Food Establishment Inspection Report

Score: 98.5

Establishment Name: NORTHSIDE GRILL

Establishment |D: 3034012216

Location Address: 3550 NORTH PATTERSON AVENUE

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27105 County: 34 Forsyth

State: NC

Date:07/15/2021 Status Code: A
Time In:12:45 PM Time Out:2:25 PM

Permittee: AALIYAH ENTERPRISES INC.

Total Time: 1 hrs 40 min

Telephone: (336) 725-3296

Category #: |l

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: 2
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: NORTHSIDE GRILL

Establishment ID; 3034012216

Location Address: 3550 NORTH PATTERSON AVENUE X]Inspection [ |Re-Inspection Date: 07/15/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
Zip: 27105 Water sample taken? [_] Yes No Category #: |l

County: 34 Forsyth

Wastewater System: X] Municipal/Community [] On-Site System
X] Municipal/Community [] On-Site System
Permittee: AALIYAH ENTERPRISES INC.

Water Supply:

Email 1:dollartab@aol.com

Email 2:

Telephone: (336) 725-3296

Email 3:

Temperature Observations

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

REHS ID: 2610 - Whitley, Christy

Item Location Temp Item Location Temp Item Location Temp

ServSafe Lisa Ridings 2-24-26 0.0

Hot water 3 comp sink 135.0

Quat sanitizer 3 comp sink - ppm 400.0

Chlorine sanitizer  Spray bottle - ppm 200.0

BBQ Two door upright 41.0

Ham Two door upright 39.0

Bolonga Two door upright 38.0

Slaw Make unit 40.0

Slice tomatoes Make unit 39.0

Chili Hot holding 149.0

Foot long hot dog ~ Hot holding 146.0

Beef hot dog Hot holding 148.0

Hamburger Final 178.0

Onion rings Reheat 201.0

French fries Reheat 198.0
First Last - : -

Person in Charge (Print & Sign): Lisa Ridings ‘7’\,400! R \},‘/w]a
First Last

Regulatory Authority (Print & Sign): Christy Whitley CredopiOe, Eme

Verification Required Date:

REHS Contact Phone Number: (336) 703-3157
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: NORTHSIDE GRILL Establishment ID: 3034012216

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Two pairs of tongs and two metal containers being
stored as clean with food/grease residue. Equipment food-contact surfaces and utensils shall be kept clean to sight and touch. CDI: All sent to be
cleaned. // 4-602.11 Equipment Food-Contact Surfaces and Utensils Frequency - C Interior of ice machine with pink and black build up. In
equipment such as ice bins and beverage dispensing nozzles equipment shall be cleaned: (a) At a frequency specified by the manufacturer, or (b)
Absent manufacturer specifications, at a frequency necessary to preclude accumulation of sail or mold.

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P Bologna previously sliced and
frozen was pulled to thaw lacking date mark of thaw date. / BBQ in upright cooler with date of opening 7-1. A food .. shall be discarded if it:(1)
Exceeds the temperature and time combination (IF held at 41F and below for 7 days) except time that the product is frozen; (2) Is in a container or
package that does not bear a date or day; or (3) Is appropriately marked with a date or day that exceeds a temperature and time combination. CDI:
BBQ voluntarily discarded. / Person-in-charge added thaw date to bologna.

45  4-501.11 Good Repair and Proper Adjustment-Equipment - C (Repeat - however items from previous inspection were corrected) Ice build up inside
one door upright freezer. / Torn shelving cover below toaster. Equipment shall be maintained cleanable and in good repair.

47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Bottom shelving of both one door freezers
require and sides of fryer requires additional cleaning. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt,
food residue, and other debris.



