Food Establishment Inspection Report

Score: 94.5

Establishment Name: THE PRESCOTT

Establishment |D; 3034012585

Location Address: 126 SOUTH MAIN STREET SUITE G

Inspection [ ]Re-Inspection

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

Date: 02/19/2021 Status Code: A
Time In:2:12 PM Time Out:4:45 PM

Permittee: THE PRESCOTT RESTAURANT GROUP LLC

Total Time: 2.hrs 33 min

Telephone: (336) 310-4014

Category #: IV

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

Foodbormne lliness Risk Factors and Public Health Interventions Good Retail Practices

Rizk factors: Cormtributing factors thal increase the chance of developing foadborne ilness Good Retail Practices: Preventalive measunes o conlral the addition of pathogens, chemicals,

Public Health Interventions: Conirol measwres io present foodbarme dlness or injury and physical chjects info foods

0 A | Compliance Status IEE RS | Compliance Status | our Jeof R |ve

Supervision 2652 Safe Food and Water 2653, 2655, 2658
L ||X|||:|||:| |E.L‘E,Eéﬁgﬁ”;;a%ﬁg“rﬁ“;ﬁﬁifggl‘{&ﬁ{“t}ﬁ?&g?” oy ||Z‘ ||I|||:||I:I|I:| 20|0|X| |Pasteurized eggs used whera required oo;

Employee Health 2652 2K 0O Water and Ice from approved source 3 (i o |
2 |®lO Managemeant, employeas knowledge, Hmiololo

X responsibililies & reporiing | 00X gﬂ'ﬁgjg obtained for specialized processing G
; Froper use of reporting, restriction |
3|X|0 & eﬁclugmn Raring = {0 O|0| [ Feaa Temperature Control 2653, 2604
od Hygienic Pracices 2ha2, 26ng ;s Proper cooling methods used, adequale
4 0 Proper eating, tasting, drinking, or tobacco ermlclolo 1K O er.‘luﬂ:rmem I'U}giemperature |:nr:ur11rf|:-||:I r'-',fﬂil oo0On.
uss 32|00 O|O | | Plant food property cooked for hot heiding  [TEE 00|
5K Mo discharge fram eyes, nose or mouth HOO00| - A T - IT‘IP'J
reventing Contamination by Hands 2652 2653, .7655, 2656 33X | 0|21 |L) Approved thawing methods used oon
slmio Hands clean & properly washed rE@O 0o MX O Themometers provided & accurate ﬂ"llﬁ"! Ogex
Mo bare hand comact wilh RTE foods or pre Food Identification 2653
TRa(O|ag : ! Talawed XA O O)10O
approvad atlemats procedurs proparty Tollows :55-||:| | | Food properly labeled: orginal containar |II‘I11IX‘I:I |:|||:|
B0 |Handwa shing sinks supplied & accessible  |EXTD| O\ O|C| MEravention of Food Contaminaion D652, 7653, 654, 2656, 2667

Approved Source 2B53, 2655 P Insects & rodents nol present; no
; ] 36X 0 ulnautncurized animals P AOEoon
8 (X O Food obtained from approved source EME@Ogis Contaminall ted during Tood

RN R e i = = = e =
wlO(O| |X|Food received at proper temperature EE O OO prep n, B play
38RO Personal cleanliness N |
1 Od Food in good condition, safe & unadulteratedEX OO —
- )
2okl 55&%“13”,:1;%??’21?03{’3"E'b'e' shellsiock fags, [ olOlO BN O Wiping cloths: properly used & stored III|HIE 000
i UCTOr = S

Protection from Contamination 2653, 2654 AR g Was.hung fruits & vegetables r-'.mi. oon

13|X (O |0 |O|Food separated & protected AmOlo|o| | Ereeer Use of Utensils 2653, .2654

— } 410 X In-use utensils: properly stored | Ogex
140X Food-contact surfaces: cleaned & sanitized IIIIXIE O0O|— Uiansiiz, squipmant & linenz. proparly smren.l-.-imj
15 O Empganlspasgl_an Uréagrnen.fprmusly o o 42X O dried & handlad ' 8 OO

