Food Establishment Inspection Report Score: 97

Establishment Name: ZOE'S FAMILY RESTAURANT I Establishment ID: 3034012670
Location Address: 3060 TRENWEST DR. Inspection [ JRe-Inspection
City:WINSTON SALEM State: NC Date: 09/22/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:1:20 PM Time Qut:3:20 PM
Permittee: ZOE'S FAMILY RESTAURANT II, LLC Total Time:2 hrs 0 min

Category #: IV

Telephone: (336) 842-5000
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type:
Mo. of Risk Factor/Intervention Violations: 2

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Location Address: 3060 TRENWEST DR.

City: WINSTON SALEM

State:NC

County: 34 Forsyth

Zip: 27103

Wastewater System: Xl Municipal/Community [] On-Site System
Municipal/Community [] On-Site System
Permittee: ZOE'S FAMILY RESTAURANT II, LLC

Water Supply:

Telephone: (336) 842-5000

Establishment 1D: 3034012670

Inspection [JRe-Inspection Date: 09/22/2020
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: IV

Email 1:a219john66@yahoo.com
Email 2:
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
tenderloin fryer cooler 41 ham make unit 40 chlorine master batch 100
pasta pasta cooler 40 tky make unit 39 water 3 comp 134
slaw pasta cooler 40 tomato make unit 40 final rinse dish machine 172
meat sauce hot hold 158 tomato make unit 40 potato at 1:49 64
mac&chz hot hold 156 corned beef make unit 40 potato at 2:18 60
mash pot hot hold 151 milk service cooler 41 chicken at 1:48 68
corn hot cabinet 151 pasta 2 door unit 38 chicken at 2:18 60
potato hot cabinet 153 peppers/onions 2 door unit 39

First Last @
Person in Charge (Print & Sign): John Vlahos

First Last
Regulatory Authority (Print & Sign): Nora Sykes W

Morth Carolina Department of Health & Human Services
R

REHS 10:2664 - Sykes, Nora
REHS Contact Phone Number: (336) 703-3161

Verification Required Date:

& Division of Public Health ¢ Environmental Health Section # Food Protection Program I

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

Establishment Name: ZOE'S FAMILY RESTAURANT Il Establishment ID: 3034012670

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.

13

37

45

2-401.11 Eating, Drinking, or Using Tobacco - C- Employee drink with no lid on shelf above cleaned dishes. An employee shall drink, eat, and smoke
in designated areas only so that contamination of clean linens, utensils, single service articles, and food may not occur. CDI-Drink discarded by PIC.
3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT- (Improvement in this area)- Flat of raw shell
eggs sitting on top of pans of ready to eat foods (pasta/slaw, etc) in small make unit to left of steam table. Food shall be protected from cross
contamination by separating raw animal food during storage, preparation, holding,

and display from: raw and cooked ready to eat foods. CDI-Eggs moved to a more suitable location. // 3-304.15 (A) Gloves, Use Limitation - P-
REPEAT- Food employee wearing gloves touched mask and then made salad. Food employee wearing gloves went outside and came back inside
wearing same gloves and started to work with food. If used, single-use gloves shall be used for only one task such as working with ready-to-eat food
or with raw animal food, used for no other purpose, and discarded when damaged or soiled, or when interruptions occur in the operation. CDI- Salad
discarded, education, gloves removed and hands washed in both instances.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Ice accumulation on pipes and from behind fan box in walk in freezer with
food underneath. Will drip onto food during defrost mode. Food shall be protected from splash, dust, and other contamination.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Assess freezer for adjustment/repair to remedy the icicles forming from pipes/fan
unit.



