Food Establishment Inspection Report

Score: 99

Establishment Name: CHIPOTLE 2640

Establishment |D: 3034012441

Location Address: 1020 SOUTH MAIN STREET SUITE G

Inspection [_]Re-Inspection

City: KERNERSVILLE

State: NC

Date:06/01/2021 Status Code: A
Time In:2:50 PM Time Out: 5:25 PM

Total Time: 2 hrs 35 min

Zip: 27284 County: 34 Forsyth
Permittee: CHIPOTLE MEXICAN GRILL OF COLORADO LLC
Telephone:

Category #: Ill

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 0

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 iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHIPOTLE 2640

Location Address: 1020 SOUTH MAIN STREET SUITE G

City: KERNERSVILLE State:NC
County: 34 Forsyth Zip: 27284

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

Establishment ID; 3034012441

X]Inspection [ |Re-Inspection Date: 06/01/2021

Comment Addendum Attached?
Water sample taken? [_] Yes No

Status Code: A
Category #: |l

Email 1:

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

Permittee: CHIPOTLE MEXICAN GRILL OF COLORADO LLC Email 2:

Telephone: Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
chicken cook line- final 170.0 chiorine spray bottle 200ppm .
rice front line hot food wells 170.0 quat sani spray bottle 200ppm 0.0
sofrito front line hot food wells 180.0 servsafe Siobahn Mancebo 2/20/24 0.0
chicken front line hot food wells 163.0
steak front line hot food wells 181.0
barbacoa front line hot food wells 171.0
carnitas front line hot food wells 175.0
tomato salsa front line cold food wells 36.0
corn salsa front line cold food wells 38.0
lettuce front line cold food wells 40.0
red salsa cold food wells 2 38.0
green salsa cold food wells 2 38.0
cheese cold food wells 2 38.0
queso Hoshizaki refrigerator 38.0
corn salsa Hoshizaki refrigerator 38.0
steak Hoshizaki refrigerator 39.0
chicken warming cabinet 170.0
rice warming cabinet 177.0
hot water 3 compartment sink 121.0
quat sani 3 comp sink 200ppm 0.0
First Last W
Person in Charge (Print & Sign): Siobahn Mancebo
First Last
Regulatory Authority (Print & Sign): Damon Thomas D%&hﬁ‘gﬂ)
REHS ID: 2877 - Thomas, Damon Verification Required Date:

REHS Contact Phone Number: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHIPOTLE 2640 Establishment ID: 3034012441

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.

13

35

42

46

47

52

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Inside of the walk-in cooler clean vegetables and ready-to-
eat cheese were stored below unwashed vegetables- Food shall be protected from cross contamination during storage, holding, preparation and
display by separating raw animal foods from cooked ready-to-eat foods and separating and storing unwashed fruit and vegetables below ready-to-eat
food- CDI: All items were arranged according to approved standards by the person-in-charge (PIC)- O pts

3-302.12 Food Storage Containers Identified with Common Name of Food - C- Shakers containing salt and oregano and bottles containing oil were
in use without effective labeling with the names of the contents- 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- O pts.

4-901.11 Equipment and Utensils, Air-Drying Required - C- REPEAT- Several pans were stacked wet under the counter on the cook line and on the
clean dish storage rack next to the 3 compartment sink- After cleaning and sanitizing, equipment and utensils shall be adequately drained and air-
dried before stacking, storage and contact with food.

4-204.119 Warewashing Sinks and Drainboards, Self-Draining - C- The drainboard for the dishmachine is not installed so that it is self-draining to
prevent standing water- Sinks and drainboards of warewashing sinks and machines shall be self-draining- 0 pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the following pieces
of equipment: The wheel casters for the equipment on the cook-line, the door gasket for the walk-in cooler, the exterior surfaces of the fryer, the
undersides of the drainboards for the 3 compartment sink, the floor and baseboards beneath the shelving inside the walk-in cooler (WIC) and
remove the tape and glue residue from the side of the Hoshizaki glass door refrigerator- Nonfood contact surfaces of equipment shall be kept free of
an accumulation of food residue, dust, dirt and other debris- 0 pts.

5-501.113 Covering Receptacles - C- The doors to the dumpsters were left open- 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.//5-501.115 Maintaining Refuse Areas and
Enclosures - C- Remove the boxes and other debris from the dumpster enclosure- A storage area and enclosure for refuse, recyclable, or
returnables shall be maintained free of unnecessary items, and clean- 0 pts.

6-303.11 Intensity-Lighting - C- Lighting along the cook-line was measured at 15.8- 20 Foot candles(Fc) and 35- 30Fc the front make station- The
light intensity shall be at least 20 foot candles (Fc) at 30 inches above the floor in areas used for handwashing, warewashing and equipment and
utensil storage and in toilet rooms and at least 50 foot candles at a surface where an employee is working with food or equipment- O pts.



