Food Establishment Inspection Report

Score: 90.5

Establishment Name: BEST WESTERN PLUS

Establishment |D; 3034012369

Location Address: 3330 SILAS CREEK PARKWAY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: @8/ 09/ 201 8 Status Code: A

Zip: 27103 County: 34 Forsyh Time In: 08 : 258 om TimeOut:11: 158 om
Permittee: SHIVMAYAINC Total Time: 2 hrs 50 minutes
. Category #: I

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 4
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 Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 l_g | O ||:|| |gégrepgﬁgg"g}%?g“nﬂ”as,ﬁgagg’r‘f'o‘?%”gft?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
Management, employees knowledge; - - — -
2|X|0O respogsib”mes & ‘r)ep)értinq 9 [3]8) a1 1| T 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
K K . X0 equipment for temperature control el o
4| O Proper eating, tasting, drinking, or tobacco use  [[2][1]|[01|J|J|J| —
32| |[J| & |[J | Plant food properly cooked for hot holding (o (Y
5/ (O No discharge from eyes, nose or mouth [o]| )] 0 ol e LREE
n — 33 Approved thawing methods used 1]|>4
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 X i 9 -
6lX|0 Hands clean & properly washed R U (O Thermometers provided & accurate [0l (||
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO ][} |
approved éltem_ate procec_’ure properly.followed 35‘ X ||:|| |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible Rl Y E ) M prevention of Food Contamination 2652, 2653, 2654, 2656, 2657
Approved Source .2653, .2655 Insects & rodents not present; no unauthorized
9|X | Food obtained from approved source 2] o)1 i e animals K L el
3710 Contamination prevented during food XI1[Q
. preparation, storage & display i il
10/ Xl | Food received at proper temperature o]l CJ|1]
381 Personal cleanliness B4 ]
11| [ Food in good condition, safe & unadulterated (2 | X T
ooz IO Requi_;eddretiordts‘ available: shellstock tags, Hnelololo 39| | Wiping cloths: properly used & stored ()
parasite destruction . )
5 N N 0.
Protection from Contamination 2653, .2654 40|X|CJ|LJ]  |Washing fruits & vegetables [ o o
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654
40X In-use utensils: properly stored bej(o]) [(J| |
14| X Food-contact surfaces: cleaned & sanitized [3]|8|5&0| X | ][] - - . -
_ _ _ 2|80 Utensils, equipment & linens: properly stored, (o o ]
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
S reconditioned, & unsafe food sl0|= Single-use & single-service articles: properly mieE= |0
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures Beg0) 0| L) (44| X | O Gloves used properly [1osf0] (I |CJ|C]
17|/ | | [ | [ | Proper reheating procedures for hot holding 0] 7|7/ [_Utensils and EqUiFI’Eme_nt — d.%&653’ -2f65‘;1 -26?3 —
quipment, food & non-food contact surfaces
18| 1|0 |[J | X | Proper cooling time & temperatures [3)ed)| 0] 1] 1] | 45| | 3 252;?%%%5'95322'3 properly designed, [2]|1}C0] [ ]
19| [J|[J | Proper hot holding temperatures (3|0 |46/ | T x\é";';?_"ggssthisrt‘gg:c"mes installed, maintained, & | r5ara1 (7]
20| | X |(d | | Proper cold holding temperatures (3]0 | LI L] 47|34 | O3 Non-food contact surfaces clean (B e o o
21| X || || Proper date marking & disposition 33| 7| 1{J| |_Physical Facilities .2654, .2655, .2656
200 g: O Timeéas a public health control: procedures & 2l ol ol48 X (OO Hot & cold water available; adequate pressure (2 Y
records
Consumer Advisory 2653 O Plumbing installed; proper backflow devices (i [ )
C dvi ided f .
23| O ||:| |E | | ur?ggrucngg&:d \1%%%%/ provided for raw or X (O Sewage & waste water properly disposed (2 [
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z | Pasteurized foods used; prohibited foods not X |00 & cleaned (Leso] LJ] L[
: 0 offered Olx Garbage & refuse properly disposed; facilities xloslol X0
Chemical .2653, .2657 maintained :
2500 | X Food additives: approved & properly used 1801 [53(K [ [T Physical facilities installed, maintained & clean (| e
26| X (O Toxic substances properly identified stored, & used 2@t I 54| 3 l\jﬂees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; 1|esjlol| 1|1
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 95
Compliance with variance, specialized process, Total Deductions: | -
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
i off
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; BEST WESTERN PLUS Establishment |D:_3034012369
Location Address:_3330 SILAS CREEK PARKWAY Inspection [ ]Re-Inspection Date: 08/09/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [ ] Yes [X] No Category #:
Wastewater System: X Municipal/Community [] On-Site System Email 1: vickjpatel@gmail.com
Water Supply: Municipal/Community [] On-Site System )
Permittee: _SHIVMAYA INC Email 2:
Telephone:_(336) 893-7540 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp ltem Location Temp Item Location Temp
7-27-23 Jemel Williams 0 egg hot hold 133 sausage reheat 146
eggs kitchen 118 water 3 comp 122 sausage reach in 41
sausage kitchen 108 eggs in sink-in bag (7) 64 egg/saus reheat to >165 166
eggs kitchen 122 eggs out of bag 63 quat-ppm 3 comp 300
sausage kitchen 125 cream cheese cooler-in kitchen 44
gravy kitchen 74 boiled egg cooler-front 40
gravy hot hold 124-132 128 egg final 182
sausage hot hold 111 eggs reheat 128

