Food Establishment Inspection Report

Score: 87.5

Establishment Name: ROUTE 66 DINER

Establishment ID: 3034012114

Location Address: 701 HIGHWAY 66 SOUTH

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC

Date: 11/16/ 2017 Status Code: A
Time In: 18 :35% 3% Time Out: 04 : 20 3

Zip: 27284

Permittee:

County' 34 Forsyth
KERNERSVILLE DINER INC.

Total Time: 5 hrs 45 minutes

Telephone: (336) 497-5112

Category #: IV

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 2652 29| (] Water and ice from approved source [2|[L]fo)) ||
Management, employees knowledge; ; - - — -
2|X (O responsibilities & reporting [3][5) 1 || ] 30|010|X %egtlﬁggs obtained for specialized processing 1 (o o ]
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31|0|x g’(:%ri);r;g?]?Iflgrgténrﬁ:)rggtsul;s%%;n?%?quate B E OO
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 (o) [0]|T| )] O=iOlo = et
- — 33 Approved thawing methods used 1]{[o.
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6X|0 Hands clean & properly washed @zl ol 34 O Thermometers provided & accurate Do) 1|
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|X U Handwashing sinks supplied & accessible 211U | Prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source : .2653, .2655 36/ | O] Lnnsiemcat“ss& rodents not present; no unauthorized | |
9 (X[ Food obtained from approved source 2ol L] o e Contamination prevented during 100d EEEEEE
10/ X | [1| Food received at proper temperature (2 (o preparation, storage & display
38|10 |4 Personal cleanliness (o [ =
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|00 s | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
parasite destruction 40|01x| O Washing fruits & tabl \1\\oqim [
Protection from Contamination .2653, .2654 asning Iruls & vegetanes i
13| 0|3 |1 |0 | Food separated & protected i3lseloll| 1] Proper Use of Utensils .2653, .2654
: 10| In-use utensils: properly stored Bello] [1{X (]
140X Food-contact surfaces: cleaned & sanitized (3293 |X | (]| ] - - - - T
_ _ ) »2|x|0 Utensils, equipment & linens: properly stored, (o | [
15 0 Proper disposition of retumned, previously served, nioliolo dried & handled
- reconditioned, & unsafe food 8K 0 Single-use & single-service articles: properly i e o
Potentially Hazardous Food Time/Temperature  .2653 stored & used
16| &4 |1 | ]| 1 | Proper cooking time & temperatures Bl | O] 44| X | O Gloves used properly [
17| | X | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
Equipment, food & non-food contact surfaces
18| (1| | [J | [ | Proper cooling time & temperatures [3]3¢[01|5| (1) 1| |45| 0 | B 282;?;{%%3'?%22‘? properly designed, (21|l | L]
19 ||| Proper hot holding temperatures [3][edl0l| 1| L[] |46/ | T x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & \rj5aG)| | |
20/ ||| | Proper cold holding temperatures X230 Oll4710 = Non-food contact surfaces clean (Dledx |0
21|10 [J| | Proper date marking & disposition [3]>6[ 0 || _Physical Facilities .2654, .2655, .2656
2|010/x (0O Time as a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
records
Consumer Advisory 12653 (X (O Plumbing installed; proper backflow devices [2)[1]Co) (I|[|C]
23| O O | | Sﬁgg%@g&:(?\fﬁgg provided for raw or “ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ [ 51|11 & cleaned 1 I‘O‘ .
offered Garbage & refuse properly disposed; facilities |
- 52|X |0 [1]jedo]) [J|[J|
Chemical 2653, .2657 maintained E
250100 | X Food additives: approved & properly used [1]ed(0l| 0| T ) |53| O | X Physical facilities installed, maintained & clean Bl (1|X ]
26|11 Toxic substances properly identified stored, & used 20| X || ]| |54| 0 [ X gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; |@ OIXI
Conformance with Approved Procedures .2653, .2654, .2658 Total Deduct 125
A Compliance with variance, specialized process, otal Deductions: .
27| H] ||:| reduced oxygen packing criteria or HAgCP plan |||@'D | D' U
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_ROUTE 66 DINER

Location Address:

