Food Establishment Inspection Report

Score: 96

Establishment Name: EAST COAST WINGS

Establishment |D: 3034011624

Location Address: 5014 PETERS CREEK PARKWAY

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27127 County: 34 Forsyth

State: NC

Date:09/08/2021 Status Code: A
Time In:12:35 PM Time Out:2:55 PM

Permittee: BWR ENTERPRISES INC

Total Time: 2 hrs 20 min

Telephone: (336) 784-6700

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: 3
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; EAST COAST WINGS Establishment |D: 3034011624
Location Address: 5014 PETERS CREEK PARKWAY X]Inspection [ |Re-Inspection Date: 09/08/2021
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 _— )
Water Supply: X] Municipal/Community [] On-Site System Email 1:brent@eastcoastwings.com
Permittee: BWR ENTERPRISES INC Email 2:
Telephone: (336) 784-6700 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
Joseph Tippett 4-2-23 .

chicken hot hold 100.0
mac and cheese  hot hold 169.0
soup hot hold 175.0
r|R1:j1:"i;r:::lra/nacho . 146.0
wings " 127.0
wings " 137.0
wings final cook 208.0
chicken final cook 188.0
chicken dip make unit 36.0
shrimp fry unit 36.0
corn salsa make unit 38.0
eggs " 38.0
dressing front cooler 41.0
tomato walk in 39.0
brisket walk in 39.0
burger drawer 40.0
water 3 comp 142.0
chlorine dish machine/bucket 100.0

First Last W M
Person in Charge (Print & Sign): Joseph Tippett

First Last
Regulatory Authority (Print & Sign): Nora Sykes
REHS ID: 2664 - Sykes, Nora Verification Required Date:
REHS Contact Phone Number: (336) 703-3161
Jk North Carolina Department of Health & Human Services DHH?; II:)i\rlsion c{ Public Heialth I. Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: EAST COAST WINGS Establishment ID: 3034011624

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.

19

21

26

4

45

47

51

52

53

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Some chicken wings in hot hold
dropped below 135F, and measured 127-137F. Chicken in steam unit beside grill contained two pans of chicken at 99-101F. Maintain foods in hot
holding at 135For greater in all parts of the food. CDI-Chicken wings reheated to above 165F. Chicken in steam unit discarded.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF//3-501.18 Ready-To-Eat
Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Two pans of diced tomatoes, one pan of pico, one
container of slaw, two pans of corn salsa, pan and bucket of boiled eggs all without datemark. One pan of pico with date of 8/30 exceeded
datemarking parameter. Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than 24hrs. Discard the food
requiring date labels once time/temperature window has expired, if it is not been labeled, or if the label is incorrect. CDI-Bucket of eggs was delivered
on 9/2, so dated for that date as opening date. All other foods discarded by management.

7-201.11 Separation-Storage - P- Bottle of cleaner and bucket of sanitizer at front counter stored above foods/equipment/to-go items. Poisonous or
toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI-
Chemicals relocated.

3-304.12 In-Use Utensils, Between-Use Storage - C -Knife and bench scraper (chopper) stored in soiled pan at grill area. During pauses in food
preparation or dispensing, utensils shall be stored in a clean location. CDI-Knife and bench scraper (chopper) sent to be washed.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Make unit lids with gaps that hold food debris and screw threads are
showing. Caulk hood.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean hood. Clean microwave. Clean make
unit.

6-501.18 Cleaning of Plumbing Fixtures - C- REPEAT- Clean toilet in employee restroom.

5-501.115 Maintaining Refuse Areas and Enclosures - C- Due to change in ownership of refuse collection company, garbage has not been picked
up in an extended period of time. Both cardboard and garbage receptacles overfull and overflowing. Garbage and cardboard on ground around both
receptacles. Maintain this area clean.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- Continue sealing stainless panel to wall at wing hot
holding area. Low grout throughout with some missing tile around floor grate at cook line area. //6-501.12 Cleaning, Frequency and Restrictions - C-
Clean walls in prep areas under tables and ceiling near vent at cook line.



