Food Establishment Inspection Report Score: 93

Establishment Name: CHOPT CREATIVE SALAD COMPANY
Location Address: 300 S STRATFORD RD. SPACE 25B

City: WINSTON SALEM State: NC

Zip: 27103 County: 34 Forsyth

Permittee: CHOPT CREATIVE SALAD COMPANY, LLC

Telephone: (336) 829-5370

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

Establishment ID: 3034012535
Inspection [ ]Re-Inspection
Date: 09/24/2020 Status Code: A
Time In:1:38 PM Time Qut:4:36 PM
Total Time:2 hrs 58 min
Category #: 11
FDA Establishment Type:

No. of Risk Factor/Intervention Viclations: 3
Mo. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishm

ent Inspection Report

Establishment Name: CHOPT CREATIVE SALAD COMPANY Establishment 1D: 3034012535
Location Address: 300 S STRATFORD RD. SPACE 25B Inspection [ JRe-Inspection Date: 09/24/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No  Category #: |
Wastewater System: Xl Municipal/Community [] On-Site System .
- thruway@choptsalad.com
Water Supply: Municipal/Community [ On-Site System Email 1: y@chop
Permittee: CHOPT CREATIVE SALAD COMPANY, LLC Email 2:
Telephone: (336) 829-5370 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
Lettuce walk-in cooler 53 Falafel salad bar 41 Hot Water dish machine 0
Arugula salad rpi 40 Roasted Chicken  hot holding 169  Servsafe Jason Hiatt 5-17-24 000.0
Spinach salad rpi 34 Cauliflower Rice  hot holding 197
Quinoa salad bar 41 Carnitas hot holding 176
Beets salad bar 38 Tomatoes walk-in cooler 38
Grilled Chicken  salad bar 41 Falafel walk-in cooler 40
Fried Chicken salad bar 41 Hot Water 3-compartment sink 141
Boiled Eggs salad bar 39 Quat Sani 3-compartment sink 300
First Last
Person in Charge (Print & Sign): Emmanuel Ramirez Acosta &/W
First Last
Regulatory Authority (Print & Sign): Victoria Murphy % %\/—

REHS 1D:2795 - Murphy, Victoria
REHS Contact Phone Number: (336) 703-3814

Verification Required Date: 09/25/2020

Morth Carolina Department of Health & Human Services & Division of Public Health ¢ Environmental Health Section # Food Protection Program
&lhg DHHS is an egual opportunity employer.
§i Page 1 of Food Esfablishment lmpnctinnD.Elupan 32013



Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHOPT CREATIVE SALAD COMPANY Establishment ID: 3034012535

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

18

31

42

43

47

53

6-301.11 Handwashing Cleanser, Availability - PF: There was no hand soap and the first hand sink upon entering kitchen. Each handwashing sink
or group of 2 adjacent handwashing sinks shall be provided with a supply of hand cleaning liquid. CDI: PIC supplied the hand sink with hand soap.
*left at zero points due to 2 out of 3 hand sinks being supplied with hand soap*

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 11 bowls and 5 pans of various sizes. Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI: PIC
removed all items from the clean shelf and placed them in the warewashing area to be cleaned.//4-703.11 Hot Water and Chemical-Methods - P:The
dish machine measured at 153 F when ran several times. Hot water mechanical operations by achieving a utensil surface temperature of 160 F as
measured by an irreversible registering temperature indicator. VR: A verification is required within 24 hours. Contact Victoria Murphy at
murphyvi@forsyth.cc or (336)703-3814

3-501.14 Cooaling - P: Containers of romaine lettuce prepared several hours prior as indicated by the PIC and placed into the cold holding unit
measured at temperatures of 45 F-53 F. Cooked potentially hazardous food shall be cooled within 2 hours from 135 F to 70 F and within a total of 6
hours from 135 F to 41 F. CDI: PIC was educated on cooling methods and the cooling process and placed items back in the walk-in cooler to be
brought down to temperatures of 41 F or below.

3-501.15 Cooling Methods - PF: Containers of romaine lettuce prepared several hours prior as indicated by the PIC and placed into the cold holding
unit measured at temperatures of 45 F-53 F. Cooling shall be accomplished by placing the food in shallow pans, separating the food into the 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./When placed in cooling or cold holding equipment, food containers in which food is
being cooled shall be arranged in the equipment to provide maximum heat transfer through the container walls. CDI: PIC placed items into the walk-
in cooler to be brought down to temperatures of 41 F or below.

4-901.11 Equipment and Utensils, Air-Drying Required -REPEAT- C: Several pans were stacked wet on the clean dish shelf. After cleaning and
sanitizing, equipment and utensils shall be air-dried.//4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use
Articles-Storing -REPEAT- C: Clean dishes are being stored on shelving that has a heavy dust and soil accumulation. Cleaned equipment shall be
stored in a clean, dry location

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Lids are being soiled with splatter on the
serving line. Single-service and single-use articles shall be stored where they are not exposed to splash, dust, or other contamination/single-service
and single-use articles shall be kept in the original protective package or stored by using other means that afford protection from contamination until
used.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Thorough cleaning is needed on/to the following times: the outside of the dish machine, on
shelves throughout the serving line, inside reach-in cooler, shelves in the walk-in cooler, and on clean dish shelves. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning needed on walls throughout the facility. Physical facilities shall be cleaned as
often as necessary to keep them clean.