701 HIGHWAY 66 SOUTH

Establishment |D: 3034012114

Inspection [ ]Re-Inspection

Date: 11/16/2017

City: _KERNERSVILLE State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27284 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: 1akes_diner@yahoo.com
Water Supply: Municipal/Community [] On-Site System
Permittee: KERNERSVILLE DINER INC. Email 2:
Telephone:_(336) 497-5112 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
Robin Stanton 08/20/20 0 Grilled chicken Final 196 Tomtoes Walk-in cooler 40
Hot water 3 comp sink 140 Mac & cheese Steam unit 173 Turkey Walk-in cooler 38
Chlorine Dish machine 50 Greens Steam unit 178 Spinach Reach-in cooler 42
Chlorine 3 comp sink 100 Ham Make unit 51 Lettuce Reach-in cooler 41
Chlorine Bucket 200 Slaw Make unit 51 Pork Small cooler near grill 37
Eggs Delivered 40 Shell eggs Make unit 41 Baked Hot hold cabinet 141
Meatloaf Final 180 Chicken fajitas Make unit 43 Hamburgers Final 197
Eggs Final 146 Cole slaw Walk-in cooler 38 Rice Walk-in cooler 40

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 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Inside reach-in cooler on prep line, raw
turkey burger and raw chorizo sausage stored above containers of cooked pasta and cheese. Food shall be protected against
cross-contamination by storing food according to final cooking temperatures. CDI- Raw turkey burger placed next to raw chicken
on bottom of cooler and raw chorizo stored above hamburgers.

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- 0 pts. Four knives, one can opener,

three cups, and six plates soiled with food residue. Food-contact surfaces shall be clean to sight and touch. CDI- All items were
sent back to be re-washed.

18  3-501.14 Cooling - P- Chili was cooked and cooled on Wednesday and today registered a temperature of 50F. Food shall be
cooled from 135F to 70F within 2 hours and from 70F to 41F and below within 4 hours. CDI- Chili discarded.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ROUTE 66 DINER Establishment ID; _3034012114

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.

20

21

23

26

31

33

34

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-
REPEAT. The following items were maintained above 45F: tomatoes 48-50F; ham 51F; slaw 51F; peppers/onions 53F; lettuce
49F; turkey 50F. Butter maintained at 71F on wait cabinet. Potentially hazardous food shall be held at 45F and below. CDI- All
items were discarded. Recommend establishment use time a public health control on items on top of make unit. Provide
procedures to Eva Robert at robertea@forsyth.cc.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- REPEAT.
Spinach, hot dogs and rice were not labeled with prep or discard. Potentially hazardous food prepared and held in food
establishment for more than 24 hours shall be marked to indicate the or day by which the food shall be consumed on the premises,
sold, or discarded after 7 days if held at 41F or below and 4 days at 45F or below. The day of preparation shall be counted as Day
1. CDI- All items were discarded.

3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF- 0
pts. Ribeye steak on "Mom's Breakfast Plate" on menu is missing a disclosure and reminder as customers can have this item
undercooked. The permit holder shall inform consumers of the significantly increased risk of consuming such foods by way of a
disclosure and reminder, as specified in [ (B) and (C) of this section using brochures, deli case or menu advisories, label
statements, table tents, placards, or other effective written means. CDI- Person in charge corrected menu during inspection.

7-202.12 Conditions of Use - P,PF- Equate mineral oil intestinal lubricant observed above slicer prep table. Per manager, mineral
oil was used on slicer equipment. Back of bottle states mineral oil relieves occasional constipation. Poisonous or toxic materials
shall be used according to manufacturer's use directions included in the labeling. CDI- Mineral oil discarded by person in charge.//
7-207.11 Restriction and Storage-Medicines - P,PF- Sleep aid pills stored above make unit. Medicines that are in a food
establishment for the employees' use shall be labeled as specified under 7-101.11 and located to prevent the contamination of
food the contamination of food, equipment, utensils, linens, and single-service and single-use articles. CDI- Pills placed on
employee chair. Person in charge was instructed to prevent storage of personal medications around food.

