Food Establishment Inspection Report

Score: 90.5

Establishment Name: LITTLE CAESARS 8

Establishment |D; 3034012831

Location Address: 7819 NORTHPOINT BLVD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

34 Forsyth

Date: #3/06 /2018 Status Code: A
TimeIn:01:208 3% Time Out: @3 : 25§ o

Zip: 27106

Permittee:

County:
PREMIER STORES INC.

Total Time: 2 hrs 5 minutes

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 5
No. of Repeat Risk Factor/Intervention Violations: 4

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 Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
R[010] [P e et Sotemionts o] ol ] 0 ]0]][rasowrzeaogsusoawners awres  [alofol [
Employee Health 2652 29X | Water and ice from approved source [2)|[]fa) CI|[1)]
Management, employees knowledge; - - — -
2 X0 respo%sibilities T Pep)(/minq 9 R o 2000l %%?ﬁgg? obtained for specialized processing ledel oD
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321 ||| X | Plant food properly cooked for hot holding (0 (Y
5| No discharge from eyes, nose or mouth [N (o0} [ e | Olololx RECEEE
- — 33 Approved thawing methods used 1][[og[0

Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
65|00 Hands clean & properly washed @zl ol 34 X0 Thermometers provided & accurate [L]|fog[0]| J|[1|]
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
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. ) ) 5 | : —
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9 (X[ Food obtained from approved source 2ol L] e Contamination prevented during 100d e B
10/ X | Food received at proper temperature (2 (o preparation, storage & display :
38|01 | X Personal cleanliness [1])[o.5] 08| X {1
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|00 s | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
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| -
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»20|x Utensils, equipment & linens: properly stored, xodlal 0
15 0 Proper disposition of retumned, previously served, nioliolo dried & handled - =~
_ reconditioned, & unsafe food 8K 0 Single-use & single-service articles: properly NEL ==
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| &4 |1 | ]| 1 | Proper cooking time & temperatures [3)zs(0]| I ([T {44| B4 [ ] Gloves used properly (N e [ L
17| | X | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
0 Equipment, food & non-food contact surfaces Slielolo
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20| X |0 |0 | | Proper cold holding temperatures B U U 4710 | Non-food contact surfaces clean b [y ) T
2110 [ | | Proper date marking & disposition [3][9| | [ {[1] |_Physical Facilities .2654, 2655, .2656
Time as a public health control: procedures & 48X (| O Hot & cold water available; adequate pressure (2 Y
2|X 00|00 records ) )
Consumer Advisory 2653 49|X | Plumbing installed; proper backflow devices (N3
23| O ||:| | Sﬁgg%@g&:(?\fﬁgg provided for raw or @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| ||Z Pasteurized foods used; prohibited foods not || ‘@‘D‘ D‘ = 51/} 0|0 & cleaned o |‘0‘ I} )
_ offered 520X Garbage & refuse properly disposed; facilities " MIM [l
Chemical 2653, .2657 maintained E
250100 | X Food additives: approved & properly used [1]ed(0l| 0| T ) |53| O | X Physical facilities installed, maintained & clean b0 (||
TR — T N T
26|11 Toxic substances properly identified stored, & used 2)[X(C0l| X || ]| |54 B4 [ (D gﬂe%?é%;?ergllsrne%ns%slggtmg requirements; 1 Ml\m 0o
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 95
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27| H] ||:| reduged oxygen packing critFe)ria or HAgCP plan |||@'D | D' U
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LITTLE CAESARS 8 Establishment |D: 3034012831
Location Address:_7819 NORTHPOINT BLVD XlInspection [JRe-Inspection Date: 03/06/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27106 Category #: |
Wastewater System: X Municipal/Community [] On-Site System Email 1: Peolborme@premierstoresinc.com
Water Supply: Municipal/Community [] On-Site System
Permittee: PREMIER STORES INC. Email 2:
Telephone:_(336) 842-5548 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
ServSafe Kelli Moore 1-9-19 00
Hot water 3 comp sink 128
Wings Walk-in 31
Pep pizza Final 190
Cheese Make unit 40
Sausage Make unit 41
Ham Make unit 36
Quat sani 3 comp sink 150

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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C REPEAT: Employee snack and Crush bottle beverage being stored on prep table
near glass reach-in for walk-in cooler. 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.

Spell

8 6-301.11 Handwashing Cleanser, Availability - PF REPEAT: No soap available in employee restroom. Each handwashing sink
shall be provided with a supply of hand cleaning liquid, powder, or bar soap. CDI: Person-in-charge resupplied soap at
handwashing sink. // 6-301.12 Hand Drying Provision - PF No paper towels in dispenser at beginning of inspection. Each
handwashing sink shall be provided with individual, disposable towels, or similar. CDI: Person-in-charge resupplied paper towels.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P REPEAT: Can opener blade
observed visibly soiled. / A few lexan containers with sauce/dried food residue. / One knife soiled with dried food. Food-contact
surfaces of equipment and utensils shall be clean to sight and touch. CDI: All placed on soiled drainboard to be cleaned and
sanitized during inspection.