1. ervied, reconditioned, & unsafe - Sinale- & =inale- T icles: i _

Patentially Hazardous Food Time/Temperature 2653 43X 0 Slomd & ssad D service arlicles: propery n_‘lﬁl (]
16/ |0 0O | K| Proper cooking time & temperatures L I['-"I OO0 144X | O Gloves used propery r"Illiﬂ‘I ][] ]
1700 0O | M| Proper reheating procedures for hot holding B0 OO0 Utensils and Equipment 2653, 2654, . 2663

] Eguipment, food & non-fead contact surface
18|00 |0 |0 | X|Proper eooling time & temperatures Hqmo|o|o|* O X approved cleanable, properly designed,  [E|[T][0 OxXO
18|00 |0 | O | K| Proper hot holding temperatures MO 0|0 |45 X1 | O Eﬂg‘g‘;ﬂ%&g?gﬂ?ﬂ“”ea installed, maintained, [ i o
20|® (O |O|OfProper cold helding temperatures k(0] | | o PRy Man-fond contact surfaces clean |jdlp'4 OxO
21|X (OO |O|Proper date marking & disposition Am(O({0 (0| Physical Facilities 204, 2655, 2656
22|0|o| x| o [ime as @ public healih contrel precedures | 7mjm|o|o|o 46X O O g&é&g‘f‘fﬂfﬁgﬂﬂa'lahle' EmMmOOx

Consumer Advisory ] 490 X Plumbing Installed; proper backflow devices ([E]0X OO
zd| X | ao[a | |Eﬁ&fﬁ£§{§ﬂéﬁr§ providsd for raw or ||l"ﬂ|ﬂ||:|||:|||:| 50/ O Sewage & waste water properly dispesed  |[EF(EE OOC

Highly Susceptible Populations Toilet faciities: properly constructed, supplied
F < Faslaurized foods uzed; prohibited foods no SRano & cleaned Rropery PP “—'lﬂm |-
#4010 offered 3] ] ] Garbage & refuse properly disposed; facilities|

Chemical 2653, .2657 52K 0 mainiained ' HImoos
20|0|X| [Food additives: approved & properly used  [TE@(O|1O (0| |53 0O E*:: g;:f?l tacilities installed, maintainad XIEE 0K (O
% X010 Tchsigé-‘.ubstancas proparly identified stored. \mm MO (Ol & O E]“e%?é%ﬁ?” |!§r119l:315%sligé1ting requiremeants; IIEIL"'I Ololo

“onformance with Approved Procedures 2653, 2654, 2658 Total Deduti 5 5
. Compliance with vanance, specialized olal Deductions: [o.
00| prmgss reduced oxygen pa%king crieria @000
or HACGP plan

North Carclina Department of Health & Human Services

]

Page 1of

# Division of Public Health
DHHS is an equal opportunity emplo
Food Establishment Inspection

# Environmental Health Section + Food Protection Program

a

Fnrp-nr‘l 23




Comment Addendum to Food Establishment Inspection Report

Establishment Name; THE PRESCOTT Establishment |D: 3034012585
Location Address: 126 SOUTH MAIN STREET SUITE G XlInspection [JRe-Inspection Date: 02/19/2021
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 Email 1: THEPRESCOTTRESTAURANT@GMAIL.COM
Water Supply: X] MunicipalCommunity [] On-Site System
Permittee: THE PRESCOTT RESTAURANT GROUP LLC Email 2:
Telephone: (336) 310-4014 Email 3:

