Food Establishment Inspection Report

Score: 96

Establishment |D;_ 3034060002

Location Address: 716 FRANKLIN STREET

[JInspection [X]Re-Inspection

City: WINSTON SALEM
27101

State: NC

Date: 11/18/ 2015 Status Code: A
TimeIn: 11:458 3" Timeout04: 00 om

County: 34 Forsyth
PIEDMONT BAPTIST COLLEGE

Zip:

Permittee:

Total Time: 4 hrs 15 minutes

Category #: IV

Wastewater System: XIMunicipal/Community [ ]On-Site System

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
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 iliness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our [eol r [ve|[ [ Jour[na]wio] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1[R[O[0] 2 Eiea o sndperom e > 2] [[ [C]0]|D]O[] [pasteunced eggs usedurere equres [ ol 0]
Employee Health 2652 29| |1 Water and ice from approved source (2] 0o] 0| 2|
Management, employees knowledge; - - — -
2|0 respogsibmties & Pep%mnq 9 el o ) 300|0|x \r{]aertlﬁggg obtained for specialized processing wieslel 00
3|IX|O Proper use of reporting, restriction & exclusion |3 Hl-S\I\O\ O oo Food Temperature Control 2653, .2654
Good Hygienic Practices .2652, .2653 31|X|0O Proper coolfing methods used,; adtlsquate REREEE
t 1 i t -
41X (O Proper eating, tasting, drinking, or tobacco use  |[2][1]|[0o]{ [(]|{[1|[] SNTOTET Ty epere e
32| || |X | Plant food properly cooked for hot holding (3
5O No discharge from eyes, nose or mouth (S e e =iolola EECEEE
- — 33 Approved thawing methods used 1]|jo5)[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6 (X | Hands clean & properly washed o0|o|o] (340 | X Thermometers provided & accurate [1]|s)X| I |
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO [3)|es| (0| I | L]
approved alternate procedure properly followed 35‘ X ||:|| |Food properly labeled: original container ‘||@| D|D |D
ing si i i AR : —
8|0|X Handwashing sinks supplied & accessible (21X X) L] Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36/ |01 Insectls & rodents not present; no unauthorized |\ (]|
) animals
9|X | Food obtained from approved source o] I | ey Contamipaton prevented dunng 7000 BRI
10/0|0O X | Food received at proper temperature ol |00 preparation, storage & display
38|11 | X Personal cleanliness [1])lo5) 0 X | (1|
11| X | Food in good condition, safe & unadulterated [2]1][o] (| ] -
plololxIO Required records available: shellstock tags, A ] ] 39|00 | X Wiping cloths: properly used & stored [1]3X N
parasite destruction 40| OO Washing fruits & vegetables (25
Protection from Contamination .2653, .2654 9 9 -
13| &4 |[J | [ | [ | Food separated & protected (I Proper Use of Utensils 2653, .2654
1|X (O In-use utensils: properly stored [L]Ps)lo] (I|[|C]
14X 1O Food-contact surfaces: cleaned & sanitized [3]Lslfolf (7| 1] - - ——
_ _ _ 2|% 1|0 Utensils, equipment & linens: properly stored, Wleslel OO0
15|54 | ] Proper disposition of returned, previously served, il OOl dried & handled
- reconditioned, & unsafe food slx|0 Single-use & single-service articles: properly nEGE =
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures (3)|esfod| | LI ||44| 4 [T Gloves used properly [1]ls)o] [(J|J|C]
17| ||| X | Proper reheating procedures for hot holding [3]|sfo]| (1] ]| 1| [_Utensils and Equipment 2653, .2654, 2663
Ols Equipment, food & non-food contact surfaces il
ina ti 3]Ls|o 45 approved, cleanable, properly designed, 2 0 X
18| (|| [J | X | Proper cooling time & temperatures (3]|s)fo] 1) I ] constructed, & used
< i 3| X Warewashing facilities: installed, maintained, &
19| [J |1 | Proper hot holding temperatures (31| | ({1 |46( B4 | (T used: test stgps ([
20| 0 | X |[J | | Proper cold holding temperatures [3]ls)P X4 (| 0] 47| | O Non-food contact surfaces clean [Wlpsiio) 1|1
21| | || [ | Proper date marking & disposition [3]4|[0] 1| Physical Facilities .2654, .2655, .2656
Rl Time as a public health control: procedures & 48| (0| O Hot & cold water available; adequate pressure 2]\ 1| ]|
22|00 O] records (2o ) |
Consumer Advisory .2653 49X (O Plumbing installed; proper backflow devices 2|0 | I
C dvi ided f
23| g |D |g| | ur?cri]esrL::r(])qglz:d ‘f'(')%%rsy provided forraw or | ‘@‘ D‘ D‘D 50/ |0 Sewage & waste water properly disposed [2]|[L]o) 1 1]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| |E| Pasteurized foods used; prohibited foods not ||‘@‘ D‘ D‘ = 51/ 01| & cleaned (1] ‘0'5|‘0‘ | u
_ offered - 52013 Garbage & refuse properly disposed; facilities 5l m
Chemical .2653, .2657 maintained 2 A
250|100 | X Food additives: approved & properly used [1jeglo]] 1 | 1]|53| | X4 Physical facilities installed, maintained & clean ||@ L]
26| X (O Toxic substances properly identified stored, & used 2o I [ 54| | B4R '(\jﬂees?éi;?enélgr%%l%s“ggtmg requirements; ||@ X0
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 4
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| |g | reduged oxygen packing critgria or HA8CP plan |||@| U | D' U

