Food Establishment Inspection Report

Score: 94.5

Establishment Name: J PEPPERS

Establishment |D: 3034012593

Location Address: 841 OLD WINSTON ROAD

Inspection [ ]Re-Inspection

City: KERNERSVILLE
z|p 27284 CDUnt‘f: 34 Forsyth

State: NC

Date: 02/16/2021 Status Code: A
Time In:1:00 PM Time Out:4:06 PM

Permittee: JP PEPPERS INC

Total Time: 3 hrs 6 min

Telephone: (336) 497-4727

Category #: IV

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

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

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/lntervention Violations: 3

No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: J PEPPERS Establishment |D: 3034012593
Location Address: 841 OLD WINSTON ROAD XlInspection [JRe-Inspection Date: 02/16/2021
City: KERNERSVILLE State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27284 Water sample taken? || Yes No Category #: IV
Wastewater System: K MunicipaliCommunity [] On-Site System ooas .
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:jeff.powell@jpeppers.com
Permittee: JP PEPPERS INC Email 2:
Telephone: (336) 497-4727 Email 3:

Temperature Observations

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

Item Location Temp [lam Location Temp  Item Location Temp
hamburger cook line- final 171
brussel sprouts  steam table 160
mash potatoes steam table 166
grits steam table 167
pimento cheese  make-unit 1 39
sliced ham make-unit 1 41
sliced tomato make-unit 1 41
chicken make-unit 1 41
slice tomato make-unit 2 40
shrimp make-unit 2 38
chicken pie make-unit 2 41
chicken wings make-unit 2 41
meatballs walk-in cooler(WIC) 41
cole slaw walk-in cooler 41
chicken cooling:WIC@1:30pm 136
chicken cooling:WIC@2:00pm 97
hot water 3 compartment sink 133
hot water dishmachine 178
quat sanitizer 3 comp sink 200ppm 00
servsafe C. Shelton 11/19/24 00

First Last
Ferson in Charge (Print & Sign): Jesse Powell -_—

First Last
Regulatory Autherity (Print & Sign): Damon Thomas D/ /ﬁ JRre? 2§77

REHS ID: 2877 - Thomas, Damon Verification Required Date:

REHS Contact Phone Mumber: (336) 703-3135

Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
s A

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: J PEPPERS Establishment ID: 3034012593

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.

12

26
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45

47

49

51

53

2-301.12 Cleaning Procedure - P- One food employee completed a handwashing step but did not wash for an approved duration of time and did not
use a barrier to retrieve paper towels and turn off the water- Food employees shall clean their hands and exposed portions of the arms for at least 20
seconds and utilize a clean barrier such as paper towel when touching surfaces to prevent recontamination of the hands- CDI: The employee
completed an additional handwashing step using approved methods- 0 pts

3-203.12 Shellstock, Maintaining Identification - PF- REPEAT- Shellstock tags for the clams, mussels and oysters were stored without effective
datemarking- The date when the last shellstock from the container is sold or served shall be recorded on the tag or label- CDI: The Person-in-charge
(PIC) was provided with education on effective datemarking for shellstock tags.

7-102.11 Common Name-Working Containers - PF- Two spray bottles containing chemicals for cleaning were stored without effective labeling with
the names of the contents- Working containers used for storing toxic chemicals such as cleaners and sanitizers taken from bulk supplies shall be
clearly and individually identified with the common name of the material- CDI: Effective labeling was applied to one bottle and the other was
discarded- O pts.

2-303.11 Prohibition-Jewelry - C- REPEAT- One cook was wearing a wrist watch while actively working with food- Except for a plain ring such as a
wedding band, while preparing food, employees may not wear jewelry on their arms and hands.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- The following repairs are needed: Replace the non-functioning lights in the
exhaust hood over the cookline, repair or replace the torn door gasket in the make-unit, recondition the lower shelves of the prep tables, the legs of
the shelves for dry storage, the undersides of the prep sink and the surface of the stand mixer to remove rusting and chipping- Equipment shall be
maintained in a state of good repair- Half points for improvement.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
following pieces of equipment including but not limited to: All equipment on the cook-line, the interior surfaces of the Bakers pride ovens and the door
gaskets for the refrigeration equipment throughout the kitchen and the bar- Nonfood contact surfaces of equipment shall be kept free of an
accumulation of food residue, dust, dirt and other debris.

5-203.14 Backflow Prevention Device, When Required - P- The hose connected to the hose bib in the can wash was stored with a spray nozzle
attached to it without having an effective backflow preventer installed- Any water supply with a source of potential backsiphonage must be protected
by a backflow prevention device that meets the American Society of Sanitary Engineering standards for construction, installation, maintenance and
testing for the specific application and type of device.// 5-205.15 (B) System maintained in good repair - C- Repair leaking faucet of the handwash
sink in the prep area- A plumbing system shall be maintained in good repair.

5-501.17 Toilet Room Receptacle, Covered - C- There was no covered trash can for use in the women's restroom- A toilet room used by females
shall be provided with a covered receptacle for sanitary napkins- 0 pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- - Repair the caulking and securely attach the splash
guard to the wall between the handwash sink and the prep sink behind the cook line. Repair or replace the caulking at the base of the walls inside of
the mens restroom so that the surfaces are smooth and easy to clean- Physical facilities shall be maintained in good repair.



