Establishment ID: 3034020201

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

26

33

36

41

43

45

46

7-206.11 Restricted Use Pesticides, Criteria - P: Home defense bug spray present in facility. Pesticides shall be used in
accordance with manufacturer's intended use. Pesticide is for residential use only. Remove from premises. CDI: Manager to
remove./[7-201.11 Separation-Storage - P: REPEAT: Fantastik cleaner hanging on shelving above three comp sink at sanitizer vat.
Chemicals shall be stored to prevent contamination of cleaned equipment. CDI: Cleaner moved to chemical shelving.

3-501.13 Thawing - C: 0 pts. Hotdogs being thawed in 70F water in pot. Cold water temperature is currently 73F. Thawing of
potentially hazardous foods shall take place: (A) Under refrigeration that maintains the FOOD temperature at 45F or less;(B)
Completely submerged under running water: (1) At a water temperature of 70°F or below, (2) With sufficient water velocity to
agitate and float off loose particles in an overflow,(3) Such that for READY-TO-EAT FOOD, the temperature of thawed portions do
not rise above 45F and (4) Such that for raw animal FOOD thawed portions do not rise above 45F. CDI: Hotdogs moved to grill to
COOK.

6-501.111 Controlling Pests - PF: REPEAT: Mouse droppings present by back door and in beverage cabinet with bag-in-boxes.
The PREMISES shall be maintained free of insects, rodents, and other pests. The presence of insects, rodents, and other pests
shall be controlled to eliminate their presence on the PREMISES by: (A) Routinely inspecting incoming shipments of FOOD and
supplies;  (B) Routinely inspecting the PREMISES for evidence of pests; (C) Using methods, if pests are found, such as trapping
devices or other means of pest control as specified under §§ 7-202.12, 7-206.12, and 7-206.13; and (D) Eliminating harborage
conditions. Verification of pest control required by 10-22-17 to Michelle Bell at 336-703-3134.

3-304.12 In-Use Utensils, Between-Use Storage - C: 0 pts. Ice scoops sitting on dusty ice machine and not protected from
contamination. During pauses in FOOD preparation or dispensing, FOOD preparation and dispensing UTENSILS shall be stored:
In a clean, protected location if the UTENSILS, such as ice scoops, are used only with a FOOD that is not POTENTIALLY
HAZARDOUS (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD). Provide covered and clean location for ice scoops.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: 0 pts. Single service
cups in case on floor of kitchen. Single service cups on storage rack with rack positioned less than 6 inches above the floor.
Except as specified in [ (D) of this section, cleaned EQUIPMENT and UTENSILS, laundered LINENS, and SINGLE-SERVICE and
SINGLE-USE ARTICLES shall be stored: (1) In a clean, dry location; (2) Where they are not exposed to splash, dust, or other
contamination; and (3) At least 15 cm (6 inches) above the floor.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: 0 pts. Prep tables wearing at shelving. Three comp sink rusting in
areas. Equipment shall be maintained in good repair.

4-501.14 Warewashing Equipment, Cleaning Frequency - C: 0 pts. All three compartments of three compartment sink soiled.
Warewashing equipment shall be cleaned to prevent accumulation of soil and at least every 24 hours.

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
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KERNERSVILLE RAIDERS Establishment |D: _3034020201

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.

47

49

52

53

54

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C: The following nonfood

contact surfaces need additional cleaning: shelving above three comp sink, under beverage machine, under grill on grill table, hood

soiled, fryer, prep table shelving, top of beverage machine, top of ice machine. Nonfood contact surfaces of equipment shall be
clean.

5-203.15 Backflow Prevention Device. Carbonator - C: No backflow preventer present on carbonator. If not provided with an air
gap as specified under § 5-202.13, a dual check valve with an intermediate vent preceded by a screen of not less than 100 mesh
to 25.4 mm (100 mesh to 1 inch) shall be installed upstream from a carbonating device and downstream from any copper in the

water supply line. Install ASSE 1022 on carbonator.//5-203.14 Backflow Prevention Device, When Required - P: Spigot under three

comp sink with hose and pistol grip attached with no backflow preventer. A PLUMBING SYSTEM shall be installed to preclude
backflow of a solid, liquid, or gas contaminant into the water supply system at each point of use at the FOOD ESTABLISHMENT,
including on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and backflow prevention is required by
LAW, by installing an APPROVED backflow prevention device. Install atmospheric backflow preventer and maintain hose without

5-501.11 Outdoor Storage Surface - C: REPEAT: Dumpsters sitting on gravel/dirt mixture. An outdoor storage surface for
REFUSE, recyclables, and returnables shall be constructed of nonabsorbent material such as concrete or asphalt and shall be
SMOOQOTH, durable, and sloped to drain.

6-101.11 Surface Characteristics-Indoor Areas - C: REPEAT: Inside surfaces of walls, ceilings, and floors are in poor condition
(holes, wood missing, chipped paint/coatings, cracks/ rough wood present). Most of the facility is painted plywood that is warping
and coming apart. In restrooms, solid dividers between stalls severly rusting. Materials for indoor floor, wall, and ceiling surfaces
under conditions of normal use shall be SMOOTH, durable, and EASILY CLEANABLE for areas. //6-501.12 Cleaning, Frequency
and Restrictions - C: Floors, walls, and ceilings are soiled with dust, dirt, and cobwebs (including restrooms). Clean.//6-201.11
Floors, Walls and Ceilings-Cleanability - C: Caulk needed behind all sinks and toilets caulked to floors. Walls and floors shall be
easily cleanable.//6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C: Bathrooms missing coved base. Parts
of kitchen missing coved base. Floor and wall junctures shall be coved.

6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C: 0 pts. Fan dusty in kitchen. Dusty vents present in

restrooms. Maintain ventilation clean.

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:_KERNERSVILLE RAIDERS Establishment [D: _3034020201

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
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KERNERSVILLE RAIDERS Establishment |D: _3034020201

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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