Food Establishment Inspection Report

Score: 97

Establishment Name: MR. BARBECUE

Establishment |D: 3034012735

Location Address: 1381 PETERS CREEK PARKWAY

Inspection [_]Re-Inspection

City: WINSTON-SALEM
Z|p 27103 County: 34 Forsyth

State: NC

Date:03/30/2021 Status Code: A
Time In:10:00 AM Time Out: 1:00 PM

Permittee: MR. BARBECUE, LLC

Total Time: 3 hrs 0 min

Telephone: (336) 725-7827

Category #: IV

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

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

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 0

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 iliness or injury. and physical objects into foods.
|IN_JouT|nia | Nid Compliance Status | out [cof RIVR|[ [mfoutnmalnd Compliance Status | out eof R
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 ‘ X ‘ O ‘ O ‘ \gégrggﬁgg“g}ggﬁgg”;gr };g’;{gﬁ?n“' Ication by ‘E‘ ‘@‘D‘ D‘EI 28/1||[X| |Pasteurized eggs used where required 05 | o
Employee maltl'r\:‘lanagement empl(.)iﬁese%s Knowledge: 29X (O Water and ice from approved source 2 |
2|X O responsibilities & reporting ' o0 | 000/ \r;’.'aerliﬁggg obtained for specialized processing|lsa] 3|
Proper use of reporting, restriction 11
3| XU & egclusion porfing B0 00| "Food Temperature Control .2653, .2654
Good Hygienic Practices 2652, .2653 Proper cooling methods used; adequate .
Proper eating, tasting, drinking, or tobacco U X equipment for temperature control ITIH![KI X|0o
4|0|X 9 g 9 o2
Lise 32|0| 0| 0| X| Plant food properly cooked for hot holding meE oD
51X No discharge from eyes, nose or mouth | E | o o ) | Holxolda I thaw hod p ITlﬂil—l
Preventing Contamination by Hands 2652, .2653, .2655, .2656 pproved thawing methods use HX | LI
6 = Hands clean & properly washed ool olml 34X | & Thermometers provided & accurate Wlllﬁillﬁl O|0a
- ] Food Identification .2653
7| | 07| | o[Ne bare hand contact with RTE foods or pre-mimami | |0
approved alternate procedure properly followe: 35X ‘ D‘ ‘ ‘ Food properly labeled: original container ‘@H@I‘D‘D‘D
8| XU Handwashing sinks supplied & accessible |[Z{TI[0)|L1| L| L) "pravention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source .2653, .2655 36X | [ Insects & rodents not present; no el o
9|IX O Food obtained from approved source (0 0 { o | unauthorized animals -
70X Conlam{nallor} prevegtead dlurmg food A (] ]
1000 X/|Food received at proper temperature o O O =10 preparalion, storage & display
38 Personal cleanliness [ |5 o
"X O Food in good condition, safe & unadulterated2I[T]@]| | O1|CJ — i i
2101 O | [ [Required records available: shellstock tags, im0 IX[ O Wiping cloths: properly used & stored lTlllﬂllﬁl O|aja
parasite destruction 20| 0lal [ washing fruits & @bl o i [
Protection from Contamination 2653, .2654 ashing fruf's & vegetabies =
13| X | O | || Food separated & protected EEO O 0O Proper Use of Utensils 2653, 2054
MX (O In-use utensils: properly stored MeEmo/on
140X Food-contact surfaces: cleaned & sanitized |0 X| [1|] Utensiis, equipment & inens- properly stored i i
15| X1 | O Proper disposition of returned, previously |1l 5|0 20X dried & handled ‘ Y e o e e Ll
: Served, reconditioned, & unsafe food 30 Single-use & single-service articles: properly [rlmim /OO
Potentially Hazardous Food Time/Temperature .2653 2 stored & used —
16| X | (I |0 | | Proper cooking time & temperatures I?H?‘Ilm O|g|O||j44|X | O Gloves used properly m!m!m OdO
17| X (1| O|Proper reheating procedures for hot holding EH@| 0| 0|o| | Utensils and Equipment 2653, .2654, .2663
! Equipment, food & non-food contact surface
18| X | ||| Proper cooling time & temperatures I?Ilﬁillm O|O|O| [45|U SSR;%%%&'?B%%L? properly designed, 2 X} 3 |E
19| X | 0| | | Proper hot holding temperatures mﬁ!lm OjO|0) 46| 0 | X gvﬁg%‘gﬁ%g? Jﬁ;;silities: installed, maintained, 1 ggm 1| 1|
20| [X)| [ |1 | L| Proper cold holding temperatures mmilm O Oj0) 471X | O Non-food contact surfaces clean ] e
11
21| | X | O | O Proper date marking & disposition BEE®X|X| ||| Physical Facilities .2654, .2655, .2656
22| 01| 0| | | [ime s a public health control:procedures |z 11| 48/X10| O ggégug%dp\;_vgslgaraevallable; o[ o o
records
Consumer Advisory 2653 49X | O Plumbing installed; proper backflow devices |2 1|0|O
23‘ . ‘ O ‘ X ‘ ‘Eﬁggycrggﬂgg%soﬂsy provided for raw or H@‘D‘D‘D 501 ] Sewage & waste water properly disposed 2|0 OO\
Highly Susceptible Populations 2653 Toilet facilities: properly constructed, supplied
24‘ 0 ‘ 0 ‘ IXI‘ F’f?slegrized foods used; prohibited foods notHE‘@‘D‘ D‘D SXIDY] & cleaned Y mﬁﬂm oop
Chermical offere 653 2657 sl O %%ri%?a%ﬁe% refuse properly disposed; faCIlIlIeSm!m!m Olo0
250|O[|X| |Food additives: approved & properly used |[[@E@|| || (53| | X Ehcﬁ'gg;ﬁl facilities installed, maintained lTl!lﬁ![Xl O|aja
Toxi bst ly identified stored, Meets ventilation & lighting requirements; -
26|01 X0 &oxm substances properly identified stored, [z 7|®|X| 0|0 54X | desighated areas usgd greq m!m!m Ogg
Conformance with Approved Procedures .2653, .2654, .2658 3
Compliance with variance, specialized Total Deductions:
21010 prok?é)scs ln;edluced oxygen pa?:king criteria i A 10| ]
or plan
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MR. BARBECUE Establishment ID: 3034012735
Location Address: 1381 PETERS CREEK PARKWAY X]Inspection [ |Re-Inspection Date: 03/30/2021
City: WINSTON-SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: IV
et Sy ctcorey § o o Emai 1;pgpiI @l com
Permittee: MR. BARBECUE, LLC Email 2:
Telephone: (336) 725-7827 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
2-4-26 Tammy Johnson 0 bbq heat for hot hold 197
flounder final cook 170  chili heat for hot hold 197
chicken hot hold by fryer 176 soup heat for hot hold 194
wash water sink 116 quat-ppm 3 comp sink 300
chicken hot box 158
brisket hot box 149
potato salad dt make unit 40
green bean dt steam unit 162
milk 2 door cooler 38
rice line hot hold 150
brisket line hot hold 139
hot dog cold drawer 37
fries slacking 41
chicken walk in 41
chicken cooling at 10:10 119
chicken cooling at 10:37 92
chili walk in 38
potato salad walk in 38
lettuce line make unit 41
tomato line make unit 38