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

Item Location Temp [lam Location Temp  ltem Location Temp
collard greens walk-in cooler 41 servsafe
grilled vegetables  walk-in cooler 41
cheese walk-in cooler 41
cole slaw walk-in cooler 41
eggs make-unit 1 37
potato salad make-unit 1 37
ham make-unit 1 41
sliced turkey make-unit 1 41
sliced ham make-unit 1 41
rice make-unit 2 41
grilled onions make-unit 2 41
salmon make-unit 2 41
chicken make-unit 2 41
noodles make-unit 2 41
turkey Victory 2 door refrigerator 40
pot roast Victory 2 door refrigerator 40
ham Victory 2 door refrigerator 40
hot water 3 compartment sink 120
quat sani 3 compartment sink 200ppm 00
Chlorine dishmachine Oppm 00
First Last
Person in Charge (Print & Sign): Keeley Willard IA_QQ_Q_\,(’JISD(’*‘(Q
First Last
Regulatory Authority (Print & Sign): Damon Thomas [ WA e e
REHS ID: 2877 - Thomas, Damon Verification Required Date:
REHS Contact Phone Number: (336) 703-3135
Morth Garolina Department of Health & Human Services # Division of Public Health  » Environmental Health Section # Food Protection Program
3 o o1, O SLz L oy ol PN



Comment Addendum to Food Establishment Inspection Report

Establishment Name: THE PRESCOTT Establishment ID: 3034012585

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
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4

45
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49

53

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P- The
sanitizer concentration inside of the dishmachine was measured at Oppm- After being cleaned, equipment food contact surfaces and utensils shall
be sanitized in chemical manual or mechanical operations, as specified under § 4-501.114. Contact times shall be consistent with those on EPA-
registered label use instructions-CDI: All dishes will be washed, rinsed and sanitized in the 3 compartment sink.// 4-602.11 Equipment Food-Contact
Surfaces and Utensils-Frequency - C- Cleaning is needed for the interior surfaces and ice shield of the ice machine- The surfaces of utensils and
equipment contacting food that is not potentially hazardous such as ice bins and ice makers shall be cleaned at a frequency specified by the
manufacturer or at a frequency necessary to preclude the accumulation of soil and mold.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- Working containers of spices, herbs, oil and other ingredients were
stored on the cook line without effective labeling with the names of the items- Except for containers holding food that can be readily and unmistakably
recognized, working containers holding food or food ingredients that have been removed from their original packages shall be identified by the
common name of the food- O pts.

3-304.12 (F) In-Use Utensils, Between-Use Storage - C- Several working utensils were stored on the cook line in containers of water that were
measured at 80-91F- During pauses in food preparation or dispensing, utensils shall be stored inside of water that is maintained at a temperature of
at least 135F and cleaned at least every 24 hours or as necessary to preclude the build-up of residue - 0 pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repairs are needed for the following pieces of equipment: Recondition the
racks inside of the WIC, the make-unit and the clean utensil and dishes shelving to remove rusting and chipping. Recondition the lower shelves of
the prep tables to remove rusting and chipping- Equipment shall be maintained in a state of good repair.//4-202.16 Nonfood-Contact Surfaces - C-
Remove the aluminum foil and the plastic film covering the lower shelf of the cook line prep table- Nonfood contact surfaces shall be free of
projections and crevices for easy cleaning and maintenance.

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: The exterior and interior surfaces of the equipment on the cook line, The interior surfaces
and door gaskets for the refrigeration equipment throughout the kitchen, the lower shelf beneath the grill- 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- Complete all repairs to the front handwash sink so that is available for use- A plumbing system
shall be maintained in good repair- 0 pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -C- REPEAT- Repair the holes in the FRP covering the walls at the
service window and the spray sink next to the dishmachine. Repair the peeling paint on the walls of the can wash room- Physical facilities shall be
maintained in good repair.// 6-501.12 Cleaning, Frequency and Restrictions - C- General floor and baseboard cleaning is needed throughout the
kitchen. Cleaning is needed along the baseboards beneath the kitchen equipment and beneath the prep sinks. Clean or replace the caulk at the
junction between the wall and the rear panel of the spray sink next to the dishmachine, clean the FRP beneath the spray sink and clean the floors
and walls inside of the can wash room- Physical facilities shall be maintained clean.