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

Establishment Name:_P'EDMONT BIBLE COLLEGE CAFETERIA Establishment ID: 3034060002

Location Address;_716 FRANKLIN STREET [Jinspection [X/Re-Inspection Date: 11/18/2015
City: _WINSTON SALEM State: NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27101 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: freye@piedmontinternationaluniversity.edu
Water Supply: Municipal/Community [] On-Site System ’

Permittee: PIEDMONT BAPTIST COLLEGE Email 2:

Telephone:_(336) 725-8344 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
meatballs final cook 204 beef walk in cooler 43

steamed hot bar 144 servsafe Lance Bennett 2020 00

soup hot hold 188 milk milk dispenser 45

final rinse dish machine 165

pizza hot hold 150

noodles walk in cooler 44

lettuce sandwich bar 45

tomatoes sandwich bar 45

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.

6-301.12 Hand Drying Provision - PF:0 pts. Handsink in bakery prep area missing paper towels because new dispenser has been

mounted. Supply paper towels for proper drying of hands after washing. CDI: Paper towels placed near sink until new shipment

arrives.

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: 0 pts. Pan of
overstacked meatballs on serving line 118-135F. Potentially hazardous food shall be maintained at 135F and above. CDI:
Meatballs replaced with new pan.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: O pts.
Deli meat overstacking in sandwich unit causing meat to range from 44-48F. Potentially hazardous food shall be maintained at
45F or below. CDI: Excess meat removed.

First Last
Person in Charge (Print & Sign): ~ -@nce Bennett
. First Last
Regulatory Authority (Print & Sign): " c"e!'® Bell MMML
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 e Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_PIEDMONT BIBLE COLLEGE CAFETERIA Establishment |D: _3034060002

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.

21

34

37

38

39

45

52

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P: REPEAT: Stew,
baked beans, and noodles dated 11-13-15 in walk in cooler. Foods in this cooler 42-45F. Potentially hazardous, ready to eat food
shall be held in refrigeration of 41-45F for a maximum of 4 days with day of prep being day 1. Once foods have exceeded this time
frame, they shall be discarded. CDI: Foods discarded.

4-203.11 Temperature Measuring Devices, Food-Accuracy - PF: 0 pts. Two thermometers in facility ranging from 50-550F. One
digital thermometer is calibrated properly, but battery problem causes inconsistent usage. Provide properly functioning
thermometers, in addition to current thermometers, operating in ranges below 50F, to include cold foods.

