Food Establishment Inspection Report

Score: 95.5

Establishment Name: NORTH POINT GRILL

Establishment |D; 3034011713

Location Address: 7843 NORTH POINT BLVD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

34 Forsyth

Date: #8 /14 /2017 Status Code: A
TimeIn:11:10% 3% TimeOut:02:55% o

Zip: 27106

Permittee:

County:
NORTH POINT GRILL INC

Total Time: 3 hrs 45 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:

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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1|8 O Food in good condition, safe & unadulterated (2 [ o | Y ;
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; NORTH POINT GRILL Establishment ID;_3034011713
Location Address: 7843 NORTH POINT BLVD XInspection [ ]Re-Inspection Date: 08/14/2017
City:_WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27106 Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System )
Permittee: NORTH POINT GRILL INC Email 2:
Telephone:_(336) 896-0500 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
ServSafe Butch Eddinger 5-18-22 00 Peppers/onions Cooling 113 Pintos Hot hold line 154
Hot water 3 comp sink 153 Turkey burger Drawer 42 Feta Make unit 1 44

Hot water Dishmachine 164 Chicken Pie Final 204 Sliced tom Make unit 2 45

Quat sani Bucket - ppm 400 Cabbage Final 211 Limas Hot hold box 158

Burger Final 172 Chicken br Final 173 Shrimp Seafood reach-in 38

Slaw Reach-in 1 42 Chicken Str Final 178 Meatsauce Walk-in cooler 2 38

Lettuce Reach-in 1 44 Rice Reheat - micro 173 Chicken Salad Walk-in cooler 1 41

Noodles Drawer 43 Chicken Hot hold line 182 Noodles Cooling 80

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.

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P The following
foods in the hot hold box measuring below 135F: green beans (118-121F); cabbage (113-120F); and collards (113-117F). Several
other foods measuring 136-158F in same unit. Potentially hazardous food shall be held at 135F and above. CDI: All foods reheated
above 165F. 0 pts

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Date marking
inconsistent throughout establishment. Several foods being marked with day of preparation, and others being marked with day of
discard. Ready-to-eat, potentially hazardous food prepared and held in a food establishment for more than 24 hours shall be
marked to indicate the date by which the food shall be consumed, sold or discarded. The day of preparation shall be counted as
day 1. If foods are maintained at 41F and below, can be held for maximum of 7 days, and if maintained at 42-45F shall be held for
maximum of 4 days. (As of January 1st, 2019 - foods shall be held 41F and below.) CDI: Conversation with person in charge on
consistency of date marking, and all items were relabeled with day of preparation. ltems that were unsure of date of preparation or
discard - were voluntarily discarded.

36  6-202.15 Outer Openings, Protected - C Back door has gaps along bottom and left side of door. Repair door so that gaps are not

formed, or replace. Outer openings of a food establishment shall be protected against the entry of insects and rodents by: filling or
closing holes and other gaps along floors, walls, and ceilings, closed, tight fitting doors and windows. 0 pts

First _ Last
Person in Charge (Print & Sign); ~ Buteh Eddinger T} W— W/K
——

Regulatory Authority (Print & Sign):

First Last
Christy Whitley

REHS ID: 2610 - Whitley Christy Verification Required Date: @8/ 24/ 2017
REHS Contact Phone Number: (336) 703 -3157

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

Establishment Name:_NORTH POINT GRILL Establishment |D: _3034011713

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

37  3-305.11 Food Storage-Preventing Contamination from the Premises - C Container of lettuce, and two containers of chili being
stored in reach-in and walk-in with lids/cover. Food, If not in active use, maintain food protected with a lid or cover. Foods shall be
protected from splash, dust, dirt, or other sources of contamination during storage. // 3-307.11 Miscellaneous Sources of
Contamination - C One food employee observed filling ice bucket, with ice bucket being stored on floor. Utilize shelving, rack,
hook, or other effective means to store ice bucket off floor, while filling. Food shall be protected from miscellaneous sources of
contamination. 0 pts

