Food Establishment Inspection Report

Establishment Name: BREAKFASTIME
Location Address: 1650 HANES MALL BLVD

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: BREAKFASTIME ENTERPRISE, LLC
Telephone: (336) 477-3120

Wastewater System: [X]Municipal/Community [ ]On-Site System
Water Supply: [XMunicipal/Community [ ]On-Site Supply

Score: 95.5

Establishment ID: 3034012647
Inspection [ ]Re-Inspection
Date: 01/14/2020 Status Code: A
Time In:9:09 AM Time Out:12:47 PM
Total Time:3 hrs 38 min
Category #: IV
FDA Establishment Type:

No. of Risk Factor/Intervention Viclations: 3
Mo. of Repeat Risk Factor/Intervention Violations: 1

State: NC
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BREAKFASTIME

Location Address: 1650 HANES MALL BLVD

State:NC

City: WINSTON SALEM
County: 34 Forsyth Zip: 27103

Wastewater System: Xl Municipal/Community [] On-Site System
Water Supply: MunicipaliCommunity [ On-Site System
Permittee: BREAKFASTIME ENTERPRISE, LLC

Telephone: (336) 477-3120

Establishment 1D: 3034012647

Inspection

[]Re-Inspection Date: 01/14/2020

Comment Addendum Attached? [X]  Status Code: A
Water sample taken? [ | Yes No Category #: IV

Email 1:breakfastimeenterprise@gmail.com
Email 2:
Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Tenderloin final cook 186.0 Turkey Links protein grill drawers 39.0  canteloupe salad station 36.0
Potatoes cooked to 176.0 sausage Links steam well 158.0 C. Sani dish machine 50.0
Scrambled Eggs  final cook 157.0 Gravy steam well 148.0 Quat Sani 3-compartment sink 150.0
Lettuce sandwich make-unit 41.0 Oatmeal steam well 154.0 Hot Water 3-compartment sink 143.0
Tomatoes sandwich make-unit 41.0 Turkey walk-in cooler 42.0  serv Safe Timothy Adcock 9-15-23 000.0
Chicken Salad sandwich make-unit 38.0  vegetable Soup  walk-in cooler 44.0
Ham sandwich make-unit 40.0 collards hot holding cabinet 165.0
Canadian Bacon protein grill drawers 40.0  Potato Salad salad station 38.0

First Last / o G" »
Person in Charge (Print & Sign): Timothy Adcock

First Last
Regulatory Authority (Print & Sign): Victoria Murphy %“ W

REHS 1D:2795 - Murphy, Victoria

Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

Morth Carolina Depariment of Health & Human Services # Division of Public Health # Emvironmental Health Section  # Food Protection Program
OHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BREAKFASTIME Establishment ID: 3034012647

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.
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41

42

43

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF: Employee observed filling up a container in the handwashing sink. A
handwashing sink may not be used for purposes other than handwashing. CDI: Employee was informed that the hand washing sink was used for
hand washing only and to be used for no other purpose

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT - P: The following
items measured at temperatures above 41 F: (walk-in cooler) turkey (42 F), ham (43 F), sautéed onions (43 F), vegetable soup (44 F), pico de gallo
(43 F). Potentially hazardous food shall be maintained at a temperature of 41 F and below. CDI: PIC indicated that a truck order had been received
an hour prior and the deliverer left the cooler open as the items were being delivered. PIC was instructed to keep cooler door closed at all times to
prevent an increase in temperature of the unit and potentially hazardous items within the unit.

7-102.11 Common Name-Working Containers - PF: Purple degreaser was stored in a bottle labeled sanitizer. Working containers use for storing
poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with the common
name of the material. CDI: PIC discarded degreaser.

3-501.15 Cooling Methods - PF: Two deep metal pans of crumbled sausage prepared at 8:30 a.m. measured at temperatures of 92 F-112 F at 9:57.
Coaling shall be accomplished in accordance with the time and temperature by using one or more of the following methods: placing the food in
shallow pans, separating the 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, adding ice as an ingredient, or other effective methods. CDI: PIC placed crumbled sausage
on thin sheet pans and allowed them to continue cooling in the walk-in freezer. The items measured at temperatures of 53 F-66 F at 10:18 a.m.

2-402.11 Effectiveness-Hair Restraints - C: Employees were preparing food without beard guards. Food employees shall wear hair restraints such
as hats, hair coverings or nets beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from
contacting exposed food, clean equipment, utensils, and linens and unwrapped single-service and single-use articles. 0-points

3-304.12 In-Use Utensils, Between-Use Storage -REPEAT- C: A plate was being used to scoop hash browns in the hash brown make-unit/a bowl
was being stored in the flour container. During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored in
the food with their handles above he top of the food and the container. *Left at zero due to the decrease in items from previous inspection®
4-901.11 Equipment and Utensils, Air-Drying Required -REPEAT- C:Several stacks of pans were stored wet in the clean dish area. After cleaning
and sanitizing, equipment and utensils shall be air-dried.//4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use
Articles-Storing - C: Plates on the serving line are being soiled with food debris. Cleaned equipment and utensils shall be stored in a clean dry
location; where they are not exposed to splash, dust, or other contamination.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Single-use containers outside of their
original packaging are being soiled on the serving line. Single-service and single-use articles shall be kept in the original protective package or stored
by using other means that afford protection from contamination until used. 0-points