Lock
Text
First Last .
Person in Charge (Print & Sign): ~ Kell Gale >< , wA w
/.
. First ' Last ‘ _ .
Regulatory Authority (Print & Sign):ChrISty Whitley
REHS ID: 2610 - Whitley Christy Verification Required Date: / /
REHS Contact Phone Number:  ( ) -
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_LITTLE CAESARS 8 Establishment ID; _3034012831

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

21

26

35

37

38

42

47

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF One
container of ham being stored in make unit, with unknown date of opening. Ready-to-eat, potentially hazardous food prepared and
packaged by a food processing plant shall be clearly marked, at the time the original container is opened in a food establishment
and if the food is held for more than 24 hours, to indicate the date or day by which the food shall be consumed on the premises,
sold, or discarded. If food is held at 41F and below - for 7 days; and if held between 42-45F, for 4 days. CDI: Person-in-charge
voluntarily discarded container of ham. 0 pts

7-201.11 Separation-Storage - P REPEAT: Spray bottle of clorox being stored directly on top of pizza boxes on dunnage racks.
Store poisonous and toxic materials in areas where contamination of food, equipment, linens, single-service and single-use articles
cannot occur. CDI: Person-in-charge removed spray bottle and placed in designated chemical storage.

3-302.12 Food Storage Containers Identified with Common Name of Food - C REPEAT: Shakers, sauce bottles, and two large
buckets of flour being stored throughout establishment, without label/name indicating type of ingredient/sauce. orking containers
holding food or food ingredients that are removed from their original packages for use in the food establishment, such as cooking
oils, flour, herbs, etc shall be identified with the common name of the food.

3-305.11 Food Storage-Preventing Contamination from the Premises - C REPEAT: Jugs of liquid margarine being stored on floor
of walk-in cooler.Two containers of flour below pizza prep table being stored without lids. Maintain lid/cover on buckets when not in
active use. Food shall be protected from contamination by storing the food: 1) in a clean, dry location; 2) in an area where it is not
exposed to splash, dust, or other contamination; and 3) at least 6 inches above the floor.

2-303.11 Prohibition-Jewelry - C // 2-302.11 Maintenance-Fingernails - PF One food employee observed removing pizza from
oven, and placing in pizza box, wearing a bracelet and with long, painted fingernails. Food employees shall not wear jewelry on
exposed portions of arm or wrist, and unless wearing intact gloves in good repair, a food employee may not wear fingernail polish
or artificial fingernails when working with exposed food. CDI: Conversation with person-in-charge regarding glove use. 0 pts

4-901.11 Equipment and Utensils, Air-Drying Required - C REPEAT: Stacks of lexan containers on clean utensil shelving, being
stored stacked wet. After cleaning and sanitizing, equipment and utensils shall be air-dried. Do not towel dry.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Additional cleaning is
needed on the following non-food contact surfaces: holster for can opener, rear prep table, rolling racks in walk-in cooler, all
storage racks with dry ingredients to remove build up, shelving storing clean utensils, containers storing flour, and hot holding
cabinets along front line. Nonfood-contact surfaces of equipment and utensils shall be kept free of an accumulation of dust, dirt,
food residue, and other debris.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; _LITTLE CAESARS 8 Establishment |D; 3034012831

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. Spel|

52  5-501.115 Maintaining Refuse Areas and Enclosures - C Clean trash and leaf accumulation from outside dumpster enclosure. A
storage area and enclosure for REFUSE, recyclables, or returnables shall be maintained free of unnecessary items and clean. 0
pts

53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Damage trim by can wash and rear food prep
table. Repair damage/chipping paint to door frame into prep area. / Seal around pipe penetrations into ceiling. Physical facilities
shall be maintained in good repair. // 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C Replace missing
baseboard throughout kitchen and prep area. In food establishments inwhich cleaning methods other than water flushing are used
for cleaning floors, the floor and wall junctures shall be coved and closed. // 6-501.12 Cleaning, Frequency and Restrictions - C
Additional wall cleaning needed in warewashing area and above and below 3 compartment sink and around food preparation area.
/ Additional floor cleaning needed in back area around interior mop sink, exterior mop sink to remove trash, around extra reach-in
cooler (in back), and below 3 compartment sink. Physical facilities shall be cleaned as often as necessary to maintain clean.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_LITTLE CAESARS 8 Establishment ID; 3034012831

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:; LITTLE CAESARS 8 Establishment |D; _3034012831

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. Seell
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