Food Establishment Inspection Report

Score: 93

Establishment Name: SMOOTHIE KING #1414

Establishment |D; 3034011760

Location Address: 5709 UNIVERSITY PARKWAY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 7/ 09 /2018 Status Code: A
Time In:03:108 3% Time Out: 05: 30 o

Zip: 27105

Permittee:

County' 34 Forsyth
DORSEY & CO HOLDING GROUP LLC

Total Time: 2 hrs 20 minutes

Telephone: (336) 893-7591

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 5
No. of Repeat Risk Factor/Intervention Violations: 2

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 Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
1O |0] [P g emestonCerteatonss ] [o] [0 sl ]3| | |peseniossagswmvnere eaurea [l [
Employee Health 2652 29X | Water and ice from approved source [2)|[]fa) CI|[1)]
Management, employees knowledge; - - — -
2| X O fespo%sibilities 0 Pep)(/minq 9 ([ o 2000l Vartﬁnge obtained for specialized processing = I ]
; methods
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
K K . 31X (O equipment for temperature control [1]|eg0) | L]
40O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[]
321 ||| ]| Plant food properly cooked for hot holding (0 (Y
5[] No discharge from eyes, nose or mouth [2ffo|[0]| 1] [I{[] Oool=
- — 33 Approved thawing methods used 1][[og[0
Preventing Contamination by Hands 2652, 2653, .2655, 2656 i 9 e
6|00|5 Hands clean & properly washed =il | i34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification .2653
7|0|0|0|x it e [ o |
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible 211U | Prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source .2653, .2655 36| X Lnnsiemcat“ss& rodents not present; no unauthorized 2 1HE| 0o
9| | Food obtained from approved source 2J[ ol 1| |1 — -
3710| X Contamination prevented during food sl n
10/ X | Food received at proper temperature (2 (o preparation, storage & display :
38| | X Personal cleanliness EE NI
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
plOol0lxO Required records available: shellstock tags, nliololo 39|J| X Wiping cloths: properly used & stored 1] M|m N s
parasite destruction 40|00|00| | |washing fruits & tabl 1030 ()
Protection from Contamination .2653, .2654 ashing frults & vegetables 1] »3!\ ‘
| -
13| [ | | [0 | | Food separated & protected (38|00 (1| ) Proper Use of Utensils 2653, 2654
— 401X In-use utensils: properly stored (1)) o510 X 1]
140X Food-contact surfaces: cleaned & sanitized (3293 | X | X | ] - - -
»2|x|0 Utensils, equipment & linens: properly stored, ledial OO0
15 0 Proper disposition of returned, previously served, nioliolo dried & handled -
= reconditioned, & unsafe food : - : _ : : .
- sIX|0O Single-use & single-service articles: properly (s e o [
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| [J|[J | X | ] | Proper cooking time & temperatures [3)zs(0]| I ([T {44| B4 [ ] Gloves used properly (I Y
17| || | | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
Equipment, food & non-food contact surfaces
18| 0|0 |[J | X | Proper cooling time & temperatures Blso| 1|0 0) 45| 0 | XX approved, cleanable, properly designed, (211> L[]
constructed, & used
19(010 [ | Proper hot holding temperatures [3][edl0l| 1| L[] |46/ | T x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & \rj5aG)| | |
20| X |0 |0 | | Proper cold holding temperatures B U U 4710 | Non-food contact surfaces clean [ = o
21 0|0 | [ | Proper date marking & disposition [3][x0]| [J| I |{[1] |_Physical Facilities .2654, 2655, .2656
2|010/x (0O Timedas a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
records
Consumer Advisory 2653 49|X | Plumbing installed; proper backflow devices (N3
"] Consumer advisory provided for raw or
23| O ||:| | undercooked foodré, P @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| ||Z Pﬁstegrized foods used; prohibited foods not || ‘@‘D‘ D‘ = 51/} 0|0 & cleaned o |‘0‘ I} )
otiere Garbage & refuse properly disposed; facilities | 7
Chemical 2653, 2657 52|11 X maintained X os[0) L)X ]
2500 | X Food additives: approved & properly used g0l || ]| 53|14 | ] Physical facilities installed, maintained & clean (o Y
26| Toxic substances properly identified stored, & used 20| X || ]| 54| B4 [ gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; Uleg ol ||
Conformance with Approved Procedures  .2653, .2654, .2658 | Deducti 7
- Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduced oxygen packing critFe)ria or HAgCP plan |||@'D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
ol CR
off

