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Food Establishment Inspection Report

Score: 91.5

Establishment Name: HUTCH & HARRIS PUB

Establishment |D; 3034011833

Location Address: 424 W 4TH STREET

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

34 Forsyth

Date: #8 /11 /2017 Status Code: A
Timeln: 12: 058 &% Time Out83: 00 o

Zip: 27101

Permittee:

County:
C J SQUARED, LTD.

Total Time: 2 hrs 55 minutes

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: 7
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 Cotemionts o] o] ] |0]]] [rasowrzeaogsusoawners sawres  [alefol [
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?SQSS obtained for specialized processing = I ]
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31|0|x Proper cooling methods used; adequate b
- - — equipment for temperature control
4|\ Proper eating, tasting, drinking, or tobacco use  |[2][1]|[0]|[]|(1|] 7
32| | (1| ]| ]| Plant food properly cooked for hot holding (0 Y
5 g [ No discharge from eyes, nose or mouth [ed[0]|1| I = O0lo e e
- — 33 Approved thawing methods used 1][[og[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6|00|5 Hands clean & properly washed [zl | 0|34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
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 11X L) | Mprevention of Food Contamination 2652, -2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Insectls & rodents not present; no unauthorized | |
. = animals
o|X|0 Food obtained from approved source It 3710 Contamination prevented during food =il [
100010 X|F f preparation, storage & display ~
ood received at proper temperature [2)(] 0| ]
38|01 | X Personal cleanliness T o Y (I
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|52 |0 | | Reauired records available: shellstock tags, Hnloiolo 30|00 |X Wiping cloths: properly used & stored (1] odx ).
parasite destruction ox OO Washing fruits & tabl \1\\04\0\ (] )
Protection from Contamination .2653, .2654 ashing frults & vegetables |
13| 0|3 |1 |0 | Food separated & protected i3lseloll| 1] Proper Use of Utensils .2653, .2654
. 41X | [ In-use utensils: properly stored [1)|eg0] (1)
140X Food-contact surfaces: cleaned & sanitized (3293 |X | (]| ] - - - -
_ _ _ »2|x|0 Utensils, equipment & linens: properly stored, ledial OO0
15 0 Proper disposition of retumned, previously served, nioliolo dried & handled
_ reconditioned, & unsafe food 8K 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
Equipment, food & non-food contact surfaces
18| X | | | | Proper cooling time & temperatures 3 [ [ ] e R 282;?;{4%%3'98?3225’ properly designed, 2IXI0) ]|
19 ||| Proper hot holding temperatures [3][edl0l| 1| L[] |46/ | T x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & \moqu\ O|g-
20| 0 | X |0 | 3 | Proper cold holding temperatures (316 0)|X| ||| 47| X Non-food contact surfaces clean b [y ) T
2110 [ | | Proper date marking & disposition [3][9| | [ {[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 Advisory 2653 49|X | Plumbing installed; proper backflow devices (N3
Re] C dvi ided f .
23| ||:| ||:|| | ke ooty provided for raw or @‘D‘ D‘D 50| | Sewage & waste water properly disposed 2ol ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| = ||:| ||:| Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 51/0] | X & cleaned o |m I} )
offered 52|x |0 Garbage & refuse properly disposed; facilities " MI\M [l
Chemical .2653, .2657 maintained -
254 (][ Food additives: approved & properly used g0l | ] |53] 0 | X Physical facilities installed, maintained & clean (X og[0] [] ]
26| Toxic substances properly identified stored, & used 2)[X(C0l| X || ]| |54 | X gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; ol o o L
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 8.5
A Compliance with variance, specialized process, otal Deductions: | ©-
27| H] ||:| reduced oxygen packing criteria or HAgCP plan |||@'D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
e DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; _HUTCH & HARRIS PUB Establishment ID;_3034011833
Location Address: 424 W 4TH STREET XlInspection [ ]Re-Inspection Date: 08/11/2017
City:_WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27101 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: greg@hutchandharris.com
Water Supply: Municipal/Community [] On-Site System )
Permittee: _C J SQUARED, LTD. Email 2:
Telephone:_(336) 721-1336 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
L. MCGILL SERV SAFE 4/28/19 00 ANTIPASTO SERVER CH 42 SALMON RIC PREP 2 45
HOT WATER 3 COMP 130 WHT CHILI SERVER HH 148 SHRIMP SLD REACH-IN PANTRY 41
SANI-CL PPM DISHMACHINES (2) 50 BUTTER SERVER RIC 46 PASTA COOLING-45 MIN 102
CHX FCT 175 SALAD SERVER RIC 51 CHX COOLING 2 HOUR 57
MASH POT HH SAUTEE 149 BUTTER WALK-IN 40

