Food Establishment Inspection Report

Score: 93

Establishment Name: CHILIS GRILL AND BAR

Establishment |D; 3034011609

Location Address: 348 E HANES MILL ROAD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 86/ 13/ 2017 Status Code: A
Timeln:12:258 3% TimeOut:83: 408 o

Zip: 27105

Permittee:

County' 34 Forsyth
BRINKER INTERNATIONAL INC

Total Time: 3 hrs 15 minutes

Telephone: (336) 377-2310

Category #: IV

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: 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 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)]
Management, employees knowledge; - - — -
2| X O respo%sibilities 2 Pep)(/minq 9 (K63 o o 2000/x %Z?ﬁgge obtained for specialized processing = I ]
; s
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
K K . 30X equipment for temperature control [1]| 03 U
4| Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[]
321 ||| X | Plant food properly cooked for hot holding (0 (Y
5[] No discharge from eyes, nose or mouth [2ffo|[0]| 1] [I{[] =
- — 33 Approved thawing methods used 1][[og[0
Preventing Contamination by Hands 2652, 2653, .2655, 2656 i 9 e
6|00|5 Hands clean & properly washed =il | i34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|X 000 approved alternate procedure properly followed (<3 | (Y Y | 35|g ||:|| ‘ |Food oroperly labeled: original container ‘||@|D|D|D
8| X0 Handwashing sinks supplied & accessible 211U | Prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source . .2653, .2655 36|15 Lnnsiemcat“ss& rodents not present; no unauthorized |77 sgl ([ 7(]
9 (X[ Food obtained from approved source 2ol L] o e Contamination prevented during 100d EEEEEE
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 ;
12010 5a| 0 | Required records available: shellstock tags, AnElololo X0 Wiping cloths: properly used & stored (1] Ml\m ) )
- parasite destruction |X (010 Washing fruits & tabl [1]|[o I0 [
Protection from Contamination .2653, .2654 ashing frults & vegetables | »3!\ ‘
| -
13| X || [ | | Food separated & protected (EcH ) (| { ] Pugiar L Gilie s i, 2
41X | [ In-use utensils: properly stored [1)|eg0] (1)
140X Food-contact surfaces: cleaned & sanitized Xi[29[0]| X LX | ] Utensiis, equipment & inens: properly stored
15 0 Proper disposition of returned, previously served, nioliolo 20X dried & handled ' Y ' X g0 L] L
sl reconditioned, & unsafe food s |0 Single-use & single-service articles: properly NEL ==
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| &4 |1 | ]| 1 | Proper cooking time & temperatures Bl | O] 44| X | O Gloves used properly [
17| | X | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
O Equipm%nt, Ifood %lnon—food contact surfaces Slmlsl oo
ing ti I 45 X approved, cleanable, properly designed, 2)[[1
18| X | (]| [J | ] | Proper cooling time & temperatures (K [ | (] ) constructed, & used
19 ||| Proper hot holding temperatures [3][edl0l| 1| L[] |46/ | T x\ézri"gggthgt‘%js(’ilities; installed, maintained, & \rj5aG)| | |
20| 0 | X |0 | O | Proper cold holding temperatures [3)[e93& X | LI L) 47|10 | 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 |0 ecords ) )
Consumer Advisor: 2653 490 1X Plumbing installed; proper backflow devices (N3
y
Re] Consumer advisory provided for raw or
23| ||:| ||:|| | e oY P W @‘D‘ D‘D 50| | Sewage & waste water properly disposed 2ol ||
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 -
2500 | X Food additives: approved & properly used g0l || ]| 53|14 | ] Physical facilities installed, maintained & clean (o Y
26| Toxic substances properly identified stored, & used 20| X || ]| |54| 0 [ X gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; 1|[o. {& O|O.
Conformance with Approved Procedures  .2653, .2654, .2658 | Deducti 7
- Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduced oxygen packing critFe)ria or HAgCP plan |||@'D | D' U
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_CHILIS GRILL AND BAR Establishment ID;_3034011609

Location Address: 348 E HANES MILL ROAD XlInspection [ ]Re-Inspection Date: 06/13/2017
City:_WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27105 Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: ¢01023@chilis.com

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

Permittee: BRINKER INTERNATIONAL INC Email 2:

Telephone:_(336) 377-2310 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
ServSafe Calvin Dudley Sr. 00 Ribs Reheat - imm service 133 Baked pot Soup hot hold 193
Hot water 3 comp sink 120 Ribs Walk-in 43 Ambient Air Salsa reach-in 39
Quat sani Bar 3 comp sink 400 Lettuce Nacho make unit 38 Wings Expo prep 41
Quat sani Wiping cloth bucket 200 Spring Mix Salad dispenser 45 Chicken Chicken prep 40
Black beans Hot hold 169 Shrimp Nacho reach-in 38 Chicken Final 205
Shrimp Cooling 48 Salmon Drawers 42 Chicken Final 176
Chicken Cooling 60 Burger Drawers 45 Diced tom Salad make unit 37
Grilled Onion  Cooling 114 Cob corn Hot hold 138 Chlorine sani  Dishmachine 50

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.

