Food Establishment Inspection Report

Score: 92.5

Establishment Name: TME SQUARE PIZZA

Establishment |D; 3034012422

Location Address: 1155 SILAS CREEK PARKWAY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

34 Forsyth

Date: #6/12/ 2018 Status Code: A
TimeIn:11:20% 3% Time Out:02: 20 3

Zip: 27127

Permittee:

County:
CMM LOOZ INC.

Total Time: 3 hrs 0 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: 9
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.
[ 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 29X | Water and ice from approved source [2)|[]fa) CI|[1)]
Management, employees knowledge; ; - - — -
21X O responsibilities & reporing (R 2 e 2000z %Z?SQSS obtained for specialized processing (e (o1 | (]
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 . 30X equipment for temperature control [1]| 03 U
40O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[]

321 ||| X | Plant food properly cooked for hot holding (0 (Y
5| No discharge from eyes, nose or mouth [N (o0} [ e | Olololx RECEEE
- — 33 Approved thawing methods used 1][[og[0

Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
65|00 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
71X (OO0 [3]|g|o]| | I |
< approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
i i i i 2 X A —
8| X Handwashing sinks supplied & accessible 2|0 U X prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Insectls & rodents not present; no unauthorized | |
. = animals
9 (X[ Food obtained from approved source 2ol L] e Contamination prevented during 100d PR
10/ X | Food received at proper temperature (2 (o preparation, storage & display
38|X | Personal cleanliness [1]los|fo]f (1))
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 X " T
Protection from Contamination  .2653, .2654 40| |1 [J]  |Washing fruits & vegetables (1eso] LJ] L[
13| 0|3 |1 |0 | Food separated & protected i3lseloll| 1] Proper Use of Utensils .2653, .2654
41X | [ In-use utensils: properly stored [1)|eg0] (1)
14X |0 Food-contact surfaces: cleaned & sanitized [3J[eg0]| I J| ] - - -
»2|x|0 Utensils, equipment & linens: properly stored, ledial OO0
15 0 Proper disposition of retumned, previously served, nioliolo dried & handled -
- reconditioned, & unsafe food 43 IZ' O Single-use & single-service articles: properly i o ) ]
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
[]
16| [J|[J | X | ] | Proper cooking time & temperatures [3)zs(0]| I ([T {44| B4 [ ] Gloves used properly (I Y
17| X |0 || O | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
0 Equipment, food & non-food contact surfaces sl Ol
ing ti gl 0|4 45 X approved, cleanable, properly designed, 2 0 X
18| g [J| | Proper cooling time & temperatures (3]0 | (I | consiructed, & used
19| O |X [ | | Proper hot holding temperatures (33| | LI | || 46| 0 X\éaerézlvgggth;r;rgi;pfscilities: installed, maintained, & A 5g)| [
20| X |0 |0 | | Proper cold holding temperatures Bl U U] 471 | O Non-food contact surfaces clean | | o
21 0|0 | [ | Proper date marking & disposition [3][x0]| [J| I |{[1] |_Physical Facilities .2654, 2655, .2656
Time as a public health control: procedures & 48X (| O Hot & cold water available; adequate pressure (2 Y
2|X 00|00 records ) )
Consumer Advisory 2653 490 1X Plumbing installed; proper backflow devices (N3
23| O ||:| | Sﬁgg%@g&:(?\fﬁgg provided for raw or @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| ||Z Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 51/0] | X & cleaned o |m I} )
offered 520X Garbage & refuse properly disposed; facilities S bz
Chemical .2653, .2657 maintained A Al
251100 g Food additives: approved & properly used g0l || ]| 53|14 | ] Physical facilities installed, maintained & clean (o Y
26| Toxic substances properly identified stored, & used 2(X)(C0l| (|| ]| 54| B4 [T gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; Uleg ol ||
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 75
A Compliance with variance, specialized process, otal Deductions: | /-
27| H] ||:| reduged oxygen packing critFe)ria or HAgCP plan |||@'D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
s DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _TIME SQUARE PIZZA Establishment |D:_3034012422
Location Address:_1155 SILAS CREEK PARKWAY Inspection [ ]Re-Inspection Date: 06/12/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [_| Yes No Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: Pef-2342@gmail.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _CMM LOOZ INC. Email 2:
Telephone:_(336) 722-0021 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
11-10-19 Carlos J Rajas 000 lettuce make unit 44
water 3 comp sink 155 chicken make unit 38
ham pizza unit 41 deli meats make unit 41
cheese pizza unit 45 chicken wings  walk in-boxes 48-53 50
meat balls hot hold 168 sauce walk in 41
marinara hot hold 131 chlorine-ppm  container 100
marinara reheat 192
tomato 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.

13

18

Lock

Text

X

5-202.12 Handwashing Sinks, Installation - PF-Hot water does not work at hand sink near clean utensils in kitchen. Only drips at
hot water side. Hot water of at least 100F shall be provided at hand washing sinks. Repair sink. Verification of compliance due to
Nora Sykes by 6-22-18. Contact: sykesna@forsyth.cc or 336-703-3161. There is another hand sink adjacent to this one on the
other side of the wall that should be used until repairs are made. // 5-205.11 Using a Handwashing Sink-Operation and
Maintenance - PF- Cloth in hand sink upon arrival. Hand sinks are for hand washing only and may not be used for other purposes.
CDI-Removed cloth.

