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Food Establishment Inspection Report

Score: 92.5

Establishment Name: TED'S FAMOUS CHICKEN

Establishment |D; 3034012443

Location Address: 4695 SOUTH MAIN STREET

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

34 Forsyth

Date: #8 /08 /2017 Status Code: A
Time In:01:008 3% Time Out: 03 :30% o

Zip: 27127

Permittee:

County:
KICKIN' CHICKEN LLC

Total Time: 2 hrs 30 minutes

Category #: |l

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

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 7
No. of Repeat Risk Factor/Intervention Violations: 2

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 illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
R[010] [P e et Sotemionts o] ol ] 0 ]0]][rasowrzeaogsusoawners awres  [alofol [
Employee Health _ t | -255i - 29| |0 Water and ice from approved source [2)|[]fa) CI|[1)]
anagement, employees knowledge; - - — -
20X respo%sibilities T Pep)(/minq 9 [3][£5|83 | | (1| 2000l %%?ﬁgg? obtained for specialized processing ledel oD
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
K K . 31X (O equipment for temperature control [1]|eg0) | L]
40O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[]

321 ||| X | Plant food properly cooked for hot holding (0 (Y
5| No discharge from eyes, nose or mouth [N (o0} [ e | Olololx RECEEE
- — 33 Approved thawing methods used 1][[og[0

Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6|00|5 Hands clean & properly washed [zl | 0|34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
. ) ) | : —
8|0|X Handwashing sinks supplied & accessible 119X X || Mo revention of Food Contamination 2652, -2653, 2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Insectls & rodents not present; no unauthorized | |
. = animals
9 (X[ Food obtained from approved source 2ol L] e Contamination prevented during 100d bR
10/ X | Food received at proper temperature (2 (o preparation, storage & display
38|01 | X Personal cleanliness T o Y (I
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
plOol0lxO Required records available: shellstock tags, nliololo 39|J| X Wiping cloths: properly used & stored X Ml\m U U
parasite destruction 40| |J| | |washing fruits & vegetables 0 [ o] )
Protection from Contamination .2653, .2654 ing rults & veg |
| -
13| X || [ | | Food separated & protected (EcH ) (| { ] Pugiar L Gilie s i, 2
— 4K O In-use utensils: properly stored [ (2 o
14X |0 Food-contact surfaces: cleaned & sanitized [3J[eg0]| I J| ] - - - -
_ _ _ »2|x|0 Utensils, equipment & linens: properly stored, ledial OO0
15 0 Proper disposition of retumned, previously served, nioliolo dried & handled
_ reconditioned, & unsafe food 8RO Single-use & single-service articles: properly NEL ==
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| &4 |1 | ]| 1 | Proper cooking time & temperatures [3)zs(0]| I ([T {44| B4 [ ] Gloves used properly (N e [ L
17| || | | Proper reheating procedures for hot holding (3)[23)0|3%| [| (| [_Utensils and Equi;l)zme_nt — d'§3(653’ .2f654cli, '26?3 —
quipment, food & non-food contact surfaces
. : 45/ | X approved, cleanable, properly designed, (2| (]
18| [J|[J|[J | X | Proper cooling time & temperatures (K [ | (] ) constructed, & used
1910 || Proper hot holding temperatures BI6[0|X || 0| |46/ x\éaerézlvgggth;r;gpfscilitiesz installed, maintained, & xodol | [
20| X |0 |0 | | Proper cold holding temperatures Bl U U] 471 | O Non-food contact surfaces clean | | o
21 0|0 | [ | Proper date marking & disposition [3][x0]| [J| I |{[1] |_Physical Facilities .2654, 2655, .2656
Time as a public health control: procedures & 48| || | |Hot & cold water available; adequate pressure [2]j[2] (o] J| I |
S EIEIE]E S 7 ] e
Consumer Advisory 2653 49|X | Plumbing installed; proper backflow devices (N3
Re] C dvi ided f .
23| O D| | uﬁgg%@g&:d }’(',So%’é' provided for raw or @‘D‘ ‘ 50| [0 Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| |-|Z Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 51/} 0|0 & cleaned o |‘0‘ I} )
offered Garbage & refuse properly disposed; facilities |
Chemical 2653, 2657 52| | [ maintained (1]/bs0) |10
254 (][ Food additives: approved & properly used g0l || ]| 53|14 | ] Physical facilities installed, maintained & clean (o Y
. - i Meets ventilation & lighting requirements;
26| (X[ Toxic substances properly identified stored, & used 20l ]| 1| ]| |54 ] | B4 designated areas usgd g req 1]|fos|B| L1 T
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 75
Compliance with variance, specialized process, otal Deductions: | /-
27| H] ||:| |® | reduced oxygen packing criteria or HAgCP plan |||@'D | D' U

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; _TED'S FAMOUS CHICKEN Establishment ID;_3034012443
Location Address: 4695 SOUTH MAIN STREET XlInspection [ ]Re-Inspection Date: 08/08/2017
City:_WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27127 Category #: Il
Wastewater System: X Municipal/Community [] On-Site System Email 1: wendyshinson@gmail.com
Water Supply: Municipal/Community [] On-Site System )
Permittee: _KICKIN' CHICKEN LLC Email 2:
Telephone:_(336) 650-0290 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
CHX BREAST FCT 165 B. BEANS REHEAT-CDI 135

CHX BREAST FCT 192 SLAW MAKE UNIT 45

CHX HH 122 SL TOMATO  MAKE UNIT 40

CHX HH-CDI- 184 POT. SALAD  WALK-IN 39

CHEESE HH 135 HOT WATER 3 COMP 131

RAW PATTY RIC 45 SANI VAT HOT WATER-3 COMP 168

BNLESS FCT 184 O. RINGS RIF 30

B. BEANS REHEAT 121 S. FARMER SERV SAFE 1/31/2022 00

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.

