Food Establishment Inspection Report

Score: 95

Establishment Name: CHICK-FIL-A 1248

Establishment |D; 3034012361

Location Address: 1110 SOUTH MAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC

Date: #9/21 /2017 Status Code: A
Time In: 09 : 455 3% TimeOut:01: 003

Zip: 27284

Permittee:

County' 34 Forsyth
EAST FORSYTH HOSPITALITY GROUP LLC

Total Time: 3 hrs 15 minutes

Category #:

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

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations: 1

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 illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
R[010] [P e et Sotemionts o] ol ] 0 ]0]][rasowrzeaogsusoawners awres  [alofol [
Employee Health 2652 29X | Water and ice from approved source [2)|[]fa) CI|[1)]
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2 X0 respo%sibilities T Pep)(/minq 9 R o 2000l %%?ﬁgg? obtained for specialized processing ledel oD
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- - — equipment for temperature control
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321 ||| X | Plant food properly cooked for hot holding (0 (Y
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- — 33 Approved thawing methods used 1][[og[0

Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
65|00 Hands clean & properly washed @zl ol 34 X0 Thermometers provided & accurate [L]|fog[0]| J|[1|]
No bare hand contact with RTE foods or pre- Food Identification 2653
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approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
i i i i 2 X A —
8|0|X Handwashing sinks supplied & accessible 2 |0X[ ]| "prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Insectls & rodents not present; no unauthorized | |
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9 (X[ Food obtained from approved source 2ol L] Contamination prevented during food
37|LJ| X preparation, storage & display (2] X0 u
10/ X | Food received at proper temperature (2 (o .
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y
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| -
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_ reconditioned, & unsafe food 8K 0 Single-use & single-service articles: properly NEL ==
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16X |O(O|a|r king time & A | [ Y X | Gl d | 5
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20| 0 | X |0 | O | Proper cold holding temperatures [3)9|X| LI L) 47|00 | Non-food contact surfaces clean [ = o
21 0|0 | [ | Proper date marking & disposition [3][x0]| [J| I |{[1] |_Physical Facilities .2654, 2655, .2656
Time as a public health control: procedures & 48X (| O Hot & cold water available; adequate pressure (2 Y
2|00 |X (O (2| )
records
Consumer Advisory 2653 49|X | Plumbing installed; proper backflow devices (N3
23| O ||:| | Sﬁgg%@g&:(?\fﬁgg provided for raw or @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| ||Z Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 51/} 0|0 & cleaned o |‘0‘ I} )
offered 52|x |0 Garbage & refuse properly disposed; facilities " MI\M [l
Chemical 2653, .2657 maintained E
250100 | X Food additives: approved & properly used [1]ed(0l| 0| T ) |53| O | X Physical facilities installed, maintained & clean BiLo]l (I |
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26| (X[ Toxic substances properly identified stored, & used 2|0l )| 4| ]| | 54| ]| B4 designated areas usgd g req 1 Mlm e
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 5
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; _CHICK-FIL-A 1248 Establishment |D;_3034012361

Location Address: 1110 SOUTH MAIN STREET XlInspection [ ]Re-Inspection Date: 09/21/2017
City: KERNERSVILLE State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27284 Category #: Il
Wastewater System: X Municipal/Community [] On-Site System Email 1: 1248@chick-fil-a.com

Water Supply: Municipal/Community [] On-Site System )

Permittee: EAST FORSYTH HOSPITALITY GROUP LLC Email 2:

Telephone:_(336) 992-7388 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
Dwayne 05/22/18 0 Lettuce Make unit 50 Grilled chicken Cooling WIF 9:52 AM 103
Hot water 3 comp sink 141 Eggs Make unit 41 Grilled chicken Cooling WIF 10:19 AM 36
Quat sanitizer 3 comp sink 200 Eggs Biscuit cooler 42 Filets wWIC 43
Quat sanitizer Bucket 100 Salad Biscuit cooler 41 Shredded wic 40
Chicken Reheat for hot holding 196 Hashbrowns Hot hold 196 Salad Undercounter cooler 1 31
Eggs Final 181 Shredded Cheese cooler 37 Air temp Undercounter cooler 2 44
Breakfast filet  Final 200 Raw chicken  Breading station 37

