Food Establishment Inspection Report

Score: 97

Establishment Name: TUCKER'S GRILL

Establishment |D;_ 3034011932

Location Address: 4110 N MAIN STREET

Inspection [ ]Re-Inspection

City: HIGH POINT State: NC

Date: 10 /10 /2017 Status Code: A

Zip: 27265 County: 34 Forsyh Time In: 01:45% om Time Out: @3 : 309 om
Permittee: CHARLES B HOUSE Total Time: _1 hr 45 minutes
Category #: Il

Telephone: (336) 869-3511

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

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations:

—
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 illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | X | O ||:|| |gégrepgﬁgg"g}%?g“nﬂ”as,ﬁgagg’r‘f'o‘?%”gft?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
M | ki | ;
2|X O reggggg{{,‘iﬁ{}éseg“‘r’e%?ﬁﬁq nowledge; [3)[25[0| 0| LT 30|00 x \rge;rtiﬁggg obtained for specialized processing e o o o
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31|00 epaﬂ‘i);r; ggﬂgrgt(renrﬁg\e?gtsutrjsecg;n?%?quate [iesol o
4| O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1] -
32| |[J|[J |#X | Plant food properly cooked for hot holding (W 2 o
5O No discharge from eyes, nose or mouth (1o [0]| 1| )] e o o e P
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6101/ Hands clean & properly washed R U (O Thermometers provided & accurate [0l (||
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO ][} |
approved alternate procedure properly followed 35‘ X ||:|| |F00d properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible 2}l U Y| Mprevention of Food Contamination 2652, .2653, .2654, .2656, 2657
Approved Source .2653, .2655 36| | O] Ins_ectls & rodents not present; no unauthorized ol Colo5;
animals
9| Food obtained from approved source o) [ — -
aR|O] | |Coampatin preveted darna ood BREEEE
10/ Xl | Food received at proper temperature o]l CJ|1] .
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y
120101 = [ [Reauired records available: shellstock tags, Hnloiolo 390X Wiping cloths: properly used & stored bl | X |
parasite destruction X0 Washing fruits & vegetables () Y
Protection from Contamination .2653, .2654 J g -
13| &+ [ | ] | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654 T
41X (O In-use utensils: properly stored [L]jld(o] LJ| I
14X | Food-contact surfaces: cleaned & sanitized 3)|s|fo| ]| )] - - - -
_ _ _ 2|80 Utensils, equipment & linens: properly stored, (o o ]
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled
_ reconditioned, & unsafe food sl0|= Single-use & single-service articles: properly mieE= |0
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| 1| [J|[J | B4 | Proper cooking time & temperatures [3)s|o]| I (1) {44|4 [ ] Gloves used properly ([ e O
17|/ ||| X | Proper reheating procedures for hot holding [3]|z80)| 1| (]| 1| [_Utensils and Equipment 2653, .2654, 2663
Equipment, food & non-food contact surfaces
18| [F| 1| [J | X | Proper cooling time & temperatures [3)ed)| 0] 1] 1] | 45| | 3 252;?%%%5'95322'3 properly designed, [2]|1}C0] [ ]
19 [J| || Proper hot holding temperatures [3](esifol| 1| CI{CT) 46| B4 | (T x\éae';?,vggssthisrt]ﬁg:c"mes: installed, maintained, & [ o o
20{ || | | Proper cold holding temperatures [3]esl0)| | | O} 47| | OO Non-food contact surfaces clean [ledol 0
2111 [J|[J| Proper date marking & disposition [3][9)0| | 1| (]| |_Physical Facilities .2654, .2655, .2656
Time as a public health control: procedures & 480 |O| 4 Hot & cold water available; adequate pressure (A () A R
22|00 |X |0 records [
Consumer Advisory 2653 O Plumbing installed; proper backflow devices (i [ )
Consumer advisory provided for raw or .
23| X ||:| |L_'| | | undercooked foodrg/ P X (O Sewage & waste water properly disposed (2 [
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z | Pasteurized foods used; prohibited foods not X |00 & cleaned (Leso] LJ] L[
offered Garbage & refuse properly disposed; facilities
Chemical 2653, .2657 X maintained o] | I[D
2500 | X Food additives: approved & properly used 180 [53(0 | X Physical facilities installed, maintained & clean (1050 (1)1
26| X1 (O Toxic substances properly identified stored, & used 2@t I 54| 3 l\jﬂees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; 1|esjlol| 1|1
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 3
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TUCKER'S GRILL Establishment |D;_3034011932
Location Address: 4110 N MAIN STREET XlInspection [ ]Re-Inspection Date: 10/10/2017
City: _HIGH POINT State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27265 Category #: Il
Wastewater System: [J Municipal/Community X On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System )
Permittee: CHARLES B HOUSE Email 2:
Telephone:_(336) 869-3511 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp Item Location Temp
SERV SAFE  B. HOUSE 11/14/17 00 CHX PATTY  RIC TALL FRONT 45