2 2-201.11 (A), (B), (C), & (E) Responsibility of Permit Holder, Person in Charge, and Conditional Employees - P-No employee
health policy in place. The permit holder shall require food employees and conditional employees to report to the Person in Charge  spell
information about their health and activities as they relate to diseases that are transmissible through food. CDI-Copy of policy
provided by REHSI. 0 points.

6 2-301.14 When to Wash - P-Observed staff member return from restroom without washing hands in the kitchen. Per staff, hands
were washed in the restroom. Hands shall be washed in the restroom after use and upon entry into the kitchen, prior to engaging in
food prep. CDI-Employee educated and hands rewashed in kitchen handsink. 0 points.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF-REPEAT-Observed bucket of sanitizer stored in
handwashing sink at server station. Handwashing sinks shall be maintained accessible at all times. CDI-Bucket removed by server.

First Last \
Person in Charge (Print & Sign): ~ KEN FARMER 7\ 4@\/1\/\_—\/
4
First Last
Regulatory Authority (Print & Sign):‘JEN'\IIFER BROWN N a&@/\, ] MP’\‘

REHS ID: 2536 - Brown, Jennifer Verification Required Date: @8/ 18/ 2017
REHS Contact Phone Number: (336) 703-3131

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TED'S FAMOUS CHICKEN Establishment ID; _3034012443

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. Spell

17

19

23

26

37

38

39

3-403.11 Reheating for Hot Holding - P-Measured can of baked beans reheating in warmer for 1.5 hours at server station at 121F.
Potentially hazardous food products shall be rapidly reheated using proper equipment. CDI- Baked beans placed in microwave to
rapidly reheat to 135F. O points.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-Measured fried
chicken in plexi glass hot holding unit at 122F. Potentially hazardous food shall be maintained at 135F or greater when hot holding.
CDI-Chicken reheated to 184F in fryer.

3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens -
PF-REPEAT-Per server, burgers may be cooked to order but menu does not contain reminder or consumer advisory.
VERIFICATION REQUIRED WITHIN 10 DAYS. CONTACT JENNIFER BROWN AT 336-703-3131 OR
BROWNJK@FORSYTH.CC UPON COMPLIANCE.

7-207.11 Restriction and Storage-Medicines - P,PF-Observed Pepto Bismol stored above sauces in server reach-in cooler.
Medicines that are in a food employees for the employees' use shall be labeled and located to prevent the contamination of food.
CDI-Medication relocated to approved area//7-102.11 Common Name-Working Containers - PF-Observed bucket of sanitizer
unlabeled in server area. Working containers holding poisonous or toxic material shall be labeled with the common name of the
product. CDI-Labeled by server.//7.202.11 Restriction-Presence and Use - PF-Measured QAC sanitizer in sanitizer buckets greater
than 400 ppm. Per manufacturer, QAC concentration shall not exceed 400 ppm. CDI-Remade to correct strength during visit.
VERIFICATION REQUIRED. Purchase QAC test strips to accurately measure QAC concentrations in sanitizer buckets. (Hot water
is being used to sanitize in 3 compartment sink)

3-305.11 Food Storage-Preventing Contamination from the Premises - C-Observed box of ranch and hot sauce stored on the floor
in walk-in cooler and dry storage. Food shall be stored at least 6 inches above the floor. 0 points.

2-402.11 Effectiveness-Hair Restraints - C-Observed food employee in kitchen without hair restraint. Observed servers in kitchen
engaging in food prep (in reach-in freezer, portioning food) without hair restraint. Unauthorized employees shall not be into he
kitchen and anyone engaging in food prep shall observe personal cleanliness.

3-304.14 Wiping Cloths, Use Limitation - C-REPEAT-Observed wet wiping cloths stored on reach-in cooler at server station.
Observed wet wiping cloth stored on prep table by sauce well. Wet wiping cloths shall be stored in a sanitizing solution when not in
use.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TED'S FAMOUS CHICKEN Establishment |D; 3034012443

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. Spel|

45  4-501.11 Good Repair and Proper Adjustment-Equipment - C-Reach-in freezer not working. Foods measured 30-32F and were
removed by PIC. Equipment shall be maintained in good repair. Repair. 0 points.//4-101.19 Nonfood-Contact Surfaces -
C-Observed red plastic SOLO cup and rubberband inserted into chute of ice machine at beverage station to assist with ice flow.
Nonfood contact surfaces that are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be
constructed of a corrosion resistant, nonabsorbent, and smooth material. Remove contraption and replace with approved
equipment. 0 points.

46  4-302.14 Sanitizing Solutions, Testing Devices - PF-QAC test strips are not available. A test kit or other device that accurately
measures the concentration in MG/L of sanitizing solutions shall be provided. VERIFICATION REQUIRED WITHIN 10 DAYS.
UPON COMPLIANCE CONTACT JENNIFER BROWN AT 336-703-3131 OR BROWNJK@FORSYTH.CC

54  6-202.11 Light Bulbs, Protective Shielding - C-Replace shield to light cover above single-service storage. Light bulbs shall be
shielded, coated, or otherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, and
single-service/single-use items. 0 points.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TED'S FAMOUS CHICKEN Establishment ID; _3034012443

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_TED'S FAMOUS CHICKEN Establishment ID; _3034012443

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.
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