Food Establishment Inspection Report

Score: 93.5

Establishment Name: BARBERITOS SOUTHWESTERN GRILLE

Establishment |D; 3034012499

Location Address: 220 MARKET VIEW DR SUITE B

Inspection [ ]Re-Inspection

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

Date:01/12/2021 Status Code: A
Time In:10:40 AM Time Out:2:39 PM

Permittee: JEL FOOD GROUP, INC.

Total Time: 3 hrs 59 min

Telephone: (336) 992-1209

Category #: IV

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

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

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/lntervention Violations: 1

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: BARBERITOS SOUTHWESTERN GRILLE ~ Establishment ID: 3034012499

Location Address: 220 MARKET VIEW DR SUITE B XlInspection [JRe-Inspection Date: 01/12/2021
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 ) .

: barberitos.
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:smegee@barberitos.com
Permittee: JEL FOOD GROUP, INC. Email 2:
Telephone: (336) 992-1209 Email 3:

Temperature Observations

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

Item Location Temp [lam Location Temp  Item Location Temp
rice hot well 169 quat sani bucket Oppm

black beans hot well 159 quat sani bucket Oppm 00
ground turkey hot well 156 servsafe S. Hanreck 8/1/23 00
steak hot well 155

chicken hot well 166

black bean hot cabinet 150

rice hot cabinet 166

lettuce cold food table 41

cheese cold food table 41

pico de gallo cold food table 39

corn salsa cold food table 41

guacamole cold food table 41

slice tomato Hashizaki refrigerator 41

steak Hashizaki refrigerator 41

chicken Hashizaki refrigerator 41

chicken walk-in cooler Y

slice tomato walk-in cooler 39

lettuce walk-in cooler 40

pico de gallo walk-in cooler 39

hot water 3 copartment sink 130

First Last \/l‘/L-/
Ferson in Charge (Print & Sign): Sasha Hanreck

First Last
Regulatory Authority (Print & Sign): Damon Thomas

T A o

REHS ID: 2877 - Thomas, Damon Verification Required Date:

REHS Contact Phone Mumber: (336) 703-3135

Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
s A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BARBERITOS SOUTHWESTERN GRILLE Establishment ID: 3034012499

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.
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53

4-601.11 (A), (B) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- 9 sheet pans and two cutting boards were
stored as clean with visible residue on their surfaces- Equipment food contact surfaces and utensils and pans shall be clean to the sight and touch
and free of soil accumulation- CDI: All items were sent to be cleaned.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- REPEAT- The following items were stored without effective labeling
with the name of the contents: Several bottles of sauces, condiments in the reach-in and cold well on the cook line, cil and seasoning stored below
the flat top grill and the large bin holding sugar in the prep area- 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.

3-304.14 Wiping Cloths, Use Limitation - C- Wet clothes for wiping were stored on the faucet of the prep sink and inside of a bucket that was
measured at Oppm sanitizing solution- Cloths in-use for wiping counters and other equipment surfaces shall be held between uses in a chemical
sanitizer solution at a concentration specified under § 4-501.114- O pts.

4-904.11 Kitchenware and Tableware-Preventing Contamination - C- REPEAT- Several stacks of single-service cups were stored at the POS
counter with the lip contact surfaces exposed above the rim and protective gasket of the dispenser- Single-service and single-use articles shall be
handled, displayed, and dispensed so that contamination of food- and lip-contact surfaces is prevented.// 4-903.11 (A) and (C) Equipment, Utensils,
Linens and Single-Service and Single-Use Articles-Storing - C- Single service items received earlier today were stored on the floor and were not
moved during the inspection. Single service items should be stored effectively within a reasonable time after receiving- Cleaned equipment and
utensils, laundered linens and single-service and single-use articles shall be stored at least 6 inches above the floor and covered or inverted.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Replace the non functioning light bulbs in the exhaust hood above the cook
line- Equipment shall be maintained in a state of good repair- points remained at half for improvement.

4-501.18 Warewashing Equipment, Clean Solutions - C- The rinse solution in the 3 compartment sink was heavily soiled with food residue- The
wash, rinse and sanitizing solutions shall be maintained clean- 0 pts.

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: The exterior surfaces of the food storage bins beneath the prep table, the lower shelves of the prep tables in the prep
room and the equipment tables on the cook line, the lower shelves beneath the cold food wells, the legs and casters of the shelves inside of the WIC,
the door gaskets and shelving inside of the Hoshizaki single door refrigerator, the filters for the exhaust hood on the cook line, the gasket and interior
surfaces of the hot cabinet, the gasket and shelves in the reach-in freezer and the exterior of the door of the Walk-in cooler (WIC)- Nonfood contact
surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

5-501.113 Covering Receptacles - C- REPEAT- The doors to the both of the dumpsters were left open. Doors and lids should be kept closed at all
times- Receptacles and waste handling units for refuse, recyclables and returnables shall be kept covered with tight-fitting lids or doors if kept
outside of the food establishment.

6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- Cleaning is needed for the floors and baseboards throughout the prep area including
but not limited to beneath the 3 compartment sink, the prep tables, inside of the WIC and beneath all equipment on the cookline, cold food table and
POS station- Physical facilities shall be cleaned as often as necessary to keep them clean.

6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C- An employee drink was stored on the prep table next to
the cook line and reach-in refrigerator- Employee food and personal items should be stored in designated areas to prevent the contamination of food,
equipment and utensils-0 pts