38  2-402.11 Effectiveness-Hair Restraints - C One food employee preparing food without wearing a beard guard. One food employee
observed handling cleaned utensils and equipment wearing a hat with long hair unrestrained. Food employees shall wear hair
restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair that are designed and worn to
effectively keep their hair from contacting exposed food; clean equipment, utensils, and linens; and unwrapped single-service and
single-use articles. 0 pts

41 3-304.12 In-Use Utensils, Between-Use Storage - C REPEAT: - Three sets of tongs being stored on oven handle. Observed
employees pants coming in contact with tongs during inspection. / Scoop handle in seafood breader and inside ice bin at beverage
station being stored in contact with ingredient. During pauses if food preparation or dispensing, utensils shall be stored: 1) in the
food with their handles above the top of the food and the container; 2) in a food that is not potentially hazardous with their handle
above the top of the food within containers that can be closed; 3) on a clean portion of the food preparation table or cooking
equipment; 4) in running water of sufficient velocity to flush particulates to the drain; 5) in a clean, protected location if the utensils,
such as ice scoops, are used with a food that is not potentially hazardous; 6) in a container of water if the water is maintained at
least 135F and above.

45  4-501.11 Good Repair and Proper Adjustment-Equipment - C REPEAT: (Repairs have been made - 1/2 credit taken) The following
equipment requires evaluation for repair/replacement: Ends of shelving- inside reach-in' s are chipping paint/rusting; clean utensil
shelving and shelving at walk-in coolers are rusting, legs of prep sinks and 3 comp sink are oxidizing, underside of left side prep
table (along pass thru) needs support channel recaulked, shelf of prep table under microwave oxidizing, recaulk inside of right
hood (above can good storage) where caulk is missing or drooping, door frame at bottom of walk-ins damaged. Clean and
evaluate underside of drainboards and prep tables and sinks for rust damage. Counter top on top of warmer should be built up off
the unit, and stand alone, so the warmer is easily moved for cleaning. Equipment shall be maintained cleanable and in good repair.

47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C The following
nonfood-contact surfaces require additional cleaning: legs of prep tables at pass thru, inside warming drawers, exterior of oven,
between oven and hot hold box, racks with can goods, ice shield inside ice machine, and fan at microwave. Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. 0 pts

49  5-203.14 Backflow Prevention Device, When Required - P No visible backflow at Bunn coffee machine in beverage area. Install
ASSE 1022 on incoming water line to coffee machine, or contact manufacturer for verification of internal backflow. A plumbing
systems shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at each point of
use at the food establishment- by providing an air gap, or installing an approved backflow prevention device. Verification required
by 8-24-17 to Christy Whitley when completed - at 336-703-3157 or Whitleca@forsyth.cc // 5-205.15 System Maintained in Good
Repair - C Leak under prep sinks. Repair leak, and water shed to be in floor sink. A plumbing system shall be maintained in good
repair. m

52  5-501.113 Covering Receptacles - C REPEAT: Two dumpster doors open during inspection. Maintain doors closed to prevent pest
harborage.

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

el
4

Page 3 of Food Establishment Inspection Report, 3/2013



Comment Addendum to Food Establishment Inspection Report

Establishment Name; _NORTH POINT GRILL Establishment |ID; 3034011713

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|

53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Baseboard missing by backdoor. Base tile
damaged at prep sink at walk-in cooler. Wall trim damaged by dish area. Repair. Physical facilities shall be maintained in good
repair. // 6-501.12 Cleaning, Frequency and Restrictions - C Wall cleaning needed at handwashing sink beside at ice machine and
around dish area. Floor cleaning needed along baseboards in walk-in coolers. Physical facilities shall be cleaned as often as
necessary to maintain them clean. 0 pts

54  6-303.11 Intensity-Lighting - C Lighting measured low in the (measured in foot candles): 3 at right stall in women's restroom, and 5
at urinal in men's restroom. Lighting intensity shall meet at least 20 foot candles at toilets and handsinks. 0 pts

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

Establishment Name: NORTH POINT GRILL Establishment [D: 3034011713

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: NORTH POINT GRILL Establishment |D: 3034011713

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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