Grilled chicken Final 165 Lettuce Lettuce/tomato cooler 42

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.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Two trash cans stored in front of handwashing sink near
chicken breading station. A handwashing sink shall be maintained so that is accessible at all times for employee use. CDI- Trash gl
cans removed.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- O pts.
Container of lettuce maintained out of temperature inside salad make-unit at 48-50F. Employee stated lettuce was placed inside
make-unit approximately 10 minutes prior to inspection. Potentially hazardous food shall be held at 45F and below. CDI- Lettuce
placed inside walk-in cooler for additional cooling.

26  7-201.11 Separation-Storage - P- REPEAT. Two buckets of sanitizer wipes stored on prep table. Poisonous or toxic materials shall
be stored so they can not contaminate food, equipment, utensils, linens, and single-use and single-service articles. CDI- Sanitizer
bucket removed from prep table and stored underneath chicken prep table.

Lock
Text

X

_ First _ Last .
Person in Charge (Print & Sign): ~ Pavid Grix W W
First Last
Regulatory Authority (Print & Sign):E"2 Robert REHSI
REHSID:_2551 - Robert, Eva Verification Required Date:  / /

REHS Contact Phone Number: (336) 703 -3135

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHICK-FIL-A 1248 Establishment ID; _3034012361

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.

31

37

39

45

47

53

54

3-501.15 Cooling Methods - PF- 0 pts. Cooked chicken filets (144F) were placed inside deep plastic container with lid tightly
affixed. Food being cooled shall be: placed in shallow pans; separated 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. 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; and loosely covered, or uncovered if protected from overhead contamination.
CDI- Chicken placed in flat pan and inside walk-in freezer to cool down rapidily.

3-305.12 Food Storage, Prohibited Areas - C- REPEAT. Boxes of frozen chicken stored underneath leaking condensate line in
walk-in freezer. Food may not be stored under leaking water lines on which water has condensed. CDI- Boxes removed away from
leak.

3-304.14 Wiping Cloths, Use Limitation - C- Four wet wiping cloths held outside of sanitizer solution throughout. One sanitizer
bucket with quaternary ammonium solution registered at 100 ppm when tested. Cloths in-use for wiping counters and other
equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration specified under § 4-501.114.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT. PVC flexible pipe wrap is needed on leaking condensate
line inside walk-in freezer. Equipment repair/replacement is needed on missing shelf cap on small metal shelf inside walk-in cooler
and rusted floor mixer. Recaulk splashguard to vegetable prep sink. Repair on/off switch of Coke machine across handwashing

sink in wait area. Evaluate tomato and lettuce cooler legs for repair or replacement. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- 0 pts. Additional cleaning is
needed on the following: inside top of make unit; door frame and handle of walk-in cooler; shelving inside walk-in cooler; side of ice
machine; front face of grill; PVC pipes underneath three compartment sink. Nonfood-contact surfaces shall be kept clean.

6-501.12 Cleaning, Frequency and Restrictions - C- Wall cleaning is needed underneath three compartment sink. Floor cleaning is
needed inside walk-in cooler. Physical facilties shall be kept clean.// 6-201.11 Floors, Walls and Ceilings-Cleanability - C- Seal
loose metal trim piece above baseboard near tea machines. Reseal trim piece to wall behind grill. Physical facilities shall be easily
cleanable.

6-303.11 Intensity-Lighting - C- 0 pts. Low lighting measured inside single-service storage in back of establishment. Lighting shall
be at least 20 foot candles in areas of utensil storage. Increase lighting.// 6-501.14 Cleaning Ventilation Systems, Nuisance and
Discharge Prohibition - C- Cleaning is needed on the air vent above the biscuit hot holding unit on prep line. Intake and exhaust air
ducts shall be cleaned and filters changed so they are not a source of contamination by dust, dirt, and other materials.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _CHICK-FIL-A 1248 Establishment |D; 3034012361

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. Spel|
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_CHICK-FIL-A 1248 Establishment ID: 3034012361

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.

i
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHICK-FIL-A 1248 Establishment ID: 3034012361

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. Seell
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