Food Establishment Inspection Report

Score: 94

Establishment Name: DAIRI-O 4

Establishment 1D; 3034012350

Location Address: 6325 CLEMMONS POINTE DRIVE

Inspection [ ]Re-Inspection

City: CLEMMONS State: NC
Zip: 27012 County: 34 Forsyth

Date: 02/16/2021 Status Code: A
Time In:10:30 AM Time Out:2:45 PM

Permittee: D-4 DAIRIO OF CLEMMONS INC.

Total Time: 4 hrs 15 min

Telephone: (336) 283-9663

Category #: IV

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

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

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/lntervention Violations: 5

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

Establishment Name: DAIRI-O 4 Establishment ID: 3034012350
Location Address: 6325 CLEMMONS POINTE DRIVE XlInspection [JRe-Inspection Date: 02/16/2021
City: CLEMMONS State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27012 Water sample taken? || Yes No Category #: IV
Waslewalersysiem: K] MunicipaliCommunity [] COn-Site System . .
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1: d4@dairio.com
Permittee: D-4 DAIRIO OF CLEMMONS INC. Email 2:
Telephone: (336) 283-9663 Email 3:

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

é%%% safe Madison Location Temp [ltam Location Temp  Item Location Temp
Wil 9/24/24
Chili bean walk in cooler 39
chicken and rice  walk in cooler 39
lettuce reach in cooler 44
salad walk in cooler 47
chicken wings walk in cooler 39
Hamburger final cook 198
grilled chicken final cook 173.0
fish filet final cook 161.0
chili hot hold 176.0
bbq hot holding 165.0
tomatoes make unit 41
lettuce make unit 44
cheese make unit 41
Eiﬁ: andbacon holding 161.0
chicken wings make unit 2 Y
chili reheat 183.0
chili bean reheat 178.0
hot water utensil sink 125.0
sanitizer utensil sink and buckets 200.0
First Last
Person in Charge (Print & Sign): Madison Hill Wl, C W
First Last
Regulatory Autherity (Print & Sign): Richard Ward Wq_ %wl REHS
REHS ID: 1634 - Ward, Richard Verification Required Date:
REHS Contact Phone Mumber: (336) 703-3159
Morth Garolina Department of Health & Human Services # Division of Public Health  » Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: DAIRI-O 4 Establishment ID: 3034012350

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.

11

13

18

20

31

37

43

45

5-205.11 Maintain access to handsinks. Handsinks may only be used for handwashing. Pf The lavatory at the drive through was blocked by a cart.
(A) A handwashing sink shall be maintained so that it is accessible at all times for employee use. CDI cart was removed from in front of the lavatory.
Employee used lavatory to obtain water for wiping surfaces. (B) A handwashing sink may not be used for purposes other than handwashing. CDI
education provided to the employee.

3-202.15 Package Integrity - PF Some canned products in dry storage had dents. Food packages shall be in good condition and protect the integrity
of the contents so that food is not exposed to adulteration or potential contaminants. CDI manager segregated the dented cans from the food supply.
0 pts.

3-302.11 Raw chicken that was unpackaged was stored above onion rings inside the walk in freezer. (A) Food shall be protected from contamination
by separating raw foods from ready to eat food. The manager attempted to correct issue but placed raw chicken on top of raw beef. CDI manager
moved raw chicken to shelf away from ready to eat items and items with lower cook temperatures.

3-501.14 Cooling - P Salads prepared and placed into cooler at 10:52 at a temperature of 47 degrees. At 11:23, the salads were at a temperature of
45 degrees which is a rate of .06. Potentially hazardous foods shall be cooled from room temperature preparation to 41 degrees within 4 hours which
is a cooling rate of .12 or greater. CDI, salads were placed into the walk in freezer where they cooled to 38 degrees within 10 minutes.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Lettuce in make unit
being held at 44 degrees. Potentially hazardous foods held cold shall be held at a temperature of 41 degrees or below. CDI Lettuce placed into walk
in freezer and cooled to 37 within 10 minutes. O pts.

3-501.15 Cooling Methods - PF Salads were not cooling properly inside the walk in cooler. The salads were cooling in containers with tight fitting lids.
The cooling rate was not meeting the rate that is required within 4 hours. Cooling shall be accomplished in accordance with the time and temperature
criteria specified under 3-501.14 by using by (2) Loosely covered or uncovered if protected from overhead contamination as specified under 3-305.11
(A)(2) during the cooling period to facilitate heat transfer from the surface of the food. CDI, the manager moved the salads into the walk in freezer
and uncovered them where they cooled to 38 degrees within 10 minutes. 0 pts.

3-305.11 Food Storage-Preventing Contamination from the Premises - C Manasol used as an additive in the fryers was stored in the chemical closet.
Food or food additives shall be protected from contamination by storing the food (2) where it is not exposed to splash, dust, or other contamination.
CDI, manager moved the magnasol to dry storage.

4-904.11 Display and handle single-use and single-service articles to prevent contamination. (C) Single service cups at the front service area were
being stored with the lip of the cup exposed. Single service and single use articles and cleaned and sanitized utensils shall be handled, displayed,
and dispensed so that contamination of food and lip contact surfaces is prevented. O pts.

4-501.11 Good repair and proper adjustment C Repeat- Condensation build up inside walk in freezers has improved but still needs repair. The
exterior of the Hobart chopper needs to be re-painted with approved equipment paint. There are several pieces of mobile equipment, shelving units
with rusted casters. The dry storage shelving has rusted supports and shelving that need to be replaced. Equipment shall be in good repair.