First Last 4
Person in Charge (Print & Sign): Tammy Johnson .

First Last 4\%
Regulatory Authority (Print & Sign): Nora Sykes

REHS ID: 2664 - Sykes, Nora Verification Required Date:
REHS Contact Phone Number: (336) 703-3161

North Carolina Department of Health & Human Services @« Division of Public Health e Environmental Health Section # Food Protection Program H

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

Establishment Name: MR. BARBECUE Establishment ID: 3034012735

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.

14

21

26

31

33

37

42

43

45

46

53

2-401.11 Eating, Drinking, or Using Tobacco - C- Open coffee on garbage can in kitchen, at least 3 drinks on prep tables throughout kitchen area.
Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination and may drink from a closed beverage
container if the container is handled to prevent contamination of: The employee's hands; The container; and Exposed FOOD; clean EQUIPMENT,
UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- A few soiled knives and other dishes, with
grease/food residue. Food contact surfaces shall be clean to sight and touch. CDI-Sent to be re-washed. // 4-703.11 Hot Water and Chemical-
Methods - P- Multiple observations of dishwasher dipping cleaned dishes in sanitizing solution without observing contact time. After being cleaned
equipment food contact surfaces and utensils shall be sanitized in chemical or hot water manual or mechanical by observing contact time on
manufacturers EPA-registered label use instructions. CDI-All dishes are to be sanitized properly, education to employee.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Vegetable soup and beef broth
dated 3/22, which exceeds 7 day hold time. Discard the food requiring date labels once time/temperature window has expired, if it is not been
labeled, or if the label is incorrect. CDI-Discarded by PIC.

7-201.11 Separation-Storage - P- Two bottles of chemical cleaner stored on lower shelf with breader and plastic wrap and sandwich papers.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles.
CDI-Relocated.

3-501.15 Cooling Methods - PF- Banana pudding at 98F in two door upright cooler in Styrofoam single service containers with lids. Quickly cool
foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat.
Consider writing a procedure for time as the public health control, or cool completely to 41F before portioning. CDI-Will be sold within 4 hour window
or discarded.

3-501.12 Potentially Hazardous Food (Time/Temperature Control for Safety Food), Slacking - C- Four and a half cases of fries out of temperature
control for use during busy shift. Fries measured 41F. Frozen TCS Foods that is slacked to moderate the temperature shall be held under
refrigeration that maintains the temperature at 41F or less, or held at any temperature as long as the food remains frozen. CDI-Moved fries back to
freezer. Pull a smaller amount of fries from freezer at a time and maintain frozen unless holding in a refrigerator at 41f or less.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Four cases of fries on floor beside fryer. Store food at least 6 inches above
floor.

4-901.11 Equipment and Utensils, Air-Drying Required - C- Multiple stacks of pans wet stacked. Air dry equipment and utensils after cleaning and
sanitizing, or use after sufficient draining.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Many cases of cups stored in dining
room. Store single service items in approved storage areas.

4-202.11 Food-Contact Surfaces-Cleanability - PF- Large metal bowl with cracks. Multiuse food-contact surfaces shall be smooth, in good repair,
free of sharp angles, and finished to have smooth seams and joints. CDI-Discarded by PIC.

4-501.18 Warewashing Equipment, Clean Solutions - C- Wash, rinse, and sanitize solutions soiled. Wash, rinse, and sanitize solutions shall be
maintained clean.

6-201.11 Floors, Walls and Ceilings-Cleanability - C- Floor tiles in bbq pit room cracked near large cooker and drain. Repair.



