Food Establishment Inspection Report

Score: 95.5

Establishment Name: THE LOOP PIZZA AND GRILL

Establishment |D: 3034012136

Location Address: 1030 SOUTH MAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC

34 Forsyth

Date: 7/10 /201 8 Status Code: A
Timeln: 12: 20 &% Time Out84: 058 om

Zip: 27284

Permittee:

County:
KVILLE LOOP LLC

Total Time: 3 hrs 45 minutes

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: 4
No. of Repeat Risk Factor/Intervention Violations: 1

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.
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Chemical .2653, .2657 maintained -
2500 | X Food additives: approved & properly used g0l | ] |53] 0 | X Physical facilities installed, maintained & clean (X og[0] [] ]
26| X (O Toxic substances properly identified stored, & used 20| OO 544 [ O (';Aees?gt;sn;teerg”:rﬁe%ns%slggting requirements; i1 ) 1 ()
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e DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _THE LOOP PIZZA AND GRILL Establishment |D: 3034012136
Location Address:_1030 SOUTH MAIN STREET Inspection [ ]Re-Inspection Date: 07/10/2018
City: _KERNERSVILLE State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27284 Water sample taken? [_| Yes No Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: Mdtargett@yahoo.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _KVILLE LOOP LLC Email 2:
Telephone:_(336) 992-4400 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
ServSafe Hannah Duncan 9-28-22 00 Chili Hot hold - grill 155 Ham Re-check 45
Hot water 3 comp sink 143 Tomato soup  Warmer - front 146 Mushrooms Cooling 12:53 55
Quat sani Bucket - ppm 150 Ckn chili Warmer - front 164 Mushrooms Cooling 3:00 45
Chlorine Dishmachine - ppm 50 Grilled ckn Final 178 Tomatoes Pizza make unit 36
Fried ckn Final 210 Slaw Grillside make unit 41 Lettuce Walk-in 12:55 61
Salmon Final 142 Cut melon Grillside make unit 45 Lettuce Walk-in 3:00 47
Burger Final 159 Spinach Pizza make unit 45 Lettuce Salad make unit 42
Mushrooms Hot hold - grill 139 Ham Pizza make unit 58 Feta Salad back up reach-in 42

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.

11 3-202.15 Package Integrity - PF REPEAT: One can of olives and two cans of mandarin oranges with dents on top, bottom, and/or
central seams of cans. Food packages shall be in good condition and protect the integrity of the contents so that the food is not
exposed to adulteration or potential contaminants. CDI: Person-in-charge segregated cans from use. 0 pts

Spell

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P The following food-contact surfaces
being stored on clean utensil shelving soiled: two blades to slicers with food residue, two ladles, one metal container, and two
measuring cups. / Can opener blade observed with debris (unused today according to food-employee and person-in-charge).
Food-contact surfaces of equipment and utensils shall be kept clean to sight and touch. CDI: All taken sent to dishmachine to be
rewashed.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P
Container of tomatoes in sandwich make unit measuring 44-52F (on top). Do not overstack foods in containers on make unit.
Potentially hazardous food (PHF) shall be held at 45F and below. CDI: Food-employee voluntarily discarded.

**As of January 1st, 2019, PHF shall be held cold at 41F and below** 0 pts

Lock
Text
First Last
Person in Charge (Print & Sign): ><‘ ﬂ?——\
First Last
CHRISTY WHITLEY

Regulatory Authority (Print & Sign):

REHS ID: 2610 - Whitley Christy Verification Require : / /

REHS Contact Phone Number: (336) 703 -3157
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program i

i DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_THE LOOP PIZZA AND GRILL Establishment ID; _3034012136

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

37

39

42

45

49

53

23

3-307.11 Miscellaneous Sources of Contamination - C // 3-305.12 Food Storage, Prohibited Areas - C Walk-in freezer with ice build
up from leaking pipe, observed on boxes of food stored under pipe. Repair pipe, and do not store food under leaking condensate
line. / Two containers of cut pineapple being stored within/inside of container of grapes and cut melons. Food shall be protected
from miscellaneous sources of contamination. Food being stored in walk-in cooler, under a container of water catching leak from
pipes. Repair leak and do not store food directly under leaking pipe. Food may not be stored: (A) In locker rooms; (B) In toilet
rooms; (C) In dressing rooms; (D) In garbage rooms; (E) In mechanical rooms; (F) Under sewer lines that are not shielded to
intercept potential drips. 0 pts

3-304.14 Wiping Cloths, Use Limitation - C One wet cloth being stored on back prep sink, after use with no employees engaging in
prep. Cloths in-use for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at
a concentration specified under § 4-501.114. 0 pts

4-901.11 Equipment and Utensils, Air-Drying Required - C One stack of metal containers and one stack of lexan containers,
observed on clean utensil shelving, stacked wet. After cleaning and sanitizing, equipment and utensils shall be air-dried. Do not
towel dry. O pts

4-501.11 Good Repair and Proper Adjustment-Equipment - C REPEAT: The following equipment is in need of repair/replacement:
clean utensil and single-service shelving are rusting/losing finish; leaking pipe in walk-in cooler (with container being used to catch
water stored above food); laminate damage to front counters, and hood vent missing above grill line. Equipment shall be
maintained cleanable and in good repair. // 4-202.16 Nonfood-Contact Surfaces - C Beverage crate being reused in walk-in cooler
to store boxes of food items on. Replace with approved and cleanable shelving. Nonfood-contact surfaces shall be free of
unnecessary ledges, projections, and crevices, and designed and constructed to allow easy cleaning and to facilitate maintenance.

5-205.15 (B) System maintained in good repair - C REPEAT: Handwashing sink beside pizza prep unit leaking at pipe under
handwashing sink and slow to drain. Splitter and chemical tower at canwash leaking. Repair. A plumbing system shall be
maintained in good repair.

6-201.11 Floors, Walls and Ceilings-Cleanability - C // 6-501.11 Repairing-Premises, Structures, Attachments, and
Fixtures-Methods - C REPEAT: Remove damage caulk and recaulk around bases of toilets in women's room. / Floors losing finish
and damaged in areas throughout kitchen. Floors, walls, and ceiling shall be easily cleanable and kept in good repair.

3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF
Caesar salad is made in-house using raw egg yolks, without disclosure or reminder on menus, indicating dressing is made with
raw egg. / Footnote at bottom of menus does not contain statement that the noted asterisked items are offered raw, undercooked,
and/or cooked to order. If an animal food such as beef, eggs, fish, lamb, milk, pork, poultry, or shellfish is served or sold raw,
undercooked, or without otherwise being processed to eliminate pathogens, either in ready-to-eat form or as an ingredient in
another ready-to-eat food, the permit holder shall inform consumers of the significantly increased RISK of consuming such foodsby
way of a disclosure and reminder. CDI: Person-in-charge used placard to indicate the following items are cooked to order, Caesar
dressing is offered with raw egg yolk, and posted at each front cash register where customers order. 0 pts

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

A
3
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_THE LOOP PIZZA AND GRILL Establishment |D; 3034012136

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|

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

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_THE LOOP PIZZA AND GRILL Establishment ID; _3034012136

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;_THE LOOP PIZZA AND GRILL Establishment |D; 3034012136

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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