Food Establishment Inspection Report

Score: 98.5

Establishment Name: BROOKSTOWN INN CATERING KITCHEN

Establishment |D: 3034012436

Location Address: 200 BROOKSTOWN AVENUE

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27101 County: 34 Forsyth

State: NC

Date:07/29/2021 Status Code: A
Time In:11:05 AM Time Out: 1:55 PM

Permittee: BROOKSTOWN HOSPITALITY LLC

Total Time: 2 hrs 50 min

Telephone: (336) 725-1120

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 0

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.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: BROOKSTOWN INN CATERING KITCHEN ~ Establishment ID: 3034012436

Location Address: 200 BROOKSTOWN AVENUE X]Inspection [ |Re-Inspection Date: 07/29/2021

City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A

County: 34 Forsyth Zip: 27101 Water sample taken? [_] Yes No Category #: IV

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

Water Supply: [x] Municipal/Community [7] On-Site System Email 1: jburns@brookstowninn.com

Permittee: BROOKSTOWN HOSPITALITY LLC Email 2: slawson@brookstowninn.com

Telephone: (336) 725-1120 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
chicken breast cook line- final 170.0
ham walk-in cooler 41.0
pork belly walk-in cooler 41.0
turkey walk-in cooler 41.0
roast beef walk-in cooler 41.0
cheese walk-in cooler 41.0
hot water 3 compartment sink 145.0
chlorine dishmachine 50ppm 0.0
quat sani spray bottle 200ppm 0.0
servsafe R. Aquino 9/26/23 0.0
First Last /4 . 4 -
Person in Charge (Print & Sign): Roger Aquino tnd19
First Last
A+t ag7
Regulatory Authority (Print & Sign): Damon Thomas D’///L’ﬁ/ 27z
REHS ID: 2877 - Thomas, Damon Verification Required Date:
REHS Contact Phone Number: (336) 703-3135
Jk North Carolina Department of Health & Human Services DHH?; gi:fi:nug{ :Ub"r?trrﬁ?“gm I.c Ee?vironmental Health Section # Food Protection Program
RS Page1of _____ Food Es?abﬂsh?npgn: Ins;ectlgn eport, 3/2013 A



Comment Addendum to Food Establishment Inspection Report

Establishment Name: BROOKSTOWN INN CATERING KITCHEN Establishment ID: 3034012436

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

43

45

47

49

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- The handwashing sink next to the restroom was blocked by trays of
glassware- A handwashing sink shall be maintained so that it is accessible at all times for employee use- CDI: The trays of glassware were relocated
away from the handwashing sink- O pts.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- The following items, all opened
on 7/23/21, were stored inside of the walk-in cooler (WIC) without effective datemarking- Ham, pork belly, turkey, roast beef- Potentially hazardous
foods that are held for more than 24 hours shall be marked to indicate the day and date by which the items shall be consumed, sold or discarded
within @ maximum of 7 days at a temperature of 41F or less and the day of preperation shall be counted as day 1- CDI: Effective datemarking was
applied to the items by the person-in-charge (PIC)- O pts.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- A Box of single-service packets of sugar
and single use lids were stored on the floor in the dry storage area- Equipment, utensils and single-service articles shall be stored at least 6 inches
above the floor- 0 pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repair or replace the torn door gasket for the walk-in cooler. Complete
repairs and installation of the filter for the exhaust hood on the rear cook line, repair the lid for the large make-unit, recondition the underside of the
drainboard for the dishmachine and the legs and casters for the equipment tables on the cook line to remove rusting. Replace the non-functioning
light bulbs above the bar and complete the in-progress repairs for the leak at the A/C unit above the restroom ceiling- Equipment shall be maintained
in a state of good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
exterior surfaces of the fryers, the under-counter True freezer, the Vulcan range oven on the rear cook line and the equipment table for the steamer.
Clean the door gaskets for the chef base refrigerator, glass door refrigerator for condiments, glass door refrigerator behind the bar and the small
True make-unit- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

5-205.15 (B) System maintained in good repair - C- Repair the non-functioning cold water handle of the sink in the bar area- A plumbing system shall
be maintained in good repair- 0 pts.



