Food Establishment Inspection Report

Score: 98

Establishment Name: PB'S TAKE OUT

Establishment ID: 3034011702

Location Address: 1412 S. HAWTHORNE RD.

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date:04/30/2021 Status Code: A
Time In:1:00 PM Time Out:2:26 PM

Permittee: P B'S TAKE OUT INC

Total Time: 1 hrs 26 min

Telephone: (336) 748-8990

Category #: Ill

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 1
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: PB'S TAKE OUT

Establishment ID; 3034011702

Location Address: 1412 S. HAWTHORNE RD. XlInspection [ ]Re-Inspection Date: 04/30/2021

City: WINSTON SALEM
County: 34 Forsyth

State:NC Comment Addendum Attached? Status Code: A

Zip: 27103 Water sample taken? [_] Yes No Category #:

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

Email 1:ppate05@aol.com

Water Supply: [x] Municipal/Community [] On-Site System

Permittee: P B'S TAKE OUT INC Email 2:

Telephone: (336) 748-8990 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 Wings final cook 205
Hot Dog reheat 167
Chili hot holding 160
Cheese Sauce hot holding 146
Tomatoes make-unit 42
Tomatoes upright cooler 43
Cole Slaw upright cooler 44
Sauerkraut reach-in cooler 41
Burger final cook 185
Hot Water 3-compartment sink 133
C. Sani 3-compartment sink 50
Serv Safe Stephan Cann 3-16-28 000.0
First Last
Person in Charge (Print & Sign): Brandon Pate
. A g
First Last
Regulatory Authority (Print & Sign): Victoria Murphy
REHS ID: 2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
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: PB'S TAKE OUT Establishment ID: 3034011702

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.

20

42

49

53

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -REPEAT- P: The following
items measured at temperatures above 41 F: tomatoes in make unit (42 F),tomatoes in upright cooler (43 F) and coleslaw (44 F). Potentially
hazardous food shall be maintained at 41 F and below. CDI: PIC discarded coleslaw and opted to keep other items

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Clean dish items are being soiled by
food degree on the clean dish shelf. Cleaned equipment and utensils shall be stored in a clean, dry location/where they are not exposed to splash,
dust, or other contamination.

5-205.15 (B) System maintained in good repair - C: A leak was observed at the sanitizer vat of the 3-compartment sink. Plumbing fixtures shall be
maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on walls and ceiling tiles throughout the establishment. Physical
facilities shall be cleaned as often as necessary to keep them clean. *continue cleaning improvements*

6-303.11 Intensity-Lighting - C: Lighting measured low in the following areas: (men's restroom) urinal (15ft candles), sink (15 ft candles) and
(women's restroom) toilet (7 ft candles). The light intensity shall be 20 foot candles 30 inches above the ground in toilet rooms. *lighting have be
replaced, continue replacing with higher watt bulbs to meet the compliance needed*




