Food Establishment Inspection Report

Score: 92

Establishment Name: GENGHIS GRILL

Establishment |D;_ 3034012228

Location Address: 3298 SILAS CREEK PKWY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 12/ 15/ 201 4 Status Code: A
TimeIn: 62 :00% &% Time Out85: 20 o

Zip: 27103

Permittee:

County: 34 Forsyth
CHALAK RESTAURANTS WINSTON SALEM, LLC

Total Time: 3 hrs 20 minutes

Category #: lli

Wastewater System: [XMunicipal/Community [_]On-Site System

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

FDA Establishment Type: Full-Service Restaurant
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 illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our [eol| r [ve|[ [w [our[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
- s .
1| |O|O] |5IC Present: Demonstration Certiication by 2 w|01| 01| [28|00 ||| [Pasteurized eggs used where required B 3 e ]
Employee Health .2652 : 29| |0 Water and ice from approved source [2]|[2]fo]| [ I|[1)]
Management, employees knowledge; - - — -
2lx |0 respo%sibilities T Pep)(/minq 9 el o[ o 2000l %%?ﬁgg? obtained for specialized processing i 5 e o
3 (X0 Proper use of reporting, restriction & exclusion  [3[s][0]| (|| Food Temperature Control 2653 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
31X equipment for temperature control 8 e
41X |O Proper eating, tasting, drinking, or tobacco use  [[2][1][[0]| (1|(J|[] = e e el
32 Plant food properly cooked for hot holding 1]|ps][0
5| No discharge from eyes, nose or mouth oo 0 Olg '@ <00
- — 33 X Approved thawing methods used 1|0 X
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6| |J Hands clean & properly washed BRI U (O Thermometers provided & accurate (S [ A R
. No bare hand contact with RTE foods or pre- Food Identification 2653
X (OO0 [3]es|o] (1| 0|
approved a.ltern‘ate procet.iure properly.followed 35|E ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible 2[X[121 X L] U| prevention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source : .2653, .2655 36/ | O] Lnnsiemcat“ss& rodents not present; no unauthorized RLelOlom
o|X|0 Food obtained from approved source 2l 3710 Contamination prevented during food 20 00
. preparation, storage & display =~
10/ X | Food received at proper temperature [2)[1|o] 0| |
38| | Personal cleanliness [1]es|lo]f (|[]|]
11| X | Food in good condition, safe & unadulterated [2]][o] (| ]
12|00 |sa | | Bequired records available: shellstock tags, el ololo 39X (O Wiping cloths: properly used & stored [1]|sj[o] ]| LI (I
parasite destruction X X
Protection from Contamination 2653, .2654 40| |1 [J]  |Washing fruits & vegetables [D{es|fo)l )|
13|00 |& | |01 | Food separated & protected 3lselo ] x| 1] Proper Use of Utensils .2653, .2654 :
; 41| [0 In-use utensils: properly stored [L]Ps)lo] [(T|[1|C]
14X |0 Food-contact surfaces: cleaned & sanitized (R ) Utensiis, equipment & finens: properly stored i
R Proper disposition of returned, previously served, 2|X |0 dried & handled ' ' (8
15| | ditioned. & fe food (2] ][0} (|| !
_ reconditioned, & unsaie 100 80X Single-use & single-service articles: properly 5ea] 0
Potentially Hazardous Food Time/Temperature  .2653 stored & used o
T T
16| & | ]| [J | [J | Proper cooking time & temperatures \3\\1»5\!\0\ OO0 44|4 | T Gloves used properly \I\I\O»S\O\ )
T - :
17| &4 || | | Proper reheating procedures for hot holding [3][s[0]| J| 0| 7| | _Utensils and Equipment 2653, 2654, .2663
Olx Equipment, food & non-food contact surfaces | Ol
ing ti . 45 approved, cleanable, properly designed, 1]lo X
18| &4 | 1|1 | | Proper cooling time & temperatures (3]|zslfo]| (1) I (] constructed, & used
19| & |1 | |3 | Proper hot holding temperatures [3]lzs|0)| || (]| |46|34 | OO x\éaeﬁvgggth;TgJSaCi”“e& installed, maintained, & ]| | |7
20| 0 | X |0 | 3 | Proper cold holding temperatures (3]sl X LI L) 47|00 | Non-food contact surfaces clean b [ o
21| &4 |[J || [J | Proper date marking & disposition 3][eso)| (J|[]|{]||_Physical Facilities .2654, .2655, .2656
22| |77 | | Time as a public health control: procedures & el ool 148 X |01 Hot & cold water available; adequate pressure [2]j[2] (o)) J| 0|
- records
Consumer Advisory 2653 49|14 | Plumbing installed; proper backflow devices 3 (Y
dvi ided f
23| g ||:| |g | | Sr?crj]grlé@glz:d }'c',%%ré' provided forraw or 50/ | 0 Sewage & waste water properly disposed [2]|[L]o) 1|1
Highly Susceptible Populations -2653 Toilet facilities: properly constructed, supplied
24| O ||:| |E Pasteurized foods used; prohibited foods not 51/} 0|0 & cleaned 8
offered Garbage & refuse properly disposed; facilities
Chemical 2653, 2657 52|L1| X maintained sl 1|0
254 (| Food additives: approved & properly used ool (|| ]| 53] | X4 Physical facilities installed, maintained & clean (X oslo] [] ]
26| X ]| Toxic substances properly identified stored, & used 2[00 {0 [ 54| | 30 gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; 1\|\0,5 (Y
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 8
Compliance with variance, specialized process, otal Deductions:
27| H] ||:| |g | reduged oxygen packing critFe)ria or HAgCP plan |||@| U | D' U

