Food Establishment Inspection Report

Score: 97

Establishment Name: WASHINGTON PERK AND PROVISIONS

Establishment |D;_ 3034012051

Location Address: 228 WEST ACADIA AVE

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 4/ 16/ 2014 Status Code: A
TimeIn: 10:308 3" Timeout@1:30g am

Zip: 2727 County: 34 Forsyth . |
Permittee: WASHINGTON PERK AND PROVISIONLLC Total Time: _3hrs 0 minutes
Telephone: Category #: Il

Wastewater System: XIMunicipal/Community [ ]On-Site System

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

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations:

—
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 iliness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our [eol r [ve|[ [ Jour[na]wio] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1[m[0[0] |2 ES e sersrm e > 12 [o[0]0[0) O [O[] [paseurzed ogos sses whereroqures [l [0
Employee Health 2652 29| |1 Water and ice from approved source (2] 0o] 0| 2|
Management, employees knowledge; 4 - - — -
210X respo%sibilities H Pep%rtinq g 3 {15 (X | L)X 2000/ \r{]aergﬁggg obtained for specialized processing nEn
3|X (O Proper use of reporting, restriction & exclusion 3 H1-5\|\0\ U Frood Temperature Control 2653, 2654
Good Hygienic Practices 2652, .2653 31|X|0O Proper coolfing methods used; adtlsquate [1]/53 N
t 1 i t -
41X (O Proper eating, tasting, drinking, or tobacco use  |[2][1]|[0o]{ [(]|{[1|[] SNTOTET Ty epere e
32| || X || Plant food properly cooked for hot holding AE 00
5O No discharge from eyes, nose or mouth [ (Y Y (] e o G
- — 33 Approved thawing methods used 1]fo4
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6|X O Hands clean & properly washed BRI EEEE ] Thermometers provided & accurate [1)bs OO
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO [3)|es| (0| I | L]
approved alternate procedure properly followed 35‘ 0 |E| |Food properly labeled: original container ‘| |D |D
ing si i i 2][1][o : —
8| X0 Handwashing sinks supplied & accessible 2jio) L)Y Prevention of Food Contamination  .2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36/ |01 Insectls & rodents not present; no unauthorized A 5 ] (]
) animals
9|X | Food obtained from approved source o] I | e e Contamination prevented during food EREEEE
10/0|0O X | Food received at proper temperature ol |00 preparation, storage & display
38| | Personal cleanliness [1]esjlo]f (|1
11| X | Food in good condition, safe & unadulterated [2]1][o] (| ]
120101 [ [Reauired records available: shellstock tags, o o et 30|X | O Wiping cloths: properly used & stored [1]|s|o] (I|[1|(]
parasite destruction 40| | (I O Washing fruits & vegetables (2 o
Protection from Contamination .2653, .2654 9 9 -
13|01 | |01 |1 | Food separated & protected Eselel | |0 Proper Use of Utensils .2653, .2654
40X In-use utensils: properly stored (5 o
14X |0 Food-contact surfaces: cleaned & sanitized (R - - -
22|01154 Utensils, equipment & linens: properly stored, ()]
15|54 | ] Proper disposition of returned, previously served, il OOl dried & handled i i
_ reconditioned, & unsafe food 80X Single-use & single-service articles: properly nello 54| 11
Potentially Hazardous Food TIme/Temperature  .2653 stored & used i e i
16| 1| B4 |1 | ] | Proper cooking time & temperatures (3]sl (1)) 44|40 [ ] Gloves used properly [
17| B4 |0 |0 | | Proper reheating procedures for hot holding [3]|sfo]| (1] ]| 1| [_Utensils and Equipment 2653, .2654, 2663
Ols Equipment, food & non-food contact surfaces lslsl o
ina ti 3]Ls|o 45 approved, cleanable, properly designed, 2 0
18| (|| [J | X | Proper cooling time & temperatures (3]|s)fo] 1) I ] constructed, & used
< i 3o Warewashing facilities: installed, maintained, &
19 ||| Proper hot holding temperatures [3Nsfol [ CI{CT) |46( B4 | T used: test stgps ([
20{ X || |3 | Proper cold holding temperatures [3Jeslo] )| O} 47|/ | OO Non-food contact surfaces clean 1 )
21| &4 ||| [ | Proper date marking & disposition [3)|zsj0]| (1| | 1| |_Physical Facilities .2654, .2655, .2656
Rl Time as a public health control: procedures & 48| (0| O Hot & cold water available; adequate pressure 2]\ 1| ]|
22|00 O] records (2o ) |
Consumer Advisory .2653 49X (O Plumbing installed; proper backflow devices 2|0 | I
230/0|X C'?nsrumelz ad\fnsory provided for raw or pslo] 1| LI | 50|54 | [ Sewage & waste water properly disposed [2][)o] (J|J|C]
undercooked foods
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| |E| Pasteurized foods used; prohibited foods not ||‘@‘ D‘ D‘ = 51/ 01| & cleaned [Lfosllo) LI
: offered 52| | O3 Garbage & refuse properly disposed; facilities Wleslel OO0
Chemical .2653, .2657 maintained :
25| Food additives: approved & properly used [fes)fo] 1| CI|53| [T Physical facilities installed, maintained & clean [L]Psjlo] (I|(T|C]
26| X [ Toxic substances properly identified stored, & used 2o O (54| | 3 '(\jﬂees?éi;?enélgr%%l%s“ggtmg requirements; 1]|psjlo]| 11T
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 3
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| |g | reduged oxygen packing critgria or HA8CP plan |||@| U | D' U
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_WASHINGTON PERK AND PROVISIONS Establishment ID: 3034012051
Location Address: 228 WEST ACADIA AVE Xlinspection [ ]Re-Inspection Date: 04/16/2014
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27127 Category #: 1l
Wastewater System: X Municipal/Community [] On-Site System Email 1-
Water Supply: Municipal/Community [] On-Site System ’
Permittee: WASHINGTON PERK AND PROVISIONLLC Email 2:
Telephone: Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
Chick pot double door 45 tomatoes make unit 42

