Food Establishment Inspection Report

Score: 90.5

Establishment Name: WAFFLE HOUSE #245

Establishment |D; 3034012079

Location Address: 716 HIGHWAY 66 SOUTH

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC

34 Forsyth

Date: #9/15/ 2017 Status Code: A
Timen:11:45% 3% TimeOut:02: 20

Zip: 27284

Permittee:

County:
WAFFLE HOUSE INC.

Total Time: 2 hrs 35 minutes

Telephone: (336) 996-2041

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 6
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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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WAFFLE HOUSE #245 Establishment |D: 3034012079

Location Address: 716 HIGHWAY 66 SOUTH XlInspection [ ]Re-Inspection Date: 09/15/2017
City: KERNERSVILLE State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27284 Category #: Il
Wastewater System: X Municipal/Community [] On-Site System Email 1: immyniko@wafflehouse.com

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

Permittee: |WAFFLE HOUSE INC. Email 2:

Telephone:_(336) 996-2041 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
Jessica 01/20/21 0 Steak 4 door cooler 32

Hot water Dish machine 173 Air temp Rear 4 door cooler 39

Hot water 3 comp sink 135 Air temp WIC 36

Chlorine Bucket 0 Lettuce Make unit 47

Sausages Final 147 Ham Make unit 42

Eggs Final 152

Grits Hot hold 187

Chili and Hot hold 156

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.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Employees are using front handwashing sink as dumpsink.
Observed two employees drain milk and sanitizing solution into sink. A handwashing sink may not be used for purposes other than  speli
handwashing. CDI- Employees instructed not to use handwashing sink for other purposes other than handwashing.// 6-301.14
Handwashing Signage - C- Handwashing sign is not present at front handwashing sink. A sign or poster that notifies food
employees to wash their hands shall be provided at all handwashing sinks used by food employees and shall be clearly visible to
food employees. Handwashing sign given to person in charge.

11 3-101.11 Safe, Unadulterated and Honestly Presented - P,PF- 0O pts. One opened bag of spoiled lettuce stored inside reach-in
cooler near front door. Food shall be safe, unadulterated, and honestly presented. CDI- Employee discarded lettuce.

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- 0 pts. Nine plates, nine cups and
one knife soiled with food and grease residue. Food-contact surfaces shall be clean to sight and touch. CDI- Items sent back to be
re-washed.

Lock
Text

X

First Last
Person in Charge (Print & Sign): Tommy Butler - '———“/ c 7 ;;E
First Last
Regulatory Authority (Print & Sign):E"2 Robert REHSI f a : E g @E&L

REHS ID: 2551 - Robert, Eva Verification Required Date: @9/ 25/ 2017
REHS Contact Phone Number: (336) 703 -3135

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:_WAFFLE HOUSE #245 Establishment ID; _3034012079

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.

21

22

26

39

45

47

49

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- REPEAT.
Container of milk with unknown open date stored inside reach-in cooler. Refrigerated, ready-to-eat, potentially hazardous food
prepared and packaged by a food processing plant shall be clearly marked at the time the original container is opened in a food
establishment and if the food is held for more than 24 hours, to indicate the date 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. CDI- Milk discarded.

3-501.19 Time as a Public Health Control - P,PF- Basket of shell eggs stored above grill not labeled with discard time. The food
shall be marked or otherwise identified to indicate the time that is 4 hours past the point in time when the food is removed from
temperature control. CDI- Eggs discarded.

7-201.11 Separation-Storage - P- Six containers of cleaners and detergents stored above bag of clean linen in dry storage room.
Poisonus or toxic materials shall be stored so they can not contaminate linens. CDI- Chemicals moved to different shelving.

3-304.14 Wiping Cloths, Use Limitation - C- REPEAT. Two chlorine sanitizer buckets did not register on test strip. Cloths in-use for
wiping counters and other equipiment surfaces shall be held between uses in a chemical sanitizer solution between 50-200 ppm.
CDI- New solutions prepared at 50 and 200 ppm.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT. Equipment repair/replacement is needed on torn
refrigeration gaskets on 4 door cooler near soda machine. Caulk left side of coke machine to plastic wall. Evaulate chipped corners
of cutting boards for repair/replacement. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT. Additional
cleaning is needed on the following: shelving inside walk-in cooler; fan guards inside walk-in; floors of walk-in; dunnage racks
inside walk-in; bottom of 4 door cooler near soda machine; evaporator box under make unit; cup dispenser above Coke machine;
underneath dish machine. Nonfood-contact surfaces shall be cleaned at a frequency necessary to prevent the buildup of soil and
other debris.

5-203.14 Backflow Prevention Device, When Required - P- ASSE 1022 required on two coffee machines in front of establishment
to prevent backsiphonage of contaminants back into the main water supply system. Contact Eva Robert for verification within 10
days at (336)703-3135 or at robertea@forsyth.cc.

North Carolina Department of Health & Human Services e 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; _WAFFLE HOUSE #245 Establishment |ID; 3034012079

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|

53  6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT. Detail floor cleaning is needed at the following areas: under dish
machine; underneath all equipment in front of establishment; under ice machine; under shelving in dry storage room. Wall cleaning
is needed behind equipment in front of establishment, behind dish machine and three compartment sink. Clean ceiling tiles above
grill. Physical facilities shall be kept clean.// 6-201.11 Floors, Walls and Ceilings-Cleanability - C- Recaulk prep sink to wall. Seal
ceiling pipe penetrations above rear handwashing sink. Seal hole under three compartment sink. Physical facilities shall be easily
cleanable.

54  6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C- 0 pts. Cleaning needed on dusty air vent in dry
storge room. Intake and exhaust air ducts shall be cleaned and filters changed so they are not a source of contamination by dust,
dirt, and other materials.

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:_WAFFLE HOUSE #245 Establishment |ID: 3034012079

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:_WAFFLE HOUSE #245 Establishment ID: 3034012079

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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