
 

XX

X
X

KERMIT'S HOT DOG HOUSE
2220 THOMASVILLE ROAD

WINSTON-SALEM NC
27107 34 Forsyth

KERMIT'S ENTERPRISES INC.

Full-Service Restaurant
IV

06/03/2021
9:50 AM 12:15 PM

95.5

2 hrs 25 min

3034010208
X

A

1
3

(336) 788-9945

4.5

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

XX

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X



 
 

tenderloin

KERMIT'S HOT DOG HOUSE

2220 THOMASVILLE ROAD
WINSTON-SALEM NC

34 Forsyth 27107

x
x

KERMIT'S ENTERPRISES INC.

(336) 788-9945

3034010208

X
A

06/03/2021

IV

khdh123@aol.com

x

cook line- final 190.0

Mike Williams

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

sausage cook line 160.0

hot dog cook line 157.0

chili warmer 181.0

gravy warmer 174.0

grits warmer 165.0

potatoes warmer 197.0

hot dog True refrigerator 38.0

cole slaw True refrigerator 41.0

bologna True refrigerator 40.0

corn dog walk-in cooler 40.0

ham walk-in cooler 38.0

BBQ walk-in cooler 39.0

sliced tomatoe walk-in cooler 41.0

lettuce walk-in cooler 41.0

hot water 3 compartment sink 117.0

chlorine 3 comp sink 50ppm 0.0

chlorine spray bottle 50ppm 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: KERMIT'S HOT DOG HOUSE Establishment ID: 3034010208

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- The PIC certified food protection manager credentials expired on 10/20/20 - At least one employee
who has supervisory and management responsibility and the authority to direct and control food preparation and service shall be a certified food
protection manager who has shown proficiency of required information through passing a test that is part of an American National Standards Institute
(ANSI) accredited program- 0 points taken due to covid-19- 0 pts.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT- Inside of the True refrigerator raw unpasteurized
eggs were stored above hot dogs and inside of the walk-in cooler (WIC) raw ham was stored above ready-to eat foods. On the cook line raw
unpasteurized eggs were stored above bread- Food shall be protected from cross-contamination by separating raw animal foods during storage,
holding, preparation and display from cooked ready to eat foods and other raw animal foods by stacking order from top shelf to bottom shelf having
items with the highest required cooking temperature for safety on the bottom or in the front wells a cold well refrigeration unit- CDI: The items were
organized according to approved standards.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed for the interior surfaces and the ice chute inside of the
ice bin- The surfaces of utensils and equipment contacting food that is not potentially hazardous such as ice bins and ice makers shall be cleaned at
a frequency specified by the manufacturer or at a frequency necessary to preclude the accumulation of soil and mold- 0 pts.

43 4-502.13 Single-Service and Single-Use Articles-Use Limitations - C- REPEAT- Single-use mayonnaise containers are used to store coleslaw
prepared inside of the establishment- SINGLE-SERVICE and SINGLE-USE ARTICLES may not be reused.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair or replace the torn door gasket for the True refrigerator. Recondition the
shelving inside of the True coolers and the under-counter refrigerator at the ice cream station. There is a large accumulation of ice around the door of
the walk-in freezer. Evaluate to determine the cause and steps to prevent icing- 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
shelving in the dry storage area, the side panels of the fryers, the equipment tables beneath the grills, the hood exhaust filters on the cook-line, the
door gaskets for the walk-in cooler (WIC) and the walk-in freezer (WIF), the exterior of the Turbo Fan oven, the floor and baseboards inside of the
WIF and the stainless steel panel at the service window- Equipment food contact surfaces and utensils shall be clean to the sight and touch.

53 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C- REPEAT- The junctions between the base of the wall and the floor in the
men's and women's restrooms are not coved- In food establishments the floor and wall junctures shall be coved and closed to less than 1mm.// 6-
501.12 Cleaning, Frequency and Restrictions - C- General floor and baseboard cleaning is needed beneath the equipment on the cook-line including
the fryers. Clean the walls behind the grills and other areas as necessary- Physical facilities shall be maintained clean.//6-501.11 Repairing-
Premises, Structures, Attachments, and Fixtures-Methods - C- Replace the caulk at the base of the toilets in both the men's and women's
restrooms, repair the caulking between the wall and the rear panel of both handwashing sinks and repair the broken wall tiles in the women's
restroom

54 6-303.11 Intensity-Lighting - C- The light intensity inside of the walk-in cooler was measured at 2.5- 5.8 foot candles(Fc) and the walk-in freezer was
measured at 6.6- 8.3Fc- The light intensity shall be at least 10 foot candles at a distance of 30 inches above the floor in walk-in refrigeration units
and dry food storage areas and in other areas and rooms during periods of cleaning- 0 pts.


