Food Establishment Inspection Report Score: 96

Establishment Name: GOODYS RESTAURANT Establishment ID: 3034011154
Location Address: 599 BETHESDA RD Inspection [ JRe-Inspection
City: WINSTON SALEM Siate: NC Date: 09/22/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:10:15 AM Time Out: 12:05 PM
Permittee: AUSTINS INC Total Time: 1 hrs 50 min

Category #: IV

Telephone: (336) 765-3100
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 2

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: GOODYS RESTAURANT Establishment ID: 3034011154
Location Address: 599 BETHESDA RD Inspection [ JRe-Inspection Date: 09/22/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? || Yes No  Category #: IV
Wastewater System: Xl Municipal/Community [] On-Site System . . .
- goodysgrill@gmail.com
Water Supply: Municipal/Community [] On-Site Systam Email 1:goodysgrill@g
Permittee: AUSTINS INC Email 2:
Telephone: (336) 765-3100 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
4-17-22 Pano Nikitas 0 potato walk in 41
tenderloin final cook 180  broceoli ice bath 40
tomato make unit 38 water 3 comp 156
lettuce make unit 40 final rinse dish machine 168
meat sauce hot hold 169  chlorine-ppm bucket 100
gravy hot hold 144
turkey walk in 40
pasta walk in 40
First Last
Person in Charge (Print & Sign): Pano Nikitas
First Last /\
Regulatory Authority (Print & Sign): Nora Sykes W
REHS ID:2664 - Sykes, Nora Verification Reguired Date:
REHS Contact Phone Number: (336) 703-3161
AL.L‘S Morth Carolina Department of Health & Human Services B HE illlsi:i_l:i:‘r:]:f:::E;I:Inu;:lt:mrn.;:n:vimrremal Health Section # Food Protection Program A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: GOODYS RESTAURANT Establishment ID: 3034011154

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.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Metal scrubbie in hand sink. Hand sinks shall be used for hand washing only
and shall be accessible for use at all times. CDI-Scrubbie moved.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Raw sausage behind gyro meat in make unit drawer. Store
raw food items so they may not contaminate ready to eat foods. CDI-Adjusted placement of sausage to front. // 3-304.15 (A) Gloves, Use Limitation -
P- Cook cracked raw shell eggs and then touched plate for serving while wearing same gloves. If used, single-use gloves shall be used for only one
task such as working with ready-to-eat food or with raw animal food, used for no other purpose, and discarded when damaged or soiled, or when
interruptions occur in the operation. CDI-Plate sent to be washed, gloves removed, hands washed, new gloves obtained. Education.

31 3-501.15 Cooling Methods - PF- Broccoli and peppers cooling in walk in with lids/tightly covered in deep containers. Cooling shall be accomplished
in accordance with the time/temperature criteria specified in 3-501.4 by using the following methods: placing food in shallow pans, separating food
into smaller or thinner portions, using rapid cooling equipment,
stirring the food in a container placed in an ice water bath, using containers that facilitate heat transfer, using ice as an ingredient, other effective
methods. CDI-Moved items to walk in freezer to continue cooling. Foods cooled to below 41F within a few minutes.

36  6-202.15 Outer Openings, Protected - C- Install door sweep and repair door knob on back door to cover spaces left open to the outside so as to
prevent entry of insects.

37  3-305.11 Food Storage-Preventing Contamination from the Premises - C- Food stored in freezer under accumulation of ice (on and around fan unit
box) that is subject to melting on food during defrost mode. Food shall be stored where it is not exposed to splash, dust, or other contamination.

45  4-501.12 Cutting Surfaces - C- Cutting boards stored above 3 comp sink (green/red) are heavily scored/flaking. Resurface or replace. // 4-501.11
Good Repair and Proper Adjustment-Equipment - C- REPEAT- Shelving in walk in cooler beginning to rust/losing protective coating. Torn gaskets
on walk in cooler and walk in freezer. Reattach loose floor panels/straps between panels in walk in cooler. Assess for adjustment/repair the walk in
freezer unit due to ice accumulation. Remove/replace moldy caulk at prep sink (also at hand sink).

46  4-501.14 Warewashing Equipment, Cleaning Frequency - C- REPEAT (marked in separate location-same violation) Clean/delime dish machine.
Heavy build up inside. A WAREWASHING machine; the compartments of sinks, basins, or other receptacles used for washing and rinsing
EQUIPMENT, UTENSILS, or raw FOODS, or laundering wiping cloths; and drainboards or other EQUIPMENT used to substitute for drainboards
as specified under § 4-301.13 shall be cleaned: (A) Before use; (B) Throughout the day at a frequency necessary to prevent recontamination of
EQUIPMENT and UTENSILS and to ensure that the EQUIPMENT performs its intended function; and (C) If used, at least every 24 hours.

47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean ledge of make unit at back side of flip
top lids and in drawers and pan separators. Clean shelving in walk in. Clean fan covers in walk in.

51 6-501.18 Cleaning of Plumbing Fixtures - C- Clean hand sink near prep sink.



