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PB'S TAKE OUT
1412 S. HAWTHORNE RD.

WINSTON SALEM NC

27103 34 Forsyth

P B'S TAKE OUT INC

Fast Food Restaurant
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Cole Slaw
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Tomatoes

Burger

Hotdogs

Cheese

Burger

Fries

Chili

make-unit

make-unit

reheat
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hot holding

hot holding
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Hot Water

C. Sani

Serv Safe
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Stephen Cann 11-12-19
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Brandon Pate

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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 14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish area: 1 china hat strainer, 1 knife, and 2 lids. Food-contact surfaces shall be clean to sight and touch. CDI: PIC moved items to ware 
washing area to be cleaned. 0-points

 31  3-501.15 Cooling Methods - PF: Tomatoes and coleslaw prepared less than an hour prior were placed into the make-unit without first being cooled
to 41 F and below. 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
during the cooling period to facilitate heat transfer from the surfaces of the food. CDI: PIC moved items it the 2-door upright cooler to cool for the
duration of time left to cool.

 53  6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough cleaning is needed on floors underneath the equipment and on ceiling tils.
Physical facilities shall be cleaned as often as necessary to keep them clean.


