Food Establishment Inspection Report

Score: 96.5

Establishment Name: KFC LJS G135201

Establishment |D: 3034012246

Location Address: 5715 UNIVERSITY PARKWAY

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27105

Cou nty: 34 Forsyth

State: NC

Date:06/10/2021 Status Code: A
Time In:1:32 PM Time Out:4:45 PM

Permittee: FQSRLLC

Total Time: 3 hrs 13 min

Telephone: (336) 767-0060

Category #: Ill

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 1
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.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KFC LJS G135201

Establishment I1D; 3034012246

Location Address: 5715 UNIVERSITY PARKWAY

X]Inspection [ |Re-Inspection Date: 06/10/2021

State:NC

City: WINSTON SALEM
County: 34 Forsyth Zip: 27105

Comment Addendum Attached?
Water sample taken? [_] Yes No

Status Code: A
Category #: |l

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

Email 1:201@kbp-foods.com

Water Supply: X] Municipal/Community [] On-Site System
Permittee: FQSRLLC Email 2:
Telephone: (336) 767-0060 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
corn hot food well 161.0 quat sani R. Kirkpatrick 11/10/22 0.0
mac & cheese hot food well 160.0 servsafe R. Kirkpatrick 11/10/22 0.0
mashed potatoes  hot food well 162.0
chicken tenders Warming cabinets 165.0
popcorn chicken ~ Warming cabinets 170.0
shrimp Warming cabinets 167.0
Fish plank Warming cabinets 160.0
french fries Warming cabinets 135.0
chicken pot pie Warming cabinets 183.0
chicken breast Warming cabinets 161.0
chicken leg Warming cabinets 163.0
chicken thigh Warming cabinets 163.0
chicken breast cook line- final 175.0
popcorn chicken  cook line- final 188.0
cheese cold food well 39.0
cole slaw cold food well 41.0
mac & cheese walk-in cooler 41.0
cole slaw walk-in cooler 41.0
hot water 3 compartment sink 142.0
quat sani 3 compartment sink 200ppm 0.0

First

Person in Charge (Print & Sign): Roger

First

Regulatory Authority (Print & Sign): Damon

REHS ID: 2877 - Thomas, Damon

Kirkpatrick

Thomas

Last

KL=

DV/ %-,?ﬁtr’b???

Verification Required Date:

Last

REHS Contact Phone Number: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KFC LJS G135201 Establishment ID: 3034012246

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

45

47

52

53

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed for the nozzles of the drink machines at the drive-thru
window and the front dining area- The surfaces of utensils and equipment contacting food that is not potentially hazardous such as ice bins and ice
makers and drink dispensing nozzles shall be cleaned at a frequency specified by the manufacturer or at a frequency necessary to preclude the
accumulation of soil and mold.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair or replace the torn door gasket for the walk-in cooler (WIC), replace the non-
functioning light bulbs in the exhaust hood above the fryers and complete repairs to the handwashing sink next to the walk-in coolers. Recondition
the undersides of the drainboards for the rear prep sink to remove rusting. Recondition the ceiling of the walk-in cooler to remove rusting- Equipment
shall be maintained in a state of good repair- 0 pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the door
gaskets in the refrigeration equipment throughout the kitchen including the walk-in refrigerators and the Henny Penny warming boxes. Clean the
interior surfaces of the Delfield under-counter refrigerator. Clean the exterior and interior surfaces of the convection oven, the shelving space below
the warming station, the interior of the warming cabinets, the shelving inside of the walk-in cooler and the drainboards for the 3 compartment sink-
Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

5-501.114 Using Drain Plugs - C- Repair or replace the damaged drain plug in the dumpster for recycling- Drains in receptacles and waste handling
units for refuse and recyclables shall have drain plugs in place- O pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -C- REPEAT- Complete repairs to the damaged tiles in the basin of
the canwash, repair the damaged floor tiles in the kitchen, repair the baseboards and grout inside the slaw cooler. Cover the plumbing access hole in
the wall of the canwash area. Replace the caulk between the wall and the rear panel of the handwashing sinks in the men's and women's restrooms
and replace the damaged caulk between the wall and the panels of the 3 compartment sink- Physical facilities shall be maintained in good repair.//6-
501.12 Cleaning, Frequency and Restrictions - C- General floor and baseboard cleaning is needed beneath the front POS counter, beneath the
warming station, beneath the shelving in the walk-in cooler and beneath the equipment on the cook line including the fryers and breading station.
General wall cleaning is needed at the 3 compartment sink and other areas as necessary- Physical facilities shall be maintained clean.



