Food Establishment Inspection Report

Score: 92.5

Establishment Name: CHOPSTIX

Establishment |D; 3034012233

Location Address: 4424 WALLBURG LANDING DRIVE

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

34 Forsyth

Date: #3/14 /2018 Status Code: A
TimeIn:01:558 3% Time Out: 06 : 50

Zip: 27107

Permittee:

County:
CHOPSTIX #1 INC.

Total Time: 4 hrs 55 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
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2| X O respo%sibilities 2 Pep)(/minq 9 (K63 o o 2000/x %Z?SQSS obtained for specialized processing = I ]
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
K K . 31X (O equipment for temperature control [1]|eg0) | L]
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38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHOPSTIX Establishment |D: 3034012233
Location Address:_ 4424 WALLBURG LANDING DRIVE Inspection [ ]Re-Inspection Date: 03/14/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27107 Category #: IV
Wastewater SyStem Municipal/Community [] On-site System Emall 1 bryar)z_chopstix@yahoo_com
Water Supply: Municipal/Community [ ] On-Site System )
Permittee: _CHOPSTIX #1 INC. Email 2:
Telephone:_(336) 462-0294 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees

Item Location Temp Item Location Temp ltem Location Temp

hot water utensil sink 132 ServSafe Bryan White 6-12-19 0

chicken hot holding 136 Cl sanitizer dishmachine 50

shrimp cook to 155 quat sanitizer 3 comp sink 400

steak cook to 162 Cl sanitizer sanitizer bucker 100

rice hot holding 145 noodles prep cooler 40

fried rice hot holding 139 chicken cook to 178

crab sushi cooler 41 broccoli cold holding 42

cream cheese sushi cooler 40 carrots hot holding 173

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- The hand wash sink at the sushi area had a food container Soell
in the basin of the sink. A handwashing sink shall not be used for purposes other than handwashing. Do not use for storage. The
hand sink located along the cook line was blocked by a table. A handwashing sink shall be maintained so that it is accessible at all
times for employee use. CDI- the food container was sent to be washed and the table was moved so the sink could be accessed.

26  7-201.11 Separation-Storage - P - “REPEAT*-A leather cleaner and WD-40 was stored on and above food prep surfaces. Toxic
substances shall be stored in a designated area where food and food contact surfaces are not easily contaminated. CDI- both were
moved to approved areas.

33  3-501.13 Thawing - C- Several packages of fish (salmon, escolar) were thawing at room temperature on the drainboard of the food
prep sink at the sushi area. Thaw PHF's under refrigeration or under running water of 70F or below with sufficient water velocity to
agitate and float off loose particles in an overflow.

Lock

Text

X

First Last

First . Last
Person in Charge (Print & Sign): ~ Brvan White éw
4

Regulatory Authority (Print & Sign):

Angie Pinyan

REHS ID: 1690 - Pinyan, Angie Verification Required Date:  / /

REHS Contact Phone Number: (336) 703 -2618
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program i

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

Establishment Name;_CHOPSTIX Establishment ID; _3034012233

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

35

37

41

43

45

3-601.12 Honestly Presented - C- Escolar is used as "White tuna". Food shall be offered for human consumption in a way that
does not mislead or misinform the consumer.

3-305.11 Food Storage-Preventing Contamination from the Premises - C: REPEAT: Multiple mayonaisse buckets on floor of walk
in cooler. Except as specified in ] (B) and (C) of this section, FOOD shall be protected from contamination by storing the FOOD:
(1) In a clean, dry location;(2) Where it is not exposed to splash, dust, or other contamination; and (3) At least 6 inches above the
floor.//3-304.13 Linens and Napkins, Use Limitations - C: Wet cloth towel laying in contact with sushi rice. LINENS and napkins
may not be used in contact with FOOD.//3-307.11 Miscellaneous Sources of Contamination-C-Tea & water pitchers are stored on
the end of the bar and rack in dining room exposed to customers. Pitchers do not have lids. Protect tea and water from customer
contact by providing covers or lids for pitchers.

3-304.12 In-Use Utensils, Between-Use Storage - C: REPEAT: Scoop (with no handle) in contact with dry foods in storage
containers. During pauses in FOOD preparation or dispensing, FOOD preparation and dispensing UTENSILS shall be stored: In
FOOD that is not POTENTIALLY HAZARDOUS (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) with their handles
above the top of the FOOD within containers or EQUIPMENT that can be closed, such as bins of sugar, flour, or cinnamon

4-904.11 Kitchenware and Tableware-Preventing Contamination - C- *REPEAT*-Single service cups stored on the rack in the
dining area have the mouth contact surface exposed. Single service iems shall be handled, displayed and dispensed so that
contamination of food and lip contact surfaces is prevented. Provide a dispenser or leave plastic sleeve on cups.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: REPEAT: Gaskets are torn on sushi reach in cooler and two door
cooler across from grill. Remove moldy caulk at the dish area and re-caulk. Equipment 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
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; _CHOPSTIX Establishment |D; 3034012233

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:_CHOPSTIX Establishment ID: 3034012233

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
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; CHOPSTIX Establishment |D; 3034012233

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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