Food Establishment Inspection Report

Establishment Name: FIREBIRDS WOOD FIRED GRILL
Location Address: 1215 CREEKSHIRE WAY

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: FIREBIRDS OF WINSTON SALEM LLC
Telephone: (336) 659-3973

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

Score: 92.5

Establishment |D: 3034011842
Inspection [ ]Re-Inspection
Date: 12/10/2019 Status Code: A
Time In:10:57 AM Time Out:3:20 PM
Tatal Time:4 hrs 23 min
Category #: IV

State: NC

FDA. Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 2
Mo. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Location Address: 1215 CREEKSHIRE WAY
City: WINSTON SALEM

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Water Supply:

Permittee: FIREBIRDS OF WINSTON SALEM LLC

Zip: 27103 Water sample taken? [ | Yes No Category #: IV
Wastewater System: Xl Municipal/Community [] On-Site System

Municipal/Community [] On-Site System

Telephone: (336) 659-3973

Inspection

Establishment 1D; 3034011842

[]Re-Inspection Date: 12/10/2019

Email 1: winstonsalem@zoeskitchen.com
Email 2:
Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Ribeye final cook 198.0 Boiled Eggs salad station 35.0 crab Fondue saute station 41.0
Chicken final cook 173.0 Lettuce salad station 42 .0 Ribs walk-in cooler 40 .0
Impossible Burger cooked to 173.0 Quinoa salad station 41.0 HotWater 3-compartment sink 160.0
Pasta cooked to 168.0 Fruit Salad cold expo station 40 .0 qQuat Sani 3-compartment sink 200.0
Wings reheat 185.0 Turkey cold expo station 34 .0 servSsafe Kevin Mathay 10-16-22 000.0
Pasta cooked to 168.0 Au Gratin Potatoes cold expo station 36 .0
Egg Rolls cooked to 204.0 salmon Fry station 34.0
Tomatoes salad station 39.0  Tortilla Soup hot holding 173.0

First Last
Person in Charge (Print & Sign): Kevin Mathay W

First Last
Regulatory Authority (Print & Sign): Victoria Murphy U Z M

REHS 1D:2795 - Murphy, Victoria

REHS Contact Phone Mumber; (336) 703-3814
J, . Morth Carolina Depariment of Health & Human Services e Division of Public Health » Emvironmental Health Section » Food Protection Program
Lt

OHHS is an equal opportunity employer.

Verification Required Date:
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: FIREBIRDS WOOD FIRED GRILL Establishment 1D: 3034011842

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.
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4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT - P: The following items were stored soiled in
the clean dish area: 15 plates of various sizes, 1 slicer, 1 vegetable dicer, 1 knife, 1 pan strainer, 1 lemon wedger and 2 metal bowls. *there has been
an improvement in cleaning since the prior inspection, continue improving on dish washing*. Food-contact surfaces shall be clean to sight and
touch.//4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - P: When asked about the frequency of cleaning of the utensils and
cutting board, the PIC stated that the utensils stay in the units all day and are cleaned at the end of the night and the cutting boards are cleaned
every 6 hours. Equipment food-contact surfaces and utensils shall be cleaned throughout the day at least every 4 hours. CDI: The PIC was educated
on the frequency of cleaning items that have come in contact with potentially hazardous food.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at temperatures above 41 F: (appetizer station) wings (42 F-44 F), egg rolls (44 F), (salad station) lettuce (42 F), (protein station)
impossible burger (46 F). Potentially hazardous food shall be maintained at a temperature of 41 F and below. CDI: PIC was informed that items
could possibly be adulterated and expressed that the items sat out after being taken out of the walk-in cooler to be stocked and elevated in
temperature. The PIC decided to keep the items and moved them back into the walk-in cooler.

3-501.15 Cooling Methods - PF: A container of barley (53 F) and a container of lettuce (53 F) prepared 15 minutes prior were placed into the make-
units without first being cooled. When placed in cooling or cold holding equipment, food containers in which food is being cooled shall be arranged in
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 placed items into the freezer to cooler. Barely (40 F) and
lettuce (38 F)

3-302.12 Food Storage Containers Identified with Common Name of Food - C: Two containers of white substances were without labels in the
preparation area. Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers, holding
food or food ingredients that are removed from their original packages for use in the food establishment, such as cooking oils, flour, herbs, potato
flakes, salt, spices, and sugar shall be identified with the common name of the food. 0-points

3-305.11 Food Storage-Preventing Contamination from the Premises-REPEAT - C: A box of lettuce was uncovered in the walk-in cooler/ Toppings
were uncovered at the appetizer station/Pecans and bacon bits were uncovered on the grill line/ice cream was uncovered in dessert freezer/butter
was uncovered at drink station. Food shall be protected from contamination by storing the food where it is not exposed to contamination.

3-304.14 Wiping Cloths, Use Limitation - C: Two wet wiping cloths were stored outside of sanitizer buckets on prep tables. Cloths in-use for wiping
counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution.

4-901.11 Equipment and Utensils, Air-Drying Required -REPEAT- C: Several stacks of dishes are being stored wet in the clean dish areas. After
cleaning and sanitizing, equipment and utensils shall be air-dried.//4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and
Single-Use Articles-Storing -REPEAT- C: Dishes are being stored on soiled shelving in the clean dish areas. Equipment and utensils shall be stored
in a clean, dry location.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Single-service catering pans were stored
in the bird cage outside of it's original protective packaging. Single-service and single-use articles shall be kept in original protective package or
stored by using other means that afford protection from contamination until used. 0-points
4-501.11 Good Repair and Proper Adjustment-Equipment - C: Repair handle on sauté make-unit/Continue to repair handles on salad make-unit
drawers and doors/Rusting occurring on shelves in salad reach-in cooler and alcohol upright cooler. Equipment shall be maintained in good repair. 0-
points
4-602.13 Nonfood Contact Surfaces-REPEAT- C: Cleaning is needed to/on the following items: alcohol upright cooler, shelves in walk-in cooler,
shelves in walk-in freezer, speed rack in walk-in cooler, overhead shelf at appetizer station, light shield in walk-in cooler, ceiling of the walk-in cooler,
shelves in salad reach-in cooler, and shelves in alcohol cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to
preclude accumulation of soil residue.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - REPEAT-C: Recaulk around back hand sink./Fill-in holes on wall in
the preparation area/Replace cracked tiles in the preparation area. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning,
Frequency and Restrictions-REPEAT - C: Cleaning needed to/on the following items: freezer floor, electrical room floor, floors under equipment, and
on walls to remove dust. *improvements have been made since previous inspection. Continue to improve on cleaning. Physical facilities shall be
cleaned as often as necessary to keep them clean.

6-303.11 Intensity-Lighting-REPEAT - C: Lighting was low in the following areas: (4ft candles) in last stall of women's restroom, (17 ft candles) at
the hand sink in the women's restroom, (8 ft candles) at the stall in the men's restroom, (25-30 ft candles) along grill line, and (17 ft candles) at the
bar. The lighting intensity shall be at least 20 foot candles at plumbing fixtures, and at least 50 foot candles at a surfaces where a food employee is
working with food or working with utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor