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P-Multiple pairs of tongs greasy. Food
contact surfaces sahll be clean to sight and touch. CDI-Sent to be washed. Opts.

v
Spell

17 3-403.11 Reheating for Hot Holding - P-Eggs and sausage that had falled bleow 135F hot holding temperature were reheated to
less than 165F. Potentially hazardous food that has been cooked, cooled, and reheated shall be heated so that all parts of the
food reach a temperature of at least 165F for 15 seconds. CDI-Food reheated to greater than 165F.

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-REPEAT-Two
pans each of scrambled eggs and sausage, and one pan of gravy sitting out in the kitchen measured less than 135F. Gravy,
sausage, and eggs at self service measured less than 135F. All temps noted in temperatue log. Foods held hot shall be held at
135F or greater at all parts of the food. CDI-Foods were reheated to greater than 165F or discarded.

Lock
Text

First N Last

Person in Charge (Print & Sign): Jemel Williams V[/L/\W
First Last Ui

Regulatory Authority (Print & Sign):Nora Sykes \/b&pf_&

Uv

REHS ID: 2664 - Sykes, Nora Verification Required Date: @8/ 19/ 2018
REHS Contact Phone Number: (336 )703-3161

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

Establishment Name: BEST WESTERN PLUS Establishment ID: 3034012369

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

20

33

37

38

41

43

52

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-Seven
bags of eggs in 3 compartment sink measured 64F between the bags. Once one was opened, the product measured 63F.
Potentially hazardous foods shall be held at 45F or less. (41 or less beginning January 1, 2019). Eggs placed in freezer to cool,
PIC stated they had only been out for 30 minutes. Opts.

3-501.13 Thawing - C-Seven previously thawed bags of eggs in vat of 3 compartment sink. Food shall be thawed under
refrigeration, completely submerged in running water of 70F or less with sufficient water velocity to flush loose particles, or as part
of the cooking process. Use these methods in the future, consider placing frozen eggs in cooler the day before they are to be
used.

3-307.11 Miscellaneous Sources of Contamination - C-REPEAT-Employee food and beverages on top shelves of cooler and
freezer above food for establishment. One open box of biscuits in freezer. Food shall be protected from contamination.//

3-306.11

Food Display-Preventing Contamination by Consumers - P- Foods on hot food service line and breads and muffins are unprotected
when lids are open and must be protected from contamination by consumers by installing food guards or other effective means.
Install sneeze guards over both hot hold units and at gravy hot holding well and at bread stations by 8-19-2018 and contact Nora
Sykes at 336-703-3161.//3-306.13 (B) and (C) Consumer Self-Service Operations - PF-Boiled eggs and both bread stations had no
utensils for dispensing products. Suitable dispensing utensils shall be provided to protect from contamination. CDI-Eggs

2-402.11 Effectiveness-Hair Restraints - C-REPEAT-The single food employee was not wearing a hair or beard restraint. Food
employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that
are designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils and linens; and
unwrapped single-service and single-use articles.// 2-303.11 Prohibition-Jewelry - C-Food employee wearing watch and bracelet.
Jewelry shall not be worn on hands and arms except for a plain ring, such as a wedding band.

3-304.12 In-Use Utensils, Between-Use Storage - C-Spoons and tongs used for customers to dispense their own foods stored on
soiled dishes in front of hot holding area. During pauses in food dispensing, utensils shall be stored in the food with the handles
protruding from the food and the container; in running water of sufficient velocity to flush particulated to the drain; in a container of
water if th ewater is maintained at a temperature of at least 135F and the container is cleaned as stated in 4-602.11(D)(7).
Utensils are not being protected from contamination, and are not being stored in a clean location.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C-Three stacks of cups
stored at juice and coffee dispensing machines are stored wihth the lip portion exposed. Single use items shall be kept in their
original packaging or by other means that afford protection until used. Maintain the plastic sleeves so that they cover the mouth
parts of cups. Opts.

5-501.113 Covering Receptacles - C-Both doors open on dumpster. Maintain closed. //5-501.13 Receptacles - C-Dumpster is
leaking. Garbage receptacles shall be leakproof. Call company and obtain new dumpster. //5-501.115 Maintaining Refuse Areas
and Enclosures - C -REPEAT-Accumulation of trash all around dumpster. Maintain refuse areas clean and free of unnecessary
items, as not to attract pests.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
Sl A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_BEST WESTERN PLUS Establishment |D; _3034012369

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

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

Establishment Name:_BEST WESTERN PLUS Establishment |D: 3034012369

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;_BEST WESTERN PLUS Establishment |D; _3034012369

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. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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