Food Establishment Inspection Report

Score: 96

Establishment 1D; 3034012700

Location Address: 6340 CLEMMONS POINT DR.

City: CLEMMONS
Zip: 27012 County: 34 Forsyth

State: NC

Date:01/13/2021
Time In:1:50 PM

Permittee: WINGS OVER CLEMMONS, INC.

Inspection [ ]Re-Inspection
Status Code: A

Total Time: 2.hrs 50 min

Telephone: (336) 778-9005

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

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

Category #: IV
FDA Establishment Type:
Mo. of Risk Factor/lntervention Violations: 4

Time Out:4:40 PM

No. of Repeat Risk Factor/Intervention Violations: 0

Foodborme lliness Risk Factors and Public Health Interventions
Rizk factors: Cormtributing factors thal increase the chance of developing foadborne ilness
Public Health Interventions: Conirol measwres io present foodbarme dlness or injury

Good Retail Practices

Good Retail Practices: Prewentalive measures o coniral the addition of pathogens, chemicals,

and physical chjecls inlo foods

0 A | Compliance Status [ out Eofrm|[ [mbufmehd Compliance Status [ our Jeof R]wR
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Protection from Contamination 2853, 2654 oo W“':'E'_h'”g fruits & vegetables 00
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= 1 X
140O|X Food-contact surfaces: cleaned & sanitized ®(X|O|O e Utensiis, equipment & linens: propery slored de‘ oxla
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: EAST COAST WINGS NC124

Location Address: 6340 CLEMMONS POINT DR.
City: CLEMMONS

State:NC

County: 34 Forsyth

Zip: 27012

Wastewater System: K MunicipaliCommunity [] On-Site System
Water Supply:

X] MunicipaltCommunity [] On-Site System
Permittee: WINGS OVER CLEMMONS, INC.

X] Inspection

Email 2:

Telephone: (336) 778-9005

Email 3:

Establishment 1D: 3034012700

[ JRe-Inspection Date: 01/13/2021

Email 1: greg@eastcoastwings.com

Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: IV

Temperature Observations

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

Item Location Temp lam Location Temp  Item Location Temp
sweet sauce 2 door work top 35
fries heat lamp (DISCARDED) 90
diced tomatoes prep cooler 39
popper dip 2 door cooler 37
raw shrimp small prep cooler 35
mac and cheese  steam unit 161
beer cheese walk-in cooler 39
rice walk-in cooler 37
chicken FINAL COOK 183
hot water prep sink 122
Cl sanitizer dish machine (ppm) 100
quat sanitizer 3 comp sink (ppm) 200
quat sanitizer towel bucket (ppm) 200
SenSafe §/c;rlj/a9 ;Brooke" Summers 00
First Last
Ferson in Charge (Print & Sign): Greg Ballas @
First Last
Regulatory Authority (Print & Sign): Aubrie Welch M& \Sqd,\ id '’y

REHS ID: 2519 - Welch, Aubrie

REHS Contact Phone Mumber: (336) 830-4460
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: EAST COAST WINGS NC124 Establishment ID: 3034012700

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.

14

19

21

4

42

45

47

52

2-301.14 When to Wash - P Employee placed raw hamburger patties on grill with gloved hand, removed glove, and prepared to don a new glove
without washing hands. Food employees shall clean their hands and exposed portions of their arms immediately before engaging in food prep
including working with exposed food, clean equipment and utensils, and unwrapped single-use articles, and when switching between raw and ready
to eat food; and before donning gloves for working with food. CDI - REHS intervened, hands were washed.

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P Quat
sanitizer in sink was 55F. A quaternary ammonia compound solution shall have a minimum temperature of 75F. CDI - PIC drained sink and refilled at
above 75F. Dishes were not being actively washed during inspection, so points not deducted.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Bowl of boneless wings, chicken
wings in hot holding under heat lamps were 150F to 165F when temped at beginning of inspection; when temped again approx. 1 hour later, they
were 118-134F. Fries under heat lamp were 90-118F. Potentially hazardous foods held hot must be maintained at 135F or above. Another option is
to develop a Time As A Public Health Control procedure - this would allow you to hold potentially hazardous food off temperature for a maximum of 4
hours, any food remaining after 4 hours must be discarded. This procedure needs to be in writing. CDI - fries discarded, per PIC the chicken was
cooked just prior to REHS's arrival; it was marked with a discard time of 5:45 (4 hours) as a temporary fix. Going forward, potentially hazardous food
must be held at 135F or above, or you must have a written Time As A Public Health Control procedure.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P One container of "smoky slaw" in
base of prep cooler was dated 1/06-1/13, which exceeds the approved time limit of 7 days. You must count day of prep/opening as day 1 - this slaw
should have been discarded on 1/12. CDI - slaw discarded. This was the only food item identified as being out of date.

*a couple containers in walk-in cooler had an illegible date - to ensure that foods are not held longer than is safe, all dates must be easily readable.

3-304.12 In-Use Utensils, Between-Use Storage - C Tongs sitting in a container of water on floor by chicken area. Knife stored in crevice by prep
cooler, food debris present in the crevice. During pauses in food prep or dispensing, food prep and dispensing utensils shall be stored: in the food
with their handles above the top of the food container; on a clean portion of the food prep table or equipment only if cleaned and sanitized at least
once every 4 hours; in running water of sufficient velocity to flush particulates to the drain if used with moist foods; in a container of water if the
temperature is maintained at a temp of at least 135F and the container is cleaned at least once every 24 hours. REPEAT.

4-901.11 Equipment and Utensils, Air-Drying Required - C Metal containers and sheet pans stacked were still wet. After cleaning and sanitizing,
allow dishes to air dry. REPEAT.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Container of tongs on floor by chicken
area. One gray bin used to store lids had standing water inside. Cleaned equipment and utensils shall be stored in a clean, dry location where they
are not exposed to splash, dust, or other contamination, and at least 6 inches above the floor.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Cooler at bar had ambient air temp of 44F - it was not in use. REPEAT. This unit
needs to be repaired to operate properly or removed from the establishment to avoid a point deduction on the next inspection. Equipment shall be
maintained in a state of repair and condition that meets Food Code.

4-204.13 In equipment that dispenses or vends liquid food or ice in unpackaged form, it shall be protected from splash or manual contact. The soda
machine will dispense soda with the ice bin open - this is not happening consistently; there seems to be an issue with the switch/sensing
mechanism. Repair to only dispense beverages when the ice bin is completely closed.

4-602.13 Nonfood Contact Surfaces - C Clean the small prep cooler, esp. around drawers where buildup is present. Nonfood contact surfaces shall
be cleaned at a frequency necessary to preclude accumulation of sail residues. Overall cleaning looks good.

5-501.113 Covering Receptacles - C In shared dumpster area, one dumpster is missing lids. Receptacles and waste handling units shall be kept
covered with tight-fitting lids or doors if kept outside the food establishment. Concerns about dumpster area are REPEAT from previous inspection,
and need to be addressed to avoid a point deduction on the next inspection.



