Food Establishment Inspection Report

Score: 98.5

Establishment Name: CREEKSIDE LANES SNACK BAR

Establishment |D; 3034011219

Location Address: 1450 TRADE MART BLVD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

34 Forsyth

Date: #1/11/ 2018 Status Code: A
TimeIn: 82 : 25% &7 Time Out84:30& am

Zip: 27127

Permittee:

County:
QUALITY SPORTS INC

Total Time: 2 hrs 5 minutes

Category #: |l

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

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

FDA Establishment Type: Full-Service Restaurant

No. of Risk Factor/Intervention Violations: 1

No. of Repeat Risk Factor/Intervention Violations:

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 29| (] Water and ice from approved source [2|[L]fo)) ||
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2 X0 et CRployees ! 9 [3)[3|f0)| | | 2000l %%?ﬁgg? obtained for specialized processing ledel oD
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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
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91X | Food obtained from approved source 2ol L] 7=lO Contamination prevented during food EREEE
10/ X | Food received at proper temperature (2 (o preparation, storage & display
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y
plOol0lxO Required records available: shellstock tags, ZlololOolio 39|11 | X Wiping cloths: properly used & stored Dol u
parasite destruction ox OO Washing fruits & tabl \1\\04\0\ (] )
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' -
13| [ | | [0 | | Food separated & protected [3][e3(0e0| X1 1| ) Proper Use of Utensils 2653, 2654
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16| (1 | ] | ] M | Proper cooking time & temperatures Bl | O] 44| X | O Gloves used properly [ e
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O Equipment, food & non-food contact surfaces lsel 1l
ing ti I 45 X approved, cleanable, properly designed, 2)[[1 X
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21 0|0 | [ | Proper date marking & disposition [3][x0]| [J| I |{[1] |_Physical Facilities .2654, 2655, .2656
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24| 0 ||:| ||Z Pasteurized foods used; prohibited foods not || ‘@‘D‘ D‘ [ 51|11 & cleaned 1 I‘O‘ .
offered Garbage & refuse properly disposed; facilities |
Chemical 2653, .2657 52/ | L] maintained R el
250100 | X Food additives: approved & properly used [1]ed(0l| 0| T ] |53| O |&X Physical facilities installed, maintained & clean Bl (1|X ]
TR — T . T
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North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_CREEKSIDE LANES SNACK BAR Establishment ID;_3034011219
Location Address;_1450 TRADE MART BLVD Inspection [ ]Re-Inspection Date: 01/11/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27127 Category #: |
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System
Permittee: _QUALITY SPORTS INC Email 2:
Telephone:_(336) 771-9800 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
3 COMP HW 150 BOLOGNA  RIC TALL 39
SANI 3 COMP-CL 500 TURKEY RIC TALL 39
SERV SAFE  JKISER 2/28/21 00
CHILI HH 163
HOT DOG MAKE TOP 39
SLAW MAKE TOP 34
LETTUCE RIC 44
NACHO CHZ DISPENSER 140

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

39

41

Lock
Text

X

First Last
Person in Charge (Print & Sign):  JOF KISER
First Last
JENNIFER BROWN

Regulatory Authority (Print & Sign):

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P-Observed zip lock bags of raw hamburger
patties stored above french fries in reach-in freezer. Food shall be protected from cross contamination by storing raw foods
separate from ready-to-eat foods. CDI-Unit rearranged by PIC.// 0 points

Spell

3-304.14 Wiping Cloths, Use Limitation - C-Repeat-Measured less than 50 ppm chlorine in sanitizer solution in wiping cloth bucket.
Wiping cloths shall be stored in proper strength sanitizing solution (50-200 ppm) when not in use. CDI-Staff educated and sanitizer
provided at correct strength.

3-304.12 In-Use Utensils, Between-Use Storage - C-Observed handle of ice scoop in contact with ice in soda station. Observed
handle of scoop in contact with sugar in bulk sugar bin. Observed plastic ramekin stored in bag of powdered sugar. In-use utensils
shall be stored with the handle above the food product. Discontinue use of plastic scoops as utensils.

REHS ID: 2536 - Brown, Jennifer

REHS Contact Phone Number: (336) 703-3131

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_CREEKSIDE LANES SNACK BAR Establishment ID; _3034011219

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. Spell

45

49

53

4-501.11 Good Repair and Proper Adjustment-Equipment - C-Replace front cover to ice machine. Equipment shall be maintained
in good repair.//0 points

5-205.15 (B) System maintained in good repair - C-Repeat-Last handsink in women's restroom (1 of 4) is not functioning. Plumbing
system shall be maintained in good repair. Repair handsink.//0 points

6-501.12 Cleaning, Frequency and Restrictions - C-Repeat-Clean ceiling tiles above to-go storage. Physical facilities shall be
maintined clean.//6-501.16 Drying Mops - C-Observed mops drying upside down in holder so that mop head is in contact with
handle. Mops shall be hung so that they can air-dry without soiling walls, equipment, or supplies (mop handles).//6-201.11 Floors,
Walls and Ceilings-Cleanability - C-Caulking needed around all toilets and laminate counter top in women's restroom. Cracked tile
in front of beer cooler has been grouted for repair. Physical facilities shall be easily cleanable.//6-201.13 Floor and Wall Junctures,
Coved, and Enclosed or Sealed - C-Cove base is not present throughout kitchen. The floors in food establishments in which water
flush cleaning methods are used shall be provided with drains and be graded to drain, and the floor and wall junctures shall be
coved and sealed.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:; _CREEKSIDE LANES SNACK BAR Establishment |D; 3034011219

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|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

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

Establishment Name:_CREEKSIDE LANES SNACK BAR Establishment ID; _3034011219

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

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; CREEKSIDE LANES SNACK BAR Establishment |D; 3034011219

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

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.
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