6 2-301.14 When to Wash - P One food employee observed washing hands observed washing hands and turning off faucet handles
with cleaned hands, without using a barrier, such as a paper towel. Food employees shall wash hands when contaminated, and to
avoid recontaminating cleaned hands, use an effective barrier such as a disposable towel to operate faucet handles. CDI:
Employee instructed on correct handwashing, and rewashed hands.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P REPEAT: Several plates, bowls, and
knives with dried food debris and greasy residue. Two avocado slicers, tomato dicer, chicken cutter, and lettuce slicer all soiled
with dried food debris. Soiled metal bowls being stored on top of clean utensil bin. Blade to can opener with black grime. Pans
soiled with cleaned utensils/bins stored on top. Equipment food-contact surfaces shall be clean to sight and touch. CDI: All sent to
be rewashed during inspection.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P
Pepperoni pizzas in prep unit measuring 49-50F, chicken breasts and turkey in (open) make unit drawers 47-50F. All other foods in
prep unit and drawers measured below 45F. Potentially hazardous food shall be held cold at 45F and below - As of January 1st,
2019 at 41F and below. CDI: All foods sent to walk-in cooler to chill. 0 pts

_ First Last
Person in Charge (Print & Sign); ~ Calvin Dudley Sr.
. First . Last . .
Regulatory Authority (Print & Sign): ™SV Whitley \)‘J W]
J J

REHS ID: 2610 - Whitley Christy Verification Required Date:  / /

REHS Contact Phone Number:  ( ) -

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:;_CHILIS GRILL AND BAR Establishment ID: 3034011609

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.

26

31

36

42

45

47

49

7-201.11 Separation-Storage - P One bucket of wet wiping cloths in sanitizer being stored on portion prep table, and one bucket
being stored above single-service soup bowls at to-go line. Poisonous or toxic materials shall be stored so they can not
contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI: Buckets moved to shelving below.

3-501.15 Cooling Methods - PF Slaw prepared this morning, cooling in walk-in cooler with tightly wrapped and multiple layers of
plastic wrap. All other foods cooling appropriately. Cooling shall be accomplished by using one of the following methods:
separating the food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container placed in an ice
water bath, loosely covered or uncovered. CID: Containers vented. 0 pts

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C Remove dead fly accumulation from light fixtures
in dish machine room. Dead or trapped birds, insects, rodents, and other pests shall be removed from control devices and the
premises at a frequency that prevents their accumulation, decomposition, or the attraction of other pests. 0 pts

4-901.11 Equipment and Utensils, Air-Drying Required - C REPEAT: Most all plates at pass through window, and on clean drain
board in dish machine room stacked wet. After cleaning and sanitizing, equipment and utensils shall be air-dried.

4-501.11 Good Repair and Proper Adjustment-Equipment - C The following equipment requires repair/replacement: clean and
evaluate shelving at to-go line for rust/oxidation, recaulk support channels under portion prep surface, recaulk splash guards to
handwashing sink beside fryers, reattach and recaulk trim and stainless panel around drainboard at dish machine, torn gasket to
reach-in cooler next to nacho prep, reattach stainless wall panel behind oven, and broken/cracked bins storing cleaned bowls in
dishmachine room. Equipment shall be maintained cleanable and in good repair. 0 pts

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C The following
nonfood-contact surfaces require additional cleaning: black portions of soda nozzles, shelving at to-go area, clean underside of 3
compartment prep sink vats, and underside of drainboards of 3 compartment sink in dish room. Nonfood-contact surfaces of
equipment and utensils shall be maintained free of an accumulation of dust, dirt, food residue and other debris. 0 pts

5-203.14 Backflow Prevention Device, When Required - P Set up a mop sink has a splitter with one hose connected to chemical
tower, and other split is open ended. Occasionally establishment hooks hose to open ended side of splitter. Prior to using a hose,
between splitter and hose, install a backflow prevention device rated for atmospheric pressure. A plumbing system shall be
installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at each point of use at the food
establishment, including on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and backflow prevention is
required by providing an air gap, or installing an approved backflow prevention device. 0 pts

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:;_CHILIS GRILL AND BAR Establishment |ID; 3034011609

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.

54

6-303.11 Intensity-Lighting - C Lighting measured low in the following areas (measured in foot candles): 11-25 at bar, 4-8 at toilets
and urinals in men's and women's restrooms, and 12 at handwashing sinks in men's and women's restrooms. Lighting intensity
shall me at least 50 foot candles in areas of food and drink preparation, and at least 20 foot candles in areas used for
handwashing, and toilet rooms. // 6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C Clean vent with
discharge build up by to-go area. 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. O pts

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:_CHILIS GRILL AND BAR Establishment ID: 3034011609

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:_CHILIS GRILL AND BAR Establishment ID: 3034011609

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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