Food Establishment Inspection Report

Score: 90

Establishment Name: CHILI'S #462

Establishment |D; 3034010918

Location Address: 100 STRATFORD COMMONS CT

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: #8/15/ 2017 Status Code: A
Time In: 09 :50% 3% TimeOut:02: 403 o

Zip: 27103

Permittee:

County' 34 Forsyth
BRINKER INTERNATIONAL, INC.

Total Time: 4 hrs 50 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.
[ v Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
R[010] [P e et Sotemionts o] ol ] 0 ]0]][rasowrzeaogsusoawners awres  [alofol [
Employee Health 2652 29| (] Water and ice from approved source [2|[L]fo)) ||
Management, employees knowledge; - - — -
2 X0 et CRployees ! 9 [3)[3|f0)| | | 2000l %%?ﬁgg? obtained for specialized processing ledel oD
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31X |0 g’(:%ri);r;g?]?Iflgrgténrﬁ:)rggtsul;s%%;n?%?quate Mledol Ol oo
40O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[]
32| O[O | X |Plant food properly cooked for hot holding [ o ) )
5| No discharge from eyes, nose or mouth (o) [0]|T| )] = O0lo e e
- — 33 Approved thawing methods used 1]{jog[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6X|0 Hands clean & properly washed @zl ol 34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8|X U Handwashing sinks supplied & accessible 19|21~ | Mprevention of Food Contamination 2652, -2653, .2654, 2656, 2657
Approved Source .2653, .2655 36| X Lnnsiemcat“ss& rodents not present; no unauthorized B (]
9 (X[ Food obtained from approved source 2ol L] Contamination prevented during food
37|LJ| X preparation, storage & display (2] XI[0l[] ]
10/ X | Food received at proper temperature (2 (o .
38|01 | X Personal cleanliness T ¢ Y (I
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|00 s | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
parasite destruction 40| |J| | |washing fruits & vegetables 0 [ o] )
Protection from Contamination .2653, .2654 ing rults & veg |
' -
13| X || [ | | Food separated & protected (EcH ) (| { ] Pugir b Gilie s i, 2
41|10 X In-use utensils: properly stored [ [ ¢
140X Food-contact surfaces: cleaned & sanitized X[[25[0]| X | 4| [] - - - -
_ _ ) »20|x Utensils, equipment & linens: properly stored, 24{E [ [ 0
15 0 Proper disposition of retumned, previously served, nioliolo dried & handled =~
- reconditioned, & unsafe food 8K 0 Single-use & single-service articles: properly i e o
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| &4 |1 | ]| 1 | Proper cooking time & temperatures Bl | O] 44| X | O Gloves used properly [
17| &4 || | | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
O Equipment, food & non-food contact surfaces sl Ol
ing ti I 45 X approved, cleanable, properly designed, 1jl0 X
18| X | (]| [J | ] | Proper cooling time & temperatures (K [ | (] ) constructed, & used
19 ||| Proper hot holding temperatures [3][edl0l| 1| L[] |46/ | T x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & \rj5aG)| | |
20{ X ||| | Proper cold holding temperatures B U U 4710 | Non-food contact surfaces clean 2 |E I ] b
2110 [ | | Proper date marking & disposition [3][9| | [ {[1] |_Physical Facilities .2654, 2655, .2656
Time as a public health control: procedures & 48X (| O Hot & cold water available; adequate pressure (2 Y
22|00 X O racords (2| )
Consumer Advisory 2653 40X Plumbing installed; proper backflow devices (3 o )
R dvi ided f
23| ||:| ||:|| |8€3§ggg&§d }'(',SO%Z provided for raw or @‘D‘ D‘D 50| | ] Sewage & waste water properly disposed (2 [ )
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied o
24| O ||:| ||Z Pasteurized foods used; prohibited foods not || ‘@‘D‘ D‘ = 51/0] | X & cleaned Dejfo) LI LI|]
_ offered 5210 = Garbage & refuse properly disposed; facilities n MIM ololo
Chemical .2653, .2657 maintained -
25010 |X Food additives: approved & properly used [Wedlo| || O] 53| | X Physical facilities installed, maintained & clean (X0 0]l [1|XI|C]
26| X (O Toxic substances properly identified stored, & used 20| OO 54| [ B4 (';Aees?gt;sn;teerg”:rﬁe%ns%slggting requirements; seal ]|
Conformance with Approved Procedures .2653, .2654, .2658 Total Deduct 10
A Compliance with variance, specialized process, otal Deductions:
27| H] ||:| reduced oxygen packing criteria or HAgCP plan |||@'D | D' U
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_CHILI'S #462 Establishment ID;_3034010918

