Food Establishment Inspection Report

Score: 98

Establishment Name: LITTLE RICHARDS BBQ OF CLEMMONS

Establishment |D;_ 3034010737

Location Address: 6470 STADIUM DR

Inspection [ ]Re-Inspection

City: CLEMMONS State: NC

34 Forsyth

Date: #8 /14 /2017 Status Code: A
Timeln: 81:308 3 TimeOut83: 408 o

Zip: 27012

Permittee:

County:
LRB, LLC

Total Time: 2 hrs 10 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: 2
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.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_LITTLE RICHARDS BBQ OF CLEMMONS Establishment ID: 3034010737
Location Address:_ 8470 STADIUM DR XlInspection [ ]Re-Inspection Date: 08/14/2017
City: _CLEMMONS State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27012 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: Skaragiorgis@triad.rr.com
Water Supply: Municipal/Community [] On-Site System )
Permittee: LRB,LLC Email 2:
Telephone:_(336) 766-0401 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
ServSafe Sam Rogatsios 2-24-19 00 Quat ppm 3-compartment sink 300 Tomatoes Walk-in cooler 44
Chicken Final cook 170 Quat ppm Bucket 0 Slaw Walk-in cooler 45
Baked beans  Hot hold 150 Quat ppm Bucket 2 300 Chicken Walk-in cooler 40
Mac n cheese Hot hold 155 Tomatoes Make unit 40 Ambient Walk-in cooler 2 39
Mashed Hot hold 148 BBQ Walk-in cooler 41 Beans Final cook 173
BBQ Hot hold 145 Chicken Cooling, walk-in freezer 50 Chili Hot hold 119
Hot water 3-compartment sink 120 Ambient Upright cooler 40 Greens Hot hold 159
Rinse cycle Dish machine 165 Ribs Make unit 40 Pork Hot cabinet 153

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - O pts - The can opener blade and
one scoop were soiled. Food-contact surfaces of equipment and utensils shall be clean to sight and touch. CDI - Blade and scoop g
washed, rinsed, and sanitized.

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Repeat: One
container of chili measured 118-130F while holding. Potentially hazardous food shall be held at 135F or above. CDI - Chili
reheated to 165F.

31  3-501.15 Cooling Methods - PF - 0 pts - A large bin of slaw (60F) with a tight-fitting lid was cooling in the walk-in freezer. The slaw
measured 60F 45 minutes later. Potentially hazardous food shall be cooled in shallow containers with a loosely-fitting lid. CDI - Lid
removed and ice wand placed inside of the bin.

First ~ Last
Person in Charge (Print & Sign): ~ Sam Rogatsios 4
First Last
Regulatory Authority (Print & Sign):S"2Ys°n Hodge % ; : , @ EZ .

REHS ID: 2554 - Hodge, Grayson Verification Reqmred Date:

REHS Contact Phone Number: (336) 703 -3383

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: LITTLE RICHARDS BBQ OF CLEMMONS Establishment ID: 3034010737

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.

39

43

53

3-304.14 Wiping Cloths, Use Limitation - C - 0 pts - One sanitizer bucket measured below 150 ppm quat. Quat sanitizer buckets
shall be maintained between 150-400 ppm quat or according to the manufacturer's instructions. CDI - Bucket solution replaced.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C - Around 4 stacks of
single-service bowls/containers were stored with food-contact surfaces exposed. Single-service articles shall be stored where they

are not exposed to splash, dust, or other contamination. Stacks inverted.

6-201.11 Floors, Walls and Ceilings-Cleanability - C - 0 pts - Water damage is present on the ceiling in front of the produce walk-in
cooler. Seal/caulk where the wall meets the ceiling in the produce cooler room. Repair/seal where wall paint is chipped or gaps are

present in the soda box room. Floors, walls, and ceilings shall be smooth and easily cleanable.

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

Establishment Name: LITTLE RICHARDS BBQ OF CLEMMONS Establishment ID: 3034010737

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 i
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LITTLE RICHARDS BBQ OF CLEMMONS Establishment ID: 3034010737

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: LITTLE RICHARDS BBQ OF CLEMMONS Establishment ID: 3034010737

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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