Spell

3-304.15 (A) Gloves, Use Limitation - P-Food employee handled portions of raw philly chicken and did not change gloves or wash
hands before touching handles of food equipment, spatulas, and bread for customers sandwich. Single use gloves shall be used
for only one task, such as working with ready to eat food or raw animal food, used for no other purpose, and discarded when
damaged or soiled, or when interruptions occur in hte operation. CDI-All items touched were cleaned and sanitized, bread was
discarded, employee removed gloves and washed hands before returning to food preparation.

3-501.14 Cooling - P-Three cases of chicken wings in walk in cooler cooked on 6-10 and 6-11 measured between 48-53F. Cooling
shall be accomplished from 135F to 70F within the first 2 hours, and then down to 45F (41F Jan 1, 2019) within the remaining 4
hours, entire cooling process not to exceed 6 hours. When working with ingredients that measure 70For less, cooling to 41F (45F)
shall be accomplished within 4 hours. CDI-All chicken discarded and denatured with bleach.

First Last -
Person in Charge (Print & Sign): ~ Carlos Rajas X n é %
y. ]
First Last /
Regulatory Authority (Print & Sign):Nora Sykes

A IS
REHS ID: 2664 - Sykes, Nora Verification Required Date: @6/ 22/ 2018

REHS Contact Phone Number: (336) 703-3161

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:_TIME SQUARE PIZZA Establishment ID; _3034012422

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

19

26

31

37

45

46

49

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-Marinara that
is cooked, cooled, and reheated for service measured 131F in the steam unit. Foods held hot shall be held at 135F or above.
CDI-Marinara reheated to above 165F and placed into hot holding. Opts.

7-201.11 Separation-Storage - P-Two containers of air freshener and two bottles of cleaning solutions (pine sol and one other)
stored in dry storage on top of, commingled with, and above food storage and paper goods. Poisonous or toxic materials shall be
stored so they can not contaminate food, equipment, utensils, linens, and single service items by locating the chemicals in such a
way that contamination of aforementioned items may not occur. CDI-Chemicals moved to shelf below warewashing sink with other
chemicals.

3-501.15 Cooling Methods - PF-Chicken in boxes did not meet cooling parameters. Cooling shall be accomplished in accordance
with the time/temperatiure criteria specified in 3-501.4 by using the following methods: placing food in shallow pans, seperating
food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container placed in an ice water bath,
using containers that facilitate heat transfer, using ice as an ingredient, other effective methods. CDI-Chicken discarded. Opts.

3-305.11 Food Storage-Preventing Contamination from the Premises - C-Bag of onions on floor of walk in. 4 boxes of cooked
chicken wings placed back into the original boxes that contained raw chicken. Employee cream cheese stored in same bin as
dressings for customers. Food shall be protected from contamination by sotring the food in a clean, dry location, where it is not
exposed to splash, dust, or other contamination, and at least 15 cm (6 inches) above the floor. Do not re-use boxes, store
employee foods in a designated space below and not with food for the establishment. Raise food at least 6 inches off of the floor.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT-Torn gaskets in both make units and small freezer.
Replace gaskets. Two door freezer has significant ice build up inside on bottom. Assess for repair to prohibit build up. Replace
peeling, absent, damaged caulk at both hand sinks and at splashguard of 3 compartment sink. Equipment shall be maintained in
good repair.

4-501.14 Warewashing Equipment, Cleaning Frequency - C-Sanitizer vat of 3 compartment sink had significant build up at water
level. Sink compartments shall be cleaned before use, throughout the day as necessary to prevent recontamination of equipment
and utensils, and at least each 24 hours. CDI-Cleaned during inspection. Opts.

5-205.15 (B) System maintained in good repair - C-Both faucets at 3 comp sink are leaking. Plumbing shall be maintained in good
repair. Plumber will be on site today around 2pm. Opts.

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:_TIME SQUARE PIZZA Establishment |D; 3034012422

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

51 5-501.17 Toilet Room Receptacle, Covered - C-No covered receptacle in ladies room. Covered receptacle is required for sanitary
napkins. Obtain covered receptacle. // 6-302.11 Toilet Tissue, Availability - PF-No toilet paper in ladies room. A supply of toilet
tissue shall be provided at each toilet. CDI-Tissue placed in restroom. Opts.

52  5-501.110 Storage Refuse, Recyclables and Returnables - C-REPEAT- The dumpster enclosure is filled with garbage in and out of
bags, and miscellaneous trash. Garbage shall be stored in receptacles or waste units so they are not accessible to insects and
rodents. *This area is shared with other tenants and appears to be used by the public, assumed because of the presence of tv's
household trash, luggage, etc. Contact landlord or management company for assistance with enforcement.* // 5-501.113 Covering
Receptacles - C-REPEAT-Dumpsters are open. Dumpsters shall be maintained closed.

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

Page 4 of Food Establishment Inspection Report, 3/2013



Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TIME SQUARE PIZZA Establishment ID; _3034012422

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:_TIME SQUARE PIZZA Establishment |D; 3034012422

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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