Location Address: 100 STRATFORD COMMONS CT XInspection [ ]Re-Inspection Date: 08/15/2017
City:_WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27103 Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: C00462@CHILIS.COM

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

Permittee: BRINKER INTERNATIONAL, INC. Email 2:

Telephone:_(336) 760-1500 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
chicken walk in cooler 37 final rinse dishmachine 155 lettuce make unit 45
watermelon bar 44 chlorine dishmachine 100 soup hot hold 150
noodles walk in cooler 39 black beans reheat 177 ambient reach in 44
ambient beer cooler 44 chicken final cook 179

ambient beer cooler 38 servsafe Jonathan James 2-12-19 00

ambient steamer unit 145 ranch make unit 40

hot water bar four comp 129 ambient reach in 44

quat sanitizer  bar four comp 150 tomatoes make unit 41

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 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and
Hardness - P: Dish machine registering 0 ppm chlorine sanitizer. Dishmachine shall sanitize with effective sanitizer (50-200 ppm)  spell
or as indicated by manufacturer. CDI: Machine fixed during inspection and reached 100 ppm chlorine.//4-601.11 (A) Equipment,
Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: REPEAT: The majority of
dishes/pitchers/utensils/containers/cups/glasses examined in the facility with soil/debris/food residue/sticker residue. Ice paddle
and wedger soiled. Food contact surfaces of equipment and utensils shall be clean to sight and touch. CDI: All sanitized during
inspection.

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P: 0 pts. Slaw in
make unit dated 7/28. Ready-to-eat potentially hazardous foods shall be held for a maximum of 7 days at 41F and below and then
shall be discarded. CDI: Slaw discarded.

36  6-501.111 Controlling Pests - PF: 0 pts. Roach crawling down wall behind prep sink. Premises shall be maintained free of pests.

Continue pest control and have them come out more frequently.

First Last
Person in Charge (Print & Sign): ~ J°" James on
7J

First Last

Regulatory Authority (Print & Sign):Michelle Bell REHS !‘\(\ 1) ) ) A |(E . ! ,

REHS ID: 2464 - Bell, Michelle Verification Required Date:

REHS Contact Phone Number: (336) 703 -3141

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:_CHILI'S #462 Establishment ID; _3034010918

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

38

41

42

45

47

49

3-305.12 Food Storage, Prohibited Areas - C: Condensate leak in walk in freezer onto cases of onion rings./ Condensate leak in
upright two door freezer onto bags of french fries. Food shall not be stored under leaking condensate lines. CDI: Food
moved.//3-305.11 Food Storage-Preventing Contamination from the Premises - C: REPEAT: Ice bin in dining room left open.
Salt/sugar at bar for rims of glasses left uncovered. Tea pitchers (large) left in storage without lid. Food shall be protected from
contamination by the premises. Maintain bins/pitchers closed.

2-303.11 Prohibition-Jewelry - C: 0 pts. Cook wearing watch while preparing food. Food employees are only allowed to wear a
solid band ring on hands/wrists while preparing food.

3-304.12 In-Use Utensils, Between-Use Storage - C: 0 pts. Scoops stored in dipper well without water flowing. In-use utensils shall
be stored in dipper wells with sufficient velocity to remove particulates when between uses./ Scoop to pasta and scoop for sugar in
bar with handle laying on ingredient. Scoops shall be stored with handles upright and out-of-ingredient when between-uses.