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:_GENGHIS GRILL Establishment ID: 3034012228

Location Address: 3298 SILAS CREEK PKWY XlInspection [ ]Re-Inspection Date: 12/15/2014
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27103 Category #: Il
Wastewater System: (X Municipal/Community [] On-Site System Email 1: bmcginnes@genghisgrill.com

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

Permittee: CHALAK RESTAURANTS WINSTON SALEM, LLC Email 2:

Telephone:_(336) 722-2154 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
Chicken walk in 36 spinach service line 44 Sanitizer Three comp sink (ppm) 200
beef walk in 34 boc choi service line 43 Sanitizer Dish Machine (ppm) 100
imm. crab walk in 36 tomato service line 41

pasta walk in 40 Fried rice rice cooker 147

tofu service line 41 white rice rice cooker 150

bean sprouts  service line 42 Chicken final cook 170

steak service line 40 pork final cook 168

chicken service line 42 Hot water prep sink 136

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.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF Hand washing sink at soda station was covered by trays
and used as storage space. All hand sinks must be readily accessible for use. CDI: Items moved from hand sink to allow for
access. CDI. // 6-301.12 Hand Drying Provision - PF Paper towels were not stocked at one hand sink in kitchen. All handsinks shall
be stocked with paper towels and soap at all times. CDI: paper towels added to hand sink. CDI.

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P boxes of frozen, raw steak were stored
above a bag of onions in the walk in cooler. All potentially hazardous foods shall be stored below ready to eat foods. CDI: Steak
was moved below onions. CDI.

20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P One
half pan of steak on the serving line was at 50F. PIC stated that steak was prepared that morning during opening. All potentially
hazardous foods held cold shall be at 45F or below. CDI: steak was voluntarily discarded by PIC. All other foods were at correct
temperature. CDI.

First Last

Person in Charge (Print & Sign): SMZM/ W
First Last u
Regulatory Authority (Print & Sign):Joseph Chrobak ‘/M/_ A—%—-
s 7~

REHS ID: 2450 - Chrobak, Joseph Verification Required Date: ~~ /  /

REHS Contact Phone Number: (336) 703 -3164

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;_GENGHIS GRILL Establishment ID; _3034012228

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

33

37

43

45

47

52

53

3-501.13 Thawing - C Frozen raw chicken to be chopped in roto coupe were thawing on top of a prep table in the kitchen. Thawing
shall be done by thawing under refrigeration, under cool (70F or lower) running water, or during the cooking process. CDI: PIC
moved chicken to prep sink to thaw under cool running water. CDI.

3-307.11 Miscellaneous Sources of Contamination - C One bag of carrots and broccoli were stored in reach in cooler open. Food
shall be protected from contamination by being closed to prevent falling debris. CDI: bags were closed during inspection. CDI //
Pitchers at front wine cabinet and back shelf are uncovered at this time. All pitchers exposed to potential contamination must be
covered. Add cover to the pitchers.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Single service cups
stored at beverage station are uncovered. All single service cups shall be protected by original sleeves or stored in a sleeve that
protects mouth contact parts of cups. Keep single service cups in original plastic sleeves.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Repeat: Handles on rice cookers are broken. Shelves in walk in
cooler have chipping damage and need to be repaired. Replace caulking that is peeling in the noodle holding well at the grill
station. Replace damaged caulking in the grill hood. Put missing hood vents back into place. Remove duct tape from towel
dispenser in the mens restroom. Both soda fountains need on/off switch in the ice bin repaired to function correctly. Equipment
shall be maintained in good repair. // 4-101.17 Wood, Use Limitation - C Raw wood used behind bar. Wood must be sealed to be
easily cleanable. Seal or remove wood behind bar. // 4-205.10 Food Equipment, Certification and Classification - C Black and
Decker blender behind bar is labelled "for household use only". Only equipment rated as ANSI approved for food establishment
use shall be used. Remove black and decker blender.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Cabinet at the grill station
needs to be cleaned to remove debris and grease build up. Vent at ice cream freezer needs to be cleaned of dust and staining.
Three compartment sink needs cleaning on the bottom and on drain pipes. Clean inside of can wash where mildew has grown.
Door of the ice machine needs to be cleaned where mildew has formed. Bar cooler needs to be cleaned in the top seems where
grime has built up. Non food contact surfaces shall be maintained clean. Clean noted areas.

5-501.16 Storage Areas, Rooms and Receptacles, Capacity and Availability - C Trash cans are needed at hand sinks by the grill
and in the back of the kitchen and at the soda station. All handsinks that use paper towels shall have adjacent trash cans for
disposal of the towels. Add trash cans to hand sinks. 0 pt.

6-201.11 Floors, Walls and Ceilings-Cleanability - C Repeat: Floors and baseboards need to be repaired where grout has worn
down and is no longer easily cleanable. FRP panel peeling at the wall of the bar needs to be repaired. Ceiling tile is missing and
adjacent grid is pushed out of place in the back hallway. Floors walls and ceilings shall be in good repair to aid in cleaning. Make
noted repairs. // 6-501.12 Cleaning, Frequency and Restrictions - C Cleaning is needed under the circle grill where food and debris
have accumulated. Cleaning needed under the three compartment sink where splash and mold stains have occurred. Floors walls
and ceilings shall be maintained clean.

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: GENGHIS GRILL Establishment |ID; 3034012228

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

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;_GENGHIS GRILL Establishment ID; _3034012228

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;_GENGHIS GRILL Establishment ID; _3034012228

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

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.
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