Food Establishment Inspection Report

Score: 91

Establishment Name: THE PORCH

Establishment |D:_3034012271

Location Address: 840 MILL WORKS ST

[JInspection [X]Re-Inspection

City: WINSTON SALEM State: NC

Date: #8/19/ 2019 Status Code: A

Zip: 27101 County: 34 Forsyh Time In: 09 : 408 om TimeOut: 12: 259 om
Permittee: DINNERS ON THE PORCH, LLC Total Time: _2hrs 25 minutes

Telephone: (336) 745-8300

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: 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 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 | X | O ||:|| |gégrepgﬁgg"g}%?g“nﬂ”as,ﬁgagg’r‘f'o‘?%”gft?g's"” by || |@‘D‘ 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; T - - — -
2|X|0O responsibilities & reporting [3]8) a1 1| T 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 26532654
ood 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| || [0 |X | 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
6101/ Hands clean & properly washed ol |0 U (O Thermometers provided & accurate [0l (||
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO ][} |
approved alternate procedure properly followed 35‘ X ||:|| |F00d properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible ] 1) 0l X| X | prevention of Food Contamination 2652, .2653, .2654, .2656, 2657
Approved Source .2653, .2655 36| | O] Ins_ectls & rodents not present; no unauthorized ol Colo5;
) animals
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 () Y
Protection from Contamination .2653, .2654 J g -
13| | [[J | ]| Food separated & protected 13|25\ X | (1| ] Proper Use of Utensils 2653, .2654 T
- 41X (O In-use utensils: properly stored [L]jld(o] LJ| I
140X Food-contact surfaces: cleaned & sanitized Xj[0l|X | X[ - - " -
_ _ _ 2|00 Utensils, equipment & linens: properly stored, (e ] 0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled =
_ reconditioned, & unsafe food slx |0 Single-use & single-service articles: properly 0 o ] ]
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|/ ||| X | Proper reheating procedures for hot holding [3]|z80)| 1| (]| 1| [_Utensils and Equipment 2653, .2654, 2663
quipment, food & non-food contact surfaces
Equi t, food & food tact surf |
18| X | (]| [J | [ | Proper cooling time & temperatures [3)z8lo| 0| 1| | |45| 00 | & 252;?%%%5'95322'3 properly designed, (21| 1106 [ 1| X
190|100 Proper hot holding temperatures \3\\1‘5\”0\ LN 46(54 (OO x\éae';ivggssthisrt‘gg:c"mes; installed, maintained, & ) o
20| 0 | X | | | Proper cold holding temperatures [3]¢][0] Ulla71@ (O Non-food contact surfaces clean [L)esj0] (J|[(J|(J
2111 [J|[J| Proper date marking & disposition [3][90| | || |_Physical Facilities .2654, .2655, .2656
200X (0O Time as a public health control: procedures & im0 48| | (1| O Hot & cold water available; adequate pressure 2)|[2]0o) 1] 1]
records
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
C dvi ided f .
23| O |E ||:| | | ur?ggrucngg&:d \flcl,%%rg provided for raw or @‘D‘ D‘ X| (50| | Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 511X 0|0 & cleaned (Leso] LJ] L[
: offered 52|00 Garbage & refuse properly disposed; facilities ol X0
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 (O Toxic substances properly identified stored, & used 2@t I 54| 3 l\jﬂees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; 1|esjlol| 1|1
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 9
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 PORCH Establishment ID: 3034012271
Location Address: 840 MILL WORKS ST [(Jinspection [XIRe-Inspection Date: 08/19/2019
City: _WINSTON SALEM State: NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27101 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: clairecalvin@gmail.com
Water Supply: Municipal/Community [] On-Site System
Permittee: DINNERS ON THE PORCH, LLC Email 2:
Telephone:_(336) 745-8300 Email 3:
| Temperature Observations |
Cold Holding Temperature is now 41 Degrees or less
Item Location Temp ltem Location Temp Item Location Temp
ServSafe Watler Hauser 2-10-20 00 Beans Table top make unit 48 Chicken Make unit 38
Hot water 3 comp sink 149 Brussell Table top make unit 41 Salsa Salsa make unit 43
Quat sani 3 comp sink - ppm 200 Black beans Cook to 200 Corn/BB Salsa make unit 40
Hot water Dishmachine 161 Slaw Upright cooler 40 Romaine Salsa reach-in 39
Pork Cooling 9:50 126 Bean soup Upright cooler 41 Guacamole Salsa reach-in 44
Pork Cooling 10:27 75 Brisket Walk-in cooler 38 Potato Table top make unit 43
Mango salsa  Cooling 9:45 59 Corn Walk-in cooler 39
Mango salsa  Cooling 10:27 49 Steak Make unit 41

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.