hummus " 41 chick salad make unit 40

meatballs " 41 tuna salad make unit 40

tuna salad " 42 hot water 3 comp 137

chick salad " 41 hot water hand sink 102

hot dogs final cook/roller 144

soup hot hold 178

deli meats make unit 38

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.

2 2-201.11 (A), (B), (C), & (E) Responsibility of Permit Holder, Person in Charge, and Conditional Employees - P GENERAL
COMMENT: This was not mentioned on last inspection so no deductions are taken today. Employee health policy is not
implemented. Food employees and conditional employees must be informed of their responsibility to report in accordance with
law, to the PIC, information about their health and activities as they relate to diseases that are transmissible through food.
Resources left with PIC.

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Hot dog pacakged was observed store
above and leaking onto hemetically sealed ready to eat product (Custard mix for frozen custard). Store raw meats below ready to
eat foods (RTE) this includes deli meats. CORRECTED

16 3-401.11 Raw Animal Foods-Cooking - P,PF Hot dogs observed on roller cooker at 117F-122F. Dial thermostat was set to "HOLD
WARM" instead of "HEAT". When cooking products be sure to set to proper setting to assure proper cook time and temp. The dial
was adjusted and hotdogs reached 144F before any of the product was served. CORRECTED

First Last 3
Person in Charge (Print & Sign): ~ Heather Candelora
First Last _
Regulatory Authority (Print & Sign): ’ % ) ’QEHS
J v O

REHS ID: 1761 - Lakey, Tracie Verification Required Date: @4/ 25/ 2014
REHS Contact Phone Number: (336) 703-3383

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: WASHINGTON PERK AND PROVISIONS Establishment ID: 3034012051

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

35

41

42

43

45

3-302.12 Food Storage Containers Identified with Common Name of Food - C Some items/ingredients observed not labeld
(cayenne pepper, hot chocolate, simple syrup). 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. Items were labled. CORRECTED

3-304.12 In-Use Utensils, Between-Use Storage - C GENERAL COMMENT: One scoop handle was found in product in coffee
shop area (hot chocolate mix). Be sure to store scoops with handle up. Scoop was removed and washed/sanitized.
CORRECTED Note: small containers of water are used for soiled untesils in deli area near make unit and in coffee shop area by
coffee machine. PIC stated the establishments SOP is that these utensils that are stored in the water are not reused; they are
soaking prewash to eliminate dried food debris. Beside the containers of water/soiled utensils are additional containers with
multiple clean utensils to be used. PIC was informed this was allowed and that best practice is to lable the containers for soiled
utensils as "SOILED" or "DIRTY"

:4-803.11 Storage of Soiled Linens - C GENERAL COMMENT: Soiled linens observed stored in a pile on floor under 3 comp sink
drain board. Soiled LINENS shall be kept in clean, nonabsorbent receptacles (laundry basket) or clean, washable laundry bags
and stored and transported to prevent contamination of FOOD, clean EQUIPMENT, clean UTENSILS, and SINGLE-SERVICE and
SINGLE-USE ARTICLES.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Single service flatware
stored in containers for customer self service were stored with some of the service ends up. Be sure to store tableware with
handles up so that service ends are not contaminated by customers. ltems were removed and sanitized. CORRECTED

4-205.10 Food Equipment, Certification and Classification - C Residential can opener appliance observed on storage shelf.
Except for toasters, mixers, microwave ovens, water heaters, and hoods, FOOD EQUIPMENT shall be certified or classified for
sanitation by an American National Standards Institute (ANSI)-accredited certification program. Commercial approved can opener
needed. Replace split gasket on reach in coffee shop. REHS will check to see if the Health Dept had spec sheets on file for the
used "Wolfies" custard equipment and freezer in back area. If not, REHS will contact you and ask you to provide spec sheets on
the equipment for verification of approved sanitation classification.

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

Establishment Name: WASHINGTON PERK AND PROVISIONS Establishment ID: 3034012051

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.

Spel]

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WASHINGTON PERK AND PROVISIONS Establishment ID: 3034012051

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: WASHINGTON PERK AND PROVISIONS Establishment ID: 3034012051

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
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