SL TOMATO  MAKE UNIT 40 HOTDOG REACH-IN PREP 45

PHILLY FCT 158 CORN REACH-IN PREP 42

PEPPER FCT 165 SLAW REACH-IN PREP 45

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 2-301.12 Cleaning Procedure - C-Observed server turn off water faucet with bare hands after cleaning. Paper towel or similar
barrier shall be used to turn off water faucet after cleaning to avoid recontaminating hands. CDI-Staff educated. 0 points.

8 6-301.14 Handwashing Signage - C-Handwashing signs are not posted in any restroom or any either bar handsink. Required
signage shall be posted at all handwashing sinks reminding employees to wash hands. CDI-NC signage provided by REHSI.

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P-Observed raw bacon stored above raw
fish in reach-in cooler by prep table, observed raw pork stored above produce and french fries in reach-in cooler at pantry area,
observed raw shell eggs stored above ready-to-eat sauces in sauté reach-in cooler. Foods shall be protected from contamination
by storing raw foods separately from ready-to-eat foods as well as other raw species. CDI-Reach-in units rearranged by PIC during
inspection.

First Last

Person in Charge (Print & Sign);  LUCAS MCGILL W —_

First Last
Regulatory Authority (Print & Sign):‘JEN'\IIFER BROWN U % K /] &LWL L’tﬁ\l

L4

REHS ID: 2536 - Brown, Jennifer Verification Required Date: @8/ 18/ 2017
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:_HUTCH & HARRIS PUB Establishment |D: _3034011833

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

14

20

21

26

31

35

37

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C-Observed shield to ice machine in server area and oyster
area to contain black and pink growth. Observed tongs used to remove raw oysters from steamer to contain seasoning and debris

(P). Equipment such as ice bins shall be cleaned at a frequency to prevent the accumulation of mold. Equipment and utensils used
with potentially hazardous food shall be cleaned throughout the day at least every 4 hours. CDI-Tongs used for oysters placed with
soiled utensils. 0 points.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -
P-Measured individual butter packets and salads in server reach-in cooler above 45F (46-51F). Salads were prepped this morning.
Reach-in cooler was not functioning properly. Potentially hazardous food shall be maintained at 45F or below. CDI-Butter placed in
walk-in cooler to chill.

NOTE: EFFECTIVE JANUARY 2019, THE COLD-HOLDING REQUIREMENT WILL BE 41F OR BELOW.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P-Observed
compound butter dated for 7/31/2017 (to be disposed of by 8/6/2017). Products shall be disposed of or consumed within
manufacturers date or after exceeding time/temperature combinations. CDI-Products discarded by PIC. 0 points

7-201.11 Separation-Storage - P-Repeat-Observed spray bottles of chemicals stored on racks containing utensils, single-service
items and dry goods. Chemicals shall be stored so that they do not contaminate food, equipment or utensils. CDI-Relocated by
PIC.

3-501.15 Cooling Methods - PF-Observed cooked pasta cooling in deep, plastic container in ice bath. Observed cooked chicken
cooling in plastic container with lid in reach-in cooler by back prep table. When cooling, foods shall be loosely covered or
uncovered and placed in shallow metal pans to facilitate heat transfer. CDI-ltems were removed from containers and placed in
shallow pans in ice bath.//4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF-Reach-in cooler at server station is
maintaining ambient temperature of 50F. Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient
in number and capacity to provide food temperatures as specified. Potentially hazardous foods were removed from unit and placed
into walk-in cooler until repair. VERIFICATION REQUIRED. CONTACT JENNIFER BROWN AT 336-703-3131 OR
BROWNJK@FORSYTH.CC UPON COMPLIANCE/WITHIN 10 DAYS.

3-302.12 Food Storage Containers Identified with Common Name of Food - C-Observed dry goods bins unlabeled in dry storage
area and cook line. Working containers holding food or food ingredients shall be labeled with the common name of the food. 0
points

3-305.11 Food Storage-Preventing Contamination from the Premises - C-Splash guards needed at bar handsinks and dump sinks
to protect syrups and items stored in well in front of and beside sinks. Food shall be protected from contamination during storage,
prep and display//3-307.11 Miscellaneous Sources of Contamination - C-Repeat-Observed multiple containers of food uncovered
during storage in reach-in coolers, observed employee cell phone on cutting board at sauté station, observed ice bins open and
unattended behind bar, observed mac and cheese on trash can in prep room, observed bags of flour and grits opened on rack.
Food shall be protected from contamination.

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:_HUTCH & HARRIS PUB Establishment |ID; 3034011833

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.

38

39

45

47

51

53

54

2-303.11 Prohibition-Jewelry - C-Observed sauté chef wearing wrist band. Except for a plain ring such as a wedding band, while
preparing food, food employees may not wear jewelry including medical information jewelry on their arms and hands.//

2-402.11

Effectiveness-Hair Restraints - C-Observed two prep staff preparing food and operating dish machine without hair restraints. 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 single-service
articles.

3-304.14 Wiping Cloths, Use Limitation - C-Observed heavily soiled dry wiping cloth on cutting board at pantry make unit. Dry
wiping cloths shall be free of food debris and visible soil. CDI-Wiping cloth replaced with clean wiping cloth by PIC. 0 points.

4-501.11 Good Repair and Proper Adjustment-Equipment - C-Repeat-Upright cooler next to oven is on wooden rolling boards.
These are not easily cleanable or approved for use as food service equipment. Replace with approved repair. Shelving in reach-in
cooler by oven and bottom shelf of walk-in cooler is flaking and rusted. Ledge to freezer in dry storage area is cracked. Observed
leak from compressor in server reach-in cooler. Equipment shall be maintained in good repair.//4-501.12 Cutting Surfaces -
C-Cutting board at pantry make unit is stained yellow and scored. Cutting boards shall be resurfaced or replaced if they can no
longer be effectively cleaned and sanitized. Resurface or replace.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C-The following nonfood
contact surfaces shall be cleaned: shelving under server prep area, guard to mixer, bottom of reach-in cooler, shelving beside 3
compartment, shelving throughout facility. Nonfood contact areas shall be maintained clean.

6-402.11 Conveniently Located - C-Employee restroom is not in operation as of 3/29/2017 due to needed repairs to floors and
toilet. Toilet rooms shall be conveniently located and accessible to employees during all hours of operation. Repair employee
restroom so that kitchen staff may have convenient access to restroom. 0 points.

6-201.11 Floors, Walls and Ceilings-Cleanability - C-Repeat-Floor in front of canwash is in poor repair, with exposed wood and
missing laminate. Floor in employee restroom is bubbled and in disrepair. Floors shall be easily cleanable and in good
repair.//6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C-Replace missing ceiling tiles in dry
storage area. Physical facilities shall be maintained in good repair.

6-202.11 Light Bulbs, Protective Shielding - C-Replace shield to light in dry storage. Lights shall be shatter proof or shielded in
areas where there is exposed food, clean equipment, unwrapped single-serv items. //6-501.14 Cleaning Ventilation Systems,
Nuisance and Discharge Prohibition - C-Fan under hot holding wells near pass through station shall be cleaned. Vents, air ducts
and air supply units shall be cleaned and filters changed so they are not a source of contamination by dust, dirt, and other
materials. 0 points.

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

Establishment Name:_HUTCH & HARRIS PUB Establishment |ID: 3034011833

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: _HUTCH & HARRIS PUB Establishment ID: 3034011833

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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