6 2-301.14 When to Wash - P // 2-301.12 Cleaning Procedure - P Repeat. Food employee observed (on two separate occasions)
cleaning hands and using cleaned hands to turn off faucet handles. / Same food employee lathering hands with soap and
immediately rinsing. A food employee shall cleaned hands and exposed portions of arms immediately before engaging in food
preparation including working with exposed food, clean equipment and utensils, and unwrapped single-service and single-use
articles and as often as necessary to remove contamination, to avoid recontaminating cleaned hands shall use an effective barrier
to operate faucet handles. When applying soap to hands and exposed portions of arms, rub together for 10-15 seconds, and then
rinse. CDI: Person-in-charge corrected employees.

Spell

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF Repeat. Bar handwashing sink with cup and soda nozzle
stored in basin. 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: Education with person-in-charge. Items removed. // 6-301.11 Handwashing Cleanser,
Availability - PF No soap supplied at handwashing sink between dishmachine and three compartment sink. Each handwashing sink
shall be provided with a supply of hand cleaning liquid, powder, or bar soap. CDI: Soap provided.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Salmon ceviche being stored on shelving
above ready-to-eat foods in reach-in cooler. Food shall be protected from cross contamination by: separating raw animal foods
during storage, preparation, holding, and display from: cooked ready-to-eat food. CDI: Person-in-charge removed salmon ceviche.

Lock
Text
First Last
Person in Charge (Print & Sign): ~ NATHAN GATTO
First Last
Regulatory Authority (Print & Sign):CHRISTY WHITLEY H
REHSID:_2610 - Whitley, Christy Verification Required Date: @8/ 29/ 2019

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 PORCH Establishment |D: _3034012271

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

14

20

21

23

42

42

45

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Repeat. (1/2 credit due to
improvements) Two dicers, salad spinner, one knife, one set of tongs, two metal bowls, one metal container and two lexan
containers being stored clean, with food debris. Equipment food-contact surfaces and utensils shall be kept clean to sight and
touch. CDI: All cleaned and sanitized during inspection.

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 measured above 41F: in table top make unit - refried beans (48F) and potatoes (43F); in salsa make
unit/reach-in cooler - three containers of salsa (42-43F) and four containers of guacamole (42-44F). Ready-to-eat, potentially
hazardous foods shall be maintained at 41F and below. CDI: All voluntarily discarded.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P Zip bag of pork in
reach-in cooler without date label. Food employee unsure of date of cooking. A food shall be discarded if exceeds the temperature
and time combination (if held at 41F and below for 7 days), is in a container or package that does not bear a date or day; is
appropriately marked with a date or day that exceeds a temperature and time combination. CDI: Food employee voluntarily
discarded

3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF The
daily specials menu offers salmon ceviche and is lacking a consumer advisory. If an animal food such as beef, eggs, fish, lamb,
milk, pork, poultry, or shellfish is served or sold raw, undercooked, or without otherwise being processed to eliminate pathogens,
either in ready-to-eat form or as an ingredient in another ready-to-eat, the permit holder shall inform consumers of the significantly
increased risk of consuming such foods by way of a disclosure and reminder, using brochures, deli case or menu advisories, label
statements, table tents, placards, or other effective written means. (B) disclosure shall include: (1) A description of the
animal-derived foods, such as “oysters on the half shell (raw oysters),” “raw-egg Caesar salad,” and “hamburgers (can be cooked
to order)”; or (2) Identification of the animal-derived foods by asterisking them to a footnote that states that the items are served

4-901.11 Equipment and Utensils, Air-Drying Required - C Repeat. (With improvements) - Continue to work on air drying
equipment and utensils prior to stacking. A few stacks found wet during inspection. After cleaning and sanitizing, equipment and
utensils shall be air-dried. Do not towel dry.

Computer error

4-501.11 Good Repair and Proper Adjustment-Equipment - C Repeat. (0 pts due to improvement) Dishmachine heavily leaking.
(Replacement for dishmachine has been ordered and is waiting for installation) / Continue to remove rust from legs and shelving in
kitchen. Replace prep table with table top make unit, as table is in poor repair. / Trim at left door of beer cooler is damaged. /
Equipment shall be maintained cleanable and in good repair.

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 PORCH Establishment |D: 3034012271

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.

52

53

5-501.11 Outdoor Storage Surface - C Repeat. (Since 6-21-18) Dumpster being stored on gravel, and sloped to drain into city
storm drain. Repair. An outdoor storage surface for refuse, recyclables, and returnables shall be constructed of nonabsorbent
material such as concrete or asphalt and shall be smooth, durable, and sloped to drain.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Repeat. Floors in rear kitchen and walk-in cooler

with damaged coating and rough. / Hallway to bar storage does not have cleanable ceiling finish. / Side storage room with
single-service items and other equipment being stored, and hallway restrooms without cleanable floors, walls, and ceilings.

Physical facilities shall be maintained cleanable and in good repair. // 6-501.12 Cleaning, Frequency and Restrictions - C Thorough

cleaning needed throughout on floors and walls to remove food splatter, standing water, and food. Physical facilities shall be
maintained cleanable and in good repair.

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 PORCH Establishment [D: 3034012271

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
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:_THE PORCH Establishment ID: 3034012271

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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