3-501.15 Cooling Methods - PF- 0 pts. Cooked chili was cooled in deep plastic container. Food being cooled shall be: placed in
shallow pans; separated into smaller or thinner portions; using rapid cooling equipment; stirring the food in a container placed in an
ice water bath; using containers that facilitate heat transfer. When placed in cooling or cold holding equipment, food containers in
which food is being cooled shall be: arranged in the equipment to provide maximum heat transfer through the container walls; and
loosely covered, or uncovered if protected from overhead contamination. CDI- Chili discarded.

3-501.13 Thawing - C- 0 pts. Raw hamburgers observed cooling on meat prep sink drainboard. Person in charge stated
hamburgers have been thawing for hours. Potentially hazardous food shall thawing of under refrigeration, under running water at
70F or below, or as part of the cooking process.

4-502.11 (B) Good Repair and Calibration - PF- REPEAT. Three out of four thermometers were not properly calibrated or in good
repair. While in an ice and water mix, one thermometer registered at 11F and other at 20F. One thermometer requires new
batteries. Thermometers shall be in good repair and proper calibration. CDI- Person in charge removed thermometers. PIC also
stated replacing all damaged thermometers.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ROUTE 66 DINER Establishment |ID; 3034012114

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.

38

40

41

45

47

53

54

2-402.11 Effectiveness-Hair Restraints - C- REPEAT. One male food employee observed not wearing hair restraint while handling
food. Wait staff employees not wearing hair restraints as well. Food employees shall wear hair restraints such as hats, hair
coverings or nets and beard restraints that are designed and worn to effectively keep their hair from contacting exposed food, clean
equipment, utensils, and linens, and unwrapped single-service and single-use articles.

3-302.15 Washing Fruits and Vegetables - C- 0 pts. Employee observed not washing onions prior to cutting them. Raw fruits and
vegetables shall be thoroughly washed in water to remove soil and other contaminants before being cut, combined with other
ingredients, cooked, served, or offered for human consumption in ready-to-eat form. CDI- Employee asked to wash onions before
cutting.

3-304.12 In-Use Utensils, Between-Use Storage - C- REPEAT. Metal bowl stored inside hashbrowns in walk-in and plastic
container

without handles stored inside black-eyed peas in dry storage. During pauses in food preparation or dispensing, food preparation
and dispensing utensils shall be stored in the food with their handles above the top of the food and the container.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Equipment repair/replacement is needed on the following: rusted
shelving inside large make unit and reach-in freezer; cut or cap exposed screw threads inside walk-in units; rusty fan guards inside
make-unit and reach-in coolers; minor gasket tear on small meat cooler across reach-in freezer; cracked lids. Equipment shall be
maintained in good repair.// 4-501.12 Cutting Surfaces - C- Recondition blue cutting board. Surfaces such as cutting blocks and
boards that are subject to scratching and scoring shall be resurfaced if they can no longer effectively cleaned and sanitized, or
discarded if they are not capable of being resurfaced.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- 0 pts. Cleaning is needed
on dish machine, waffle maker shelf, spray gun at pre-rinse sink. Nonfood-contact surfaces shall be kept clean.

6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C- REPEAT. By dish machine, baseboard tiles create 90
degree angle and therefore interfere with proper cleaning. In food establishments in which cleaning methods other than water
flushing are used for cleaning floors, the floor and wall junctures shall be coved and closed to no larger than 1 mm (one
thirty-second inch). Evaluate other areas in establishment that require coved base.// 6-201.11 Floors, Walls and
Ceilings-Cleanability - C- Grout floors around dish machine area and repair damaged floors in front wait station area. Repair
damaged corners of can wash. Physical facilities shall be easily cleanable.

6-303.11 Intensity-Lighting - C- REPEAT. Low lighting measured in men's and women's restrooms at 4-10 foot candles . Lighting
shall be at least 20 foot candles inside restrooms. Increase lighting.// 6-305.11 Designation-Dressing Areas and Lockers - C-
Employee phones and charger observed above and on food prep surfaces. Employee jackets observed hanging on bread shelf
near dry storage. Lockers or other suitable facilities shall be provided for the olderly storage of employees' clothing and other
possessions.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ROUTE 66 DINER Establishment ID: 3034012114

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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Comment Addendum to Food Establishment Inspection Report
Establishment Name; ROUTE 66 DINER Establishment |D; 3034012114

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
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