Food Establishment Inspection Report Score: 98.5

Establishment Name: RONNI'S
Location Address: 1615 LEWISVILLE-CLEMMONS RD.

City: CLEMMONS State: NC
Zip: 27012

Permittee: RONNI'S INC.
Telephone: (336) 766-5822

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

Establishment ID: 3034010368
Inspection [ ]Re-Inspection
Date: 10/21/2020 Status Code: A
Time In:8:55 AM Time Out:10:25 AM
Tatal Time:1 hrs 30 min
Category #: 1|

County: 34 Forsyth

FDA. Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 1
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: RONNI'S Establishment ID: 3034010368

Location Address: 1615 LEWISVILLE-CLEMMONS RD. |ﬂ5peﬂﬂﬂl’l DRE"-'”SDEC“'DH Date:; 10/21/2020

City: CLEMMONS State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27012 Water sample taken? || Yes No  Category #: I

Wastewater Sysiem: X MunicipaliCommunity [] On-Site System Email 1: gprain1@bellsouth.com
Water Supply: MunicipaliCommunity [ On-Site System

Permittee: RONNI'S INC.

Email 2:

Telephone: (336) 766-5822

Email 3:

Temperature Observations

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

Item Location Temp lam Location Temp  ltem Location Temp
Cl sanitizer (ppm) spray bottle 100 hot water 3 comp sink 136
quat sanitizer (ppm) spray bottle 200 ServSafe Warren Nouchi 2/22/24 00
diced tomatoes prep cooler 37
hot dog pep cooler 37
sausage pizza prep cooler 35
slaw 2 door cooler 37
beef topping 2 door cooler - storage room 38
celery water walk-in cooler 37
First Last
Person in Charge (Print & Sign): Warren Nouchi Woaron ¢ Howeho
First Last
Regulatory Authority (Print & Sign): Aubrie Welch mw eois

REHS 1D:2519 - Welch, Aubrie

Verification Required Date:

REHS Contact Phone Number: (336) 830-4460
Morth Carolina Department of Health & Human Services
R
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& Division of Public Health

# Environmental Health Section # Food Protection Program

DHHS is an egual opportunity employer.
Establishment lmpnctinnD.Elupan 32013



Comment Addendum to Food Establishment Inspection Report

Establishment Name: RONNI'S Establishment ID: 3034010368

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.

21

36

40

45

53

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Opened container of anchovies
was not date marked. Ready to eat, potentially hazardous foods prepared/opened and held in an establishment for >24 hours must be date marked.
CDI - anchovies voluntarily discarded.

6-501.111 Controlling Pests - C Flies present in cabinets in back "corral" area where boxed single-service items stored. The premises shall be
maintained free of insects, rodents, and other pests. The presence of insects...shall be controlled to eliminate their presence on the premises by:
using methods, if pests are found, such as trapping devices; and eliminating harborage conditions.

3-302.15 Washing Fruits and Vegetables - C Mushrooms come in pre-sliced, but not washed - instructions on package indicate that mushrooms
should be rinsed. Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other contaminants before being cut, combined
with other ingredients, cooked, served, or offered for human consumption in ready to eat form.

4-501.11 Good Repair and Proper Adjustment-Equipment - C prep tables with rusted legs/shelving (by pizza oven, next to fryers holding steam unit).
Some ice buildup in 2 door work top freezer around doors. Equipment shall be maintained in good repair.

6-201.11 Floors, Walls and Ceilings-Cleanability - C Old building; some ceiling damage around vents, back "corral" area does not meet current
construction standards. Kitchen floor has been replaced with composite flooring since last inspection; work on sealing/caulking coved base to wall to
eliminate gaps. Clean floor in walk-in freezer. Floors, floor covering, walls, wall coverings, and ceilings shall be designed, constructed, and installed
so they are easily cleanable.