3-306.11 Food Display-Preventing Contamination by Consumers - P: 0 pts. Bread dispenser/cabinet for consumer self-service can
be opened and door left open while consumer grabs bread with tongs. Adequate sneeze protection shall be in place to prevent
contamination of all food in the dispenser, or the bread be wrapped or individually packaged such that if contamination occurs, the
food will be protected./ Soup crock for consumer self-service has sneeze guard mounted behind crock, but does not cover the
crock in entirety, therefore, is ineffective protection for soup. Provide sneeze guard of adequate size to protect food while
consumer is dispensing product.//3-305.11 Food Storage-Preventing Contamination from the Premises - C: Garbage bags being
used in large wheeled canisters for storage of sugar and dry ingredients. Garbage bags are not certified for food-contact and shall
be replaced with bags graded for food-contact. CDI: Bread individually wrapped. Bags and ingredients removed until food contact

2-402.11 Effectiveness-Hair Restraints - C: 0 pts. One food employee not wearing beard guard. Hair restraints shall be provided
and worn for effectively preventing the contamination of food, equipment, linens, single service and single use articles. CDI:
Employee donned restraint.

3-304.14 Wiping Cloths, Use Limitation - C: 0 pts. Wiping cloths present in soapy water buckets. Once wet, wiping cloths shall be
stored submerged in a sanitizer solution. Provide buckets for sanitizer and do not store them on the floor or in a place that could
potentially contaminate food, equipment, linens, single service or single use articles. Soapy water buckets may be used, but no
cloths stored in them. CDI: Manager moved cloths to sanitizer bucket.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: REPEAT: Walk in cooler #1 has condensate leak. Repair.//4-205.10
Food Equipment, Certification and Classification - C: Panini grills for student use are indicated as "for household use only." Except
for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer's intended use and certified or classified for sanitiation by ANSI-accredited certification program. Remove grill
presses.

5-501.114 Using Drain Plugs - C,5-501.111 Area, Enclosures and Receptacles, Good Repair - C: REPEAT: Recyclables dumpster
is rusting at the bottom and is missing a drain plug. Replace.

DHHS is an equal opportunity employer.
4
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PIEDMONT BIBLE COLLEGE CAFETERIA Establishment ID: 3034060002

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.

53

54

6-201.11 Floors, Walls and Ceilings-Cleanability - C: REPEAT: Floor and wall tile cracking in some places. Wall paint is chipping
and flaking in walk in cooler. Floor grate to grease trap by prep sinks rusting. Dry storage floor finish is wearing and needs to be
refinished. Wall cleaning needed throughout kitchen and on top of tile. Provide coved base for walk in cooler to prevent
accumulation of soil/rust. Floors, walls, and ceilings shall be smooth and easily cleanable and in good repair. Storage under
stairwell has unfinished ceiling. If continuing to use as storage area, repair ceiling for easy cleaning and add lighting.

6-303.11 Intensity-Lighting - C: REPEAT: Lighting low in the following areas (in ftcd): grill 33-50, bakery handwash sink 12,
counters in bakery 12-50, oven 20, handwash sink by dry storage 10, dry storage area (food and equipment) 4-39, walk in cooler
#2 1-9, walk in cooler #1 2-9. Increase lighting to meet 50 ftcd at food prep areas, 20 ftcd in equipment storage and handwashing
sinks, and 10 ftcd in walk in coolers.//6-202.12 Heating, Ventilation, Air Conditioning System Vents - C: Clean dust from exhaust
fan area. Ventilation shall be cleaned at a frequency to prevent accumulation of dust/soil.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

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

Establishment Name: PIEDMONT BIBLE COLLEGE CAFETERIA Establishment ID: 3034060002

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: PIEDMONT BIBLE COLLEGE CAFETERIA Establishment ID: 3034060002

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. Foell
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