Food Establishment Inspection Report

Score: 97

Establishment Name: POPEYE'S #13228

Establishment |D; 3034012657

Location Address: 7791 NORTH POINT BLVD.

Inspection [ ]Re-Inspection

City: WINSTON SALEM
Zip: 27106 County: 34 Forsyth

State: NC

Date:01/13/2021 Status Code: A
Time In:12:20 PM Time Qut:2:10 PM

Permittee: DEV RESTAURANTS, LLC

Total Time: 1 hrs 50 min

Telephone: (336) 986-9090

Category #: |l

Wastewater System: [X|Municipal/Community [ ]On-Site System

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

FDA Establishment Type:

Mo. of Risk Factor/lntervention Violations: 1

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: POPEYE'S #13228 Establishment |D: 3034012657
Location Address: 7791 NORTH POINT BLVD. XlInspection [JRe-Inspection Date: 01/13/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? || Yes No Category #: |l

Wastewater System: K MunicipaliCommunity [] On-Site System

Email 1: paresh7@yahoo.com

Water Supply: X] MunicipalCommunity [] On-Site System
Permittee: DEV RESTAURANTS, LLC Email 2:
Telephone: (336) 986-9090 Email 3:
Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp [ltam Location Temp  Item Location Temp
ServSafe Nakia Bell 4/22/23
hot water 3 comp sink 160
quat sanitizer ppm 3 comp sink 200
quat sanitizer ppm bucket 150
fries final cook 199
chicken filet final cook 206
crispies final cook 202
chicken breast ~ final cook 190
nuggets holding at serve 170
shrimp holding at serve 151
spicies holding at serve 170
fried chicken holding at serve 190
rice upright cooler 41
slaw upright cooler 41
mashed potatoes  holding cabinet 163
mac n cheese holding cabinet 159
beans holding cabinet 163
chicken walk in cooler 41

Ferson in Charg

Regulatory Auth

First Last /ﬂ (M w

e (Print & Sign): Nakia Bell

First Last
ority (Print & Sign): Lauren Pleasants WW

REHS ID: 2809 - Pleasants, Lauren Verification Required Date:

REHS Contact Phone Mumber: (336) 703-3144
Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
§i ii

DHHS is an egual opportunity nmp-ln'ﬁl:;.
Pape 1 of Food Establishment Inspection Report, 32013




Comment Addendum to Food Establishment Inspection Report

Establishment Name: POPEYE'S #13228 Establishment ID: 3034012657

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.

14

45

47

49

52

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - About 50% of metal lids, one metal pot, 3 deep
metal pans, and 1 plastic pan soiled with food residue. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils placed at 3
compartment sink to be rewashed.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Recaulk splashguards to handwashing sink. Recaulk back handwashing sink to wall.
Repair walk in freezer to prevent ice buildup. Rewrap condensate lines from fan boxes in walk in cooler and walk in freezer. Replace torn gasket on
walk in cooler door. Repair sagging tops of microwaves inside cavities. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed on chicken
cooler and freezer doors, on clean dish shelving, on shelving above steam table for sides, and on cabinet under soda machine in dining room.
Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris. O pts.

5-205.15 (B) System maintained in good repair - C - Replace broken drain stopper at cole slaw prep sink. Plumbing systems shall be maintained in
good repair. 0 pts.

5-501.113 Covering Receptacles - C - One dumpster with door and lid open, and second dumpster with door open. Receptacles for refuse,
recyclables, and returnables shall be maintained closed with tight-fitting lids and doors. Maintain doors and lids closed.

5-501.114 Using Drain Plugs - C - REPEAT- Replace missing drain plug in one of the dumpsters. Drains in receptacles for refuse, recyclables, and
returnables shall have drain plugs in place.

6-501.12 Cleaning, Frequency and Restrictions - C - Floor and floor drain cleaning needed under cole slaw prep sink. Floor and wall cleaning
needed behind fryers and at handwashing sink in that area. Floor cleaning needed in can wash room. Physical facilities shall be maintained clean. 0
pts.

6-501.110 Using Dressing Rooms and Lockers - C - Several employee coats and a purse stored on shelving with single-use articles. Use dressing
rooms/lockers for storage of personal items. O pts.




