Food Establishment Inspection Report

Score: 95.5

Establishment Name: QDOBA MEXICAN GRILL

Establishment |D; 3034012842

Location Address: 945 HANES MALL BLVD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC Date: 8 /18 /2017 Status Code: A
Zip: 27103 County: 34 Forsyth Timeln: 11 : Q% pm Time Out: 12: Eg ol
Permittee: GD RESTAURANTS LLC Total Time: _1hr 40 minutes

Category #: IV

Telephone: (336) 609-3014

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

Establishment Name; QDOBA MEXICAN GRILL Establishment ID;_3034012842

Location Address:_945 HANES MALL BLVD XInspection [ ]Re-Inspection Date: 08/18/2017
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: paresh7@yahoo.com

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

Permittee: _GD RESTAURANTS LLC Email 2:

Telephone:_(336) 609-3014 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
Nelys Deras 5-28-21 0 pinto beans hot table 169 chicken hot cabinet 147
Lettuce make unit 45 chicken hot table 155 black beans hot cabinet 172
corn mix make unit 43 ground beef hot table 158 hot water three comp sink 158
pineapple cold unit 44 pork hot table 152 sanitizer three comp sink (ppm) 300
tomato cold unit 43 pintos walk in 45

corn mix cold unit 43 black beans walk in 45

rice hot table 172 ground beef walk in 44

black beans hot table 168 beef hot cabinet 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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C Two employee drinks stored on wire shelf over a box of tea in dry storage hall.
Employee beverages must be stored on low shelving that prevents contamination to clean utensils, equipment, and food. Only Spell
store drinks on bottom shelves away from other items. 0 pts

8 6-301.11 Handwashing Cleanser, Availability - PF REPEAT: Handsink in dish washing area had no soap at time of inspection.
Repair pump to function properly and restock with soap. // 6-301.12 Hand Drying Provision - PF REPEAT: No paper towels at
handsink in dish washing area. Hand sinks must be stocked at all times with paper towels.// All hand sinks must be functioning,
usable and stocked with warm water, paper towel, and soap at all times. Contact Joseph Chrobak at Chrobajb@forsyth.cc or (336)
703-3164 for verification that sink station is fully stocked and operable no later than 8/28/17.

43  4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Two employee purses
stored commingled with single service single use articles such as lids, plates, and cups in dry storage hall. Only store employee
items in a designated area that prevents potential contamination to clean utensils, equipment, and food. Move employee items to
designated area or office. / One box of lids stored on the floor of the dry storage hall. All single service and single use articles must
be kept at least six inches off the floor. Do not store any food establishment items on the floor.

First Last
Person in Charge (Print & Sign): ; | / 2 A ![[ e z
First Last
Regulatory Authority (Print & Sign):‘Joseph Chrobak
REHS ID: 2450 - Chrobak, Joseph Verification Required Date: @8/ 28/ 2017

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:_QDOBA MEXICAN GRILL Establishment ID; _3034012842

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

45

47

49

4-501.11 Good Repair and Proper Adjustment-Equipment - C REPEAT: Large amount of water pooling underneath soda machine.
Establishment has placed a foam pad on top of the water and pad is wet with excess liquid. Establishment must repair soda
machine to stop cause of leaking liquid and shall remove the foam pad as it is not easily cleanable. / Two gaskets of reach in
cooler in cooking area are badly torn and must be replaced. / One rust spot present on metal under cutting board of small make
unit cooler, rust is staining the underside of the cutting board. Recondition to remove rust and rust stains./ Equipment shall be kept
in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Small amount of grease
drips present on top shelf of ware washing storage shelves. Clean these shelves to remove grease accumulation as drips will
recontaminate clean utensils stored below. / Cleaning needed under cutting board closest to cashier station as food debris is
collecting between cutting board and metal frame. / Non food contact surfaces shall be kept clean.

5-205.15 System Maintained in Good Repair - C REPEAT: Three compartment sink is continuously running water even when both
handles are turned off. Plumbing fixtures must be kept in good repair. Repair sink to shut off by its own handles and not by the
chemical tower on off valve. // Floor drain under air drying utensil storage shelves is not draining and holding standing water.
Repair drain to function properly.

g DHHS is an equal opportunity employer.

North Carolina Department of Health & Human Services e 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:_QDOBA MEXICAN GRILL Establishment |D; 3034012842

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

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:;_QDOBA MEXICAN GRILL Establishment ID; _3034012842

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:;_QDOBA MEXICAN GRILL Establishment ID; _3034012842

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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