Page 1 of

Food Establishment Inspection Report, 3/2013




Comment Addendum to Food Establishment Inspection Report

Establishment Name: _SMOOTHIE KING #1414 Establishment |D: 3034011760
Location Address:_5709 UNIVERSITY PARKWAY Inspection [ ]Re-Inspection Date: 07/09/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27105 Water sample taken? [_| Yes No Category #: I
Wastewater SyStem Municipal/Community [] On-site System Emall 1 smoothiekingws@gma”_com
Water Supply: Municipal/Community [ ] On-Site System )
Permittee: DORSEY & CO HOLDING GROUP LLC Email 2:
Telephone:_(336) 893-7591 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
Yogurt reach in cooler 45
Air tempt make unit 44
Hot water 3 compartment sink 130
Quat 3 compartment sink 200
Quat sanitizer spray bottle 200
Yogurt reach in cooler 40

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.

1 2-102.12 Certified Food Protection Manager - C Repeat. Person in charge does not have an ANSI accredited food protection
manager certification. At least one employee who has supervisory and management responsibility shall be a certified food

protection manager who has shown proficiency through passing a test that is part of an American National Standards Institute
(ANSI)-accredited program.

Spell

6 2-301.14 When to Wash - P Food handling employee use clean hands to turn off the handle of the handwashing sink then
grabbed disposable, paper towel on two separate occasions during the inspection. Food employees shall clean their hands after
engaging in other activities that contaminate the hands. To avoid recontamination, food employees may use a barrier such as
disposable, paper towels when touching surfaces such as manually operated faucet handles on a handwashing sink. CDI:
Employee properly washed hands using paper towel to turn off the handles of the handwashing sink.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - C 0 points. All containers with various dry
ingredients (more than 10 items) on rolling table, shelving or food (make unit) are left open (without lids/covers) in the front area.
Door was opened on the ice bin exposing the ice and doors opened to the not covered containers of ice cream and open container
of cut leafy green in freezer. Maintain lids or other protection covering food and dry ingredients until used. Store foods in

packages, covered containers, or wrappings. CDI: Employee closed the doors to the ice bin and freezer with ice cream/ container.
Lock
Text

O

First Last

Person in Charge (Print & Sign): ~ Mauriel King W jy
First Last / {_.
Regulatory Authority (Print & Sign):‘JIII Sakamoto REHSI //"7 . k"—' 4" /Z }L"K/
[ &= {

REHS ID: 2685 - Jill Sakamoto Verification Required Date: ~ / /

REHS Contact Phone Number: (336) 703 -3137

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

Page 2 of

Food Establishment Inspection Report, 3/2013




Comment Addendum to Food Establishment Inspection Report

Establishment Name:;_SMOOTHIE KING #1414 Establishment ID; _3034011760

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

14

26

36

37

38

39

41

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Repeat. 0 points. Four plastic
containers, being stored on shelving unit soiled with sticker residue. Thoroughly clean plastic containers to remove sticker residue
before storing clean. Food-contact surfaces of equipment and utensils shall be clean to sight and touch. CDI: Items taken to the 3
compartment sink.

7-202.12 Conditions of Use - P,PF Two spray cans for flying insects on the shelf in storage area. One spray can stated for use
around the home only and other spray can not use in food areas such as food establishments. Poisonous or toxic materials shall
be used according to: manufacturer’s use directions included in labeling, and for pesticide, manufacturer’s label instructions that
state that use is allowed in a food establishment. CDI: Person in charge removed the spray cans for flying insects.