HOT WATR 3 COMP 138

SANI 3 COMP-CL 99

HOT DOG HH 138

CHILI HH 163

SLAW MAKE TOP 45

SL TOM MAKE TOP 45

CHX SALAD RIC 44

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.

6 2-301.12 Cleaning Procedure - P-Observed staff dispense paper towels from manual dispenser with bare hands after
handwashing. To avoid recontaminating their hands or surrogate prosthetic devices, food employees may use disposable paper Spell
towels or similar clean barriers when touching surfaces such as manually operated faucet handles on a handwashing sink or the
handle of a restroom door.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF-Observed
opened commercially prepared package of chicken patty's without date mark. Ready-to-eat, potentially hazardous food prepared
and packaged in a food processing plant shall be clearly marked, at the time the original container is opened in a food
establishment and if the food is held for more than 24 hours, to indicate the date or day by which the food shall be consumed on
the premises, sold, or discarded. CDI-Chicken discarded. 0 points.

39  3-304.14 Wiping Cloths, Use Limitation - C-Repeat-Observed multiple wet wiping cloths on cutting boards. Wet wiping cloths in use
for wiping counters and other equipment shall be placed in a chemical sanitizing solution when not in use.

Lock
Text

O

First Last
Person in Charge (Print & Sign): BURT HOUSE %Kl) ’ l /
7 N

First Last

Regulatory Authority (Print & Sign):‘JE'\INIFER BROWN

REHS ID: 2536 - BrOWn, Jennifer Verification equired Date:

REHS Contact Phone Number: (336)703-3131

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _TUCKER'S GRILL Establishment ID: 3034011932

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. Spell

43

52

53

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C-Observed single-serv mayonnaise containers being re-used
to store tea. Observed single-use dill pickle bucket being used for ice. Single-service and single-use articles may not be reused. 0
points.

5-501.11 Outdoor Storage Surface - C-Outdoor receptacle is stored on gravel pad. An outdoor storage surface for refuse
recyclables, and returnables shall be constructed of nonabsorbent material such as concrete or asphalt and shall be smooth,
durable, and sloped to drain.//5-501.113 Covering Receptacles - C-Observed side door to outdoor receptacle open. Receptacles
and waste handling units for refuse recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside
the food establishment.

6-101.11 Surface Characteristics-Indoor Areas - C-Absorbent ceiling tiles in both restrooms and back storage room with reach-in
units. Materials for indoor floor, wall, and ceiling surfaces under conditions of normal use shall be nonabsorbent for areas subject
to moisture such as food preparation areas, walk-in refrigerators, toilet rooms, and areas subject to flushing or spray cleaning
methods. /6-501.16 Drying Mops - C-Observed mop drying in basin of canwash due to improperly functioning mop hanger. After
use, mops shall be placed in a position that allows them to air-dry without soiling walls, equipment, or supplies.//O points.

DHHS is an equal opportunity employer.
3
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TUCKER'S GRILL Establishment ID; 3034011932

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. Spell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TUCKER'S GRILL Establishment |D: 3034011932

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _TUCKER'S GRILL Establishment |D: 3034011932

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. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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