4-901.11 Equipment and Utensils, Air-Drying Required - C: REPEAT: Most containers and glasses/cups stored wet. Equipment
and utensils shall be completely air-dried after washing, rinsing, and sanitizing.//4-903.11 (A), (B) and (D) Equipment, Utensils,
Linens and Single-Service and Single-Use Articles-Storing - C: Some plates not inverted at cookline. Utensils shall be stored
inverted or otherwise protected to prevent contamination of food contact surfaces./ Employee filling sanitizer buckets while buckets
are sitting on floor. To-go bags on floor of dry storage room. Utensils shall be at least 6 inches off the floor. Provide cart or other
means to offer protection for buckets. Provide additional shelving for dry storage room, if needed.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: REPEAT: The following equipment is in need of repair: walk in
freezer with condensate leak, shelving rusting in walk in cooler, casters rusting for moving racks in walk in cooler, rust/handle
missing to bar cooler door, drain pipe missing inside beer cooler, rust in bottom of beer cooler, beer cooler slide gasket missing,
rack rusting in glass storage cooler, margarita machine with drip, dry powder storage unit in bar with inside bottoms
rusting/shelving rusting, grates for beverage machines chipping, leak under dishmachine and spring repaired with duct tape, caulk
drooping under dishmachine drainboard, caulk splashguards to handsink where missing/loose, stopper at prep sink, transfer cart
rusting, caulk drooping in hoods, shelving rusting in sauce cooler, shelving strips in outdoor storage, bev. machine shut-off.
Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C: REPEAT: The following
nonfood contact surfaces soiled: step stool in walk in cooler, equipment under bar mats, beer slide gasket, beverage drain in
beverage area of dining room, ice bin soiled inside, shelving in bev. stations/wait stations, shelving with dust/soil, pre-rinse sprayer,
clean utensil storage rack, dry ingredient shelving/pans, ice scoop holder, transfer cart, shelving, faucet handles throughout.
Nonfood contact surfaces shall be maintained clean.

5-205.15 System Maintained in Good Repair - C: 0 pts. Water dispenser in bar spraying to sides, hot water faucet leaking at four
comp sink in bar and drainage underneath. Plumbing shall be maintained in good repair.

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

Establishment Name: _CHILI'S #462 Establishment |ID; 3034010918

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|

51

52

53

54

6-501.18 Cleaning of Plumbing Fixtures - C: Most handwashing sinks and bar sinks soiled. Plumbing fixtures shall be maintained
clean.

5-501.16 Storage Areas, Rooms and Receptacles, Capacity and Availability - C: 0 pts. Trashcans not present near handwashing
sinks. If disposable towels are used at handwashing lavatories, a waste receptacle shall be located at each lavatory or group of
adjacent lavatories. Provide trashcans for waste accumulation.

6-201.11 Floors, Walls and Ceilings-Cleanability - C: Concrete cracking in outdoor mop basin and is not smooth. Slope floor to
drain in bar. Baseboard poor repair under margarita machine/missing caulk from side of machine. Paint to door at bar chipping.
Attach baseboard to wall in walk in cooler. Seal escutcheon plates/replace rusted at bev. station. Repair tile around drain in bev.
station. Rust on wall panel behind dishmachine. Rust on ceiling grates. Caulk loose at top of baseboard in some locations. Replace
missing FRP corner guard near dishmachine. Floors, walls, and ceilings shall be easily cleanable.//6-201.13 Floor and Wall
Junctures, Coved, and Enclosed or Sealed - C: Coved base needed in outdoor storage room. Grout wearing in restroom between
wall/floor juncture. Floor and wall junctures shall be coved to allow for proper cleaning. Add coved base to storage room. Re-grout
or other method to create cove in restrooms.//6-501.12 Cleaning, Frequency and Restrictions - C: REPEAT: Floor and wall

6-303.11 Intensity-Lighting - C: REPEAT: Lighting is low in the following locations (in ftcd): women's toilets 5-8, men's toilet 12, bar
4-20, beverage station (in dining room) 3-5, griddles/chips 40, chicken make unit 39, grill 28, fryers 37. Lighting shall meet 10 ftcd
in food storage, 20 ftcd at plumbing fixtures in restrooms/handwashing sinks/equipment storage, and 50 ftcd at food prep

areas.//

6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C: Dusty vents present in bar and restrooms.
Maintain ventilation clean.

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:_CHILI'S #462 Establishment ID; _3034010918

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
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHILI'S #462 Establishment ID; _3034010918

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
R DHHS is an equal opportunity employer. A

Page 6 of Food Establishment Inspection Report, 3/2013