1[7-201.11

Separation-Storage - P Storage rack with various chemical spray bottles and spray bottles with sanitizer or cleaner on the rack of
the storage unit above clean drainboard/rack for clean dishes/utensils of the 3 compartment sink. Poisonous or toxic materials
shall be stored so they can not contaminate food, equipment, utensils, linens, and single-use and single-service articles. CDI:

6-501.111 Controlling Pests - C 0 points. Three flying bugs in the kitchen. Premises shall be free of insects and other pests.

3-305.11 Food Storage-Preventing Contamination from the Premises - C Repeat. One box of juice (apple) being stored on floor
in the back storage area. Food shall be protected from contamination by storing the food 1) in a clean/dry location; 2) where it is
not exposed to splash, dust, or other contamination; AND 3) at least 6 inches above the floor. 0 points.

2-402.11 Effectiveness-Hair Restraints - C Repeat. Majority of employees observed without wearing hair restraints while handling
food and/or clean equipment. Food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and
clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean
equipment, utensils, and linens; and unwrapped single-use and single-service articles.

3-304.14 Wiping Cloths, Use Limitation - C 0 points. Quat measured less than 150ppm in two sanitizer buckets. One bucket on
the prep table and one on the make unit (not in use). Cloths in-use for wiping counters and other equipment surfaces shall be held
between uses in a chemical sanitizer solution at proper concentration. Wet wiping cloths are held between uses shall be free of
food debris and visible soil. Store chemical sanitizing solutions off the floor and used in a manner that prevents contamination of
food, equipment, utensils, single-use and single-service articles. CDI: Employee emptied the sanitizing bucket.

3-304.12 In-Use Utensils, Between-Use Storage - C 0 points. Two handle of the scoops in contact with dry ingredients powder on
the cart. During pauses in food preparation or dispensing, utensils shall be stored: 1. In food with their handles above the top of
the food and the container; 2. On a clean portion of the food preparation table or cooking equipment only if the surface are cleaned
and sanitized at proper frequency, 3. In running water of sufficient velocity to flush particulates to drain, if used with

moist food, 4. Clean, protected location if the utensils are used only with food that is not potentially hazardous, or 5. In container of
water maintained at a temperature of 135 F or greater and container is cleaned at proper frequency. CDI: Handles stored up not
in contact with dry ingredients by employee.

North Carolina Department of Health & Human Services e 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; _SMOOTHIE KING #1414 Establishment |D; 3034011760

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. Spel|

43  4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C 0 points. Single-use
cups for drinks stored on the floor in the hallway to the restroom. Single-service and single-use articles shall be stored in a clean,
dry location; not exposed to splash, dust, or other contamination and at least 6 inches above the floor.

45  4-501.11 Good Repair and Proper Adjustment-Equipment - C 0 points. One handle missing on cabinet door across the ice
machine and 7 black lids used for blender with residue not removable. Employee stated the acid may have caused the problem.
Equipment shall be maintained in good repair.

47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C 0 points. Debris and
residue on shelving of the rolling tables. Nonfood-contact surfaces of equipment shall be free of accumulation of dust, dirt, food
debris, and other debris.

52  5-501.113 Covering Receptacles - C Repeat. One dumpster door observed open during inspection. Receptacles and waste
handling units for refuse, recyclables, and returnables shall be kept covered.
//5-501.115 Maintaining Refuse Areas and Enclosures
- C Large amount of trash debris, soiled cardboards, and banana peels around the dumpster. Open trash bags with debris on the
ground around the dumpster. Clean enclosure, and maintain doors and lids closed to prevent pest harborage.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

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

Establishment Name:_SMOOTHIE KING #1414 Establishment [D: 3034011760

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;_SMOOTHIE KING #1414 Establishment |D; 3034011760

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. Seell
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