Food Establishment Inspection Report

Score: 96

Establishment Name: PFAFFTOWN KITCHEN/RAINBOW CATERING

Establishment |D: 3034010979

Location Address: 4683 YADKINVILLE RD.

Inspection [_]Re-Inspection

City: PFAFFTOWN
Zip: 27040 County: 34 Forsyth

State: NC

Date:07/23/2021 Status Code: A
Time In:12:45 PM Time Out:2:50 PM

Permittee: RAINBOW CATERING, LLC

Total Time: 2 hrs 5 min

Telephone: (336) 922-6998

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions
Risk factors: Contributing factors that increase the chance of developing foodborne illness.
Public Health Interventions: Control measures to prevent foodborne iliness or injury.

Good Retail Practices

Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PTAFF TOWN KITCHEN/RAINBOW Establishment ID: 3034010979
Location Address: 4683 YADKINVILLE RD. X]Inspection [ |Re-Inspection Date: 07/23/2021
City: PFAFFTOWN State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27040 Water sample taken? [_] Yes No Category # IV
o SR B e O e Emai 1:conacGRAINEOWCATERINGNC CON
Permittee: RAINBOW CATERING, LLC Email 2:
Telephone: (336) 922-6998 Email 3:

| Temperature Observations

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

#8M orotection  LOcation Temp Item Location Temp Item Location Temp

mananer Jimmie Burton 4/3/23 0.0

hot water 3 comp sink 137.0

chlorine sanitizer  ppm 3 comp sink 100.0

chlorine sanitizer ~ ppm bottle 100.0

corn upright cooler 47.0

BBQ upright cooler 48.0

beans upright cooler 38.0

pasta upright cooler 38.0

cheese white upright 41.0

lettuce make unit 40.0

tomatoes make unit 40.0

grilled onions make unit 40.0

potato salad make unit 38.0

slaw make unit 40.0

BBQ reach in 41.0

tomatoes reach in 41.0

First Last @/ g

Person in Charge (Print & Sign): Jimmie Burton / ) L/A(ZZ
First Last

Regulatory Authority (Print & Sign): Lauren Pleasants %MW

REHS ID: 2809 - Pleasants, Lauren Verification Required Date:
REHS Contact Phone Number: (336) 703-3144

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: PFAFFTOWN KITCHEN/RAINBOW CATERING Establishment ID: 3034010979

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.
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18
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31

36

45

47

51

53

2-301.12 Cleaning Procedure - P/ 2-301.14 When to Wash - P- Operator washed hands and used bare hands to turn off faucet. Hands shall be
washed any time they are contaminated and food employees may use paper towels or another clean barrier to turn off faucets to avoid
recontaminating hands. CDI- Employee educated and washed hands with correct procedure. O pts.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - Three tongs, 2 ladles, a spatula, and a plastic
container soiled with food residue. Food-contact surfaces shall be clean to sight and touch. CDI - ltems placed at 3 compartment sink to be washed,
rinsed, and sanitized. O pts.

3-501.14 Cooling - P - Metal pan of BBQ 48F and metal pan with cooked corn on the cob 47F stored in upright cooler at cook line. ltems were
prepared the previous day. Cooked potentially hazardous food shall be cooled with 2 hours from 135F to 70F, and from 135F to 41F within a total of
6 hours. Use proper cooling methods to meet cooling time and temperature criteria. CDI- Corn and BBQ voluntarily discarded.

7-201.11 Separation-Storage - P - Containers of chafing fuel stored on shelf above prep area. Poisonous or toxic materials shall be stored so they
can not contaminate food, equipment, utensils, linens, and single-service and single-use articles by: separating the poisonous or toxic materials with
spacing or partitioning; and locating the materials in an area that is not above equipment, food, utensils, and single-use articles. CDI- Fuel moved to
lower shelf. O pts.

3-501.15 Cooling Methods - PF - REPEAT- BBQ 48F and corn on the cob 47F cooked the previous day were stored covered in the upright cooler
and did not meet time and temperature cooling criteria specified under 3-501.14. Cooling shall be accomplished by using one or more of the following
methods based on the type of food being cooled: placing the food in shallow pans; separating the food into smaller or thinner portions; using rapid
cooling equipment; stirring the food in a container placed in an ice water bath; using containers that facilitate heat transfer; adding ice as an
ingredient; or other effective methods. CDI- BBQ and corn voluntarily discarded.

6-202.15 Outer Openings, Protected - C - Back door needs new weather stripping and threshold as light from outside can be seen around the door
and could be an entrance for pests. Outer openings of a food establishment shall be protected against the entry of insects and rodents by: filling or
closing holes and other gaps along floors, walls, and ceilings; closed, tight-fitting windows; and solid, self-closing, tight-fitting doors. Repair door. 0
pts.

4-202.11 Food-Contact Surfaces-Cleanability - PF - Rusted butcher knife, ladle with loose screws, cracked metal spatula, and cracked and melted
plastic container stored with clean dishes. Multiuse food-contact surfaces shall be smooth; free of breaks, open seams, cracks, chips, inclusions,
pits, and similar imperfections; free of sharp internal angles, corners, and crevices, and finished to have smooth welds and joints. CDI- Utensils
segregated from other utensils for operator to remove from establishment.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Repair or replace loose ceiling piece in large microwave. Replace missing screw in
steel panel under hood. Remove rust from underside of 3 compartment sink basins and drainboards. Repair broken 2 door cooler. In white cooler,
door liner is cracked. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed on gaskets of
make unit reach in cooler and 2 door reach in freeze and in basins of steam table. Nonfood-contact surfaces shall be clean to sight and touch. 0 pts.

6-501.18 Cleaning of Plumbing Fixtures - C - Toilets and sinks in both restrooms are soiled and need more frequent cleaning. Maintain plumbing
fixtures clean.

6-201.11 Floors, Walls and Ceilings-Cleanability - C - Second storage shed in back of building is raw wood and unapproved for storage of utensils
and single-service articles. Floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and installed so they are
smooth and easily cleanable.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Replace broken FRP and cornerguards at handwashing sink.
Caulk toilets to the floor. Repair damaged back door. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions - C - Additional cleaning needed on walls in restrooms and on walls surrounding dishwashing area.
Physical facilities shall be maintained clean.



