Food Establishment Inspection Report

Score: 90

Establishment Name: KRANKIES

Establishment |D; 3034012420

Location Address: 211 EAST 3RD STREET

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 11/16/ 2017 Status Code: A
Time In: 09 : 45% 3% Time Out: 04 : 45§ o

Zip: 27101

Permittee:

County' 34 Forsyth
KRANKIES COFFEE CAFE LLC

Total Time: 7 hrs 0 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: 9
No. of Repeat Risk Factor/Intervention Violations: 3

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
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sl 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 30| 0| | | |_Utensils and Equipment 2653, 2654, .2663
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KRANKIES Establishment |D:_3034012420
Location Address:_211 EAST 3RD STREET Inspection [ ]Re-Inspection Date: 11/16/2017
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27101 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: mitchellbritt@gmail.com
Water Supply: Municipal/Community [] On-Site System
Permittee: KRANKIES COFFEE CAFE LLC Email 2; 9cardallz3@gmail.com
Telephone:_(336) 722-3016 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 J. Mcclure 11-17-20 00 gravy upright cooler 41 grits hot holding 190
hot water 3 compartment sink 154 slice tom sandwhich make unit 41 chicken reheat 174
quat sani 3 compartment sink 200 tuna salad sandwhich make unit 36 rice steamer 162
chlorine sani  dish machine 100 soup reheat 200 milk glass door reach-in 40
burger final 201 gravy hot holding 189 hot water bar 4 comp sink 120
turkey walk-in-cooler 39 salsa hot holding 145 chow chow basement walk-in 34
grits walk-in-cooler 42 egg salad make unit 42 fried chicken room temperature 64
salsa upright cooler 41 collards hot holding 198 blanched fries room temperature 70

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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C - Opts- One employee water bottle being stored on prep table near produce prep
sink. All employee beverages shall be stored in a manner that prevents contamination of hands, food, utensils, and equipment.
CDI: Person in charge voluntarily discarded water bottle. Conversation with person in charge regarding cups (ie with straw and lid)
to prevent contamination of hands.

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- 7 small bowls, wall
mounted potato slicer, can opener blade, a couple plates, cutting board, scoop, cheese grater, two wine glasses. and 10 big plates
stored on racks for immediate use were observed soiled with food residue. / Sticker residue observed on several (stacked and
cleaned) containers in establishment. Food contact surfaces of equipment and utensils shall be cleaned to sight and touch. CDI:
Dishes were placed by dish machine to be washed, rinsed, and sanitized during inspection.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-
REPEAT: Several pans of blanched fries (70F) stored on rack at room temperature. Butter was set out on 2 separate occasion to
be softened and stored at room temperature during lunch service. Potentially hazardous foods for cold holding shall be held at 45F
and below. CDI: Fries were moved to walk-in-cooler to be cooled. Discussion with person in charge about potential ways to hold
butter (ie - Time as a Public Health Control, holding foods hot at 135F, or cold at 45F and below. **As of January 1st, 2019 at 41F

Lock and below**

Text

O

First Last
Person in Charge (Print & Sign): XWV\/{A’ —_
)

First Last

Regulatory Authority (Print & Sign):Shanerla Sanders Christy Whitley

o

REHS ID: 2610 - Whitley Christy Verification Required Date: 11/ 26/ 2017

REHS Contact Phone Number: (336) 703 -3144
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:_KRANKIES Establishment ID; _3034012420

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

21

26

31

35

37

42

45

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- REPEAT-
The following foods in the walk-in cooler, upright cooler, and make unit were not date marked: sweet potatoes, 2 containers of tuna
salad, kimchi (commercially packaged) and salami(invoice states product refrigerated). All ready-to-eat, potentially hazardous
foods shall be date marked for 7 days if held at 41F or below, and if held between 42-45 for 4 days. CDI: All were properly date
marked with day of preparation. //3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food),
Disposition - P- REPEAT- The following foods exceeded their date/temperature discard: kimichi (10/27), macaroni salad (11/7),
kimchi slaw (11/8), 10 portions of macaroni and cheese (11/9), 5 containers of mushroom gravy (11/8), pickled tomatoes(10/18),
and 8 containers of chow chow (11/7). All ready-to-eat, potentially hazardous foods shall be date marked and discarded after 7

7-102.11 Common Name-Working Containers - PF - Opts- Bottle of degreaser was observed with a label on shelving above
canwash. Containers used to store poisonous or toxic material shall be identified and labeled with the common name. CDI: Bottle
was labeled.

3-501.15 Cooling Methods - PF- REPEAT: Two pans of fried chicken (64F) observed cooling at room temperature on speed rack at
cook line. Cooling shall accomplished by using one of the following methods: an ice bath, in small portions, in shallow pans, using
rapid cooling equipment, etc or by other effective means. CDI: Chicken was placed in walk-in-cooler to continue cooling process.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- 0 pts -Unlabeled bottles of sauces were observed
on top of cook line and along grill line. Working containers holding food or food ingredients that are removed from their original
packages shall be identified with their common name.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Wine for use in establishment is being stored in an
un-permitted area per conditions on permit. This area is not approved for storage of food or equipment. It is not equipped with
floors, walls, and ceilings properly constructed to be easily cleanable. Verification Required. Contact Shaneria Sanders at
336-703-3144 or sandersg@forsyth.cc for verification by 11/26/17 that either food is removed from room or that rooms are
adequately finished for food storage. //3-307.11 Miscellaneous Sources of Contamination - C - Cut lemons and limes on bar were
stored on counter, unprotected from consumer contamination. Food shall be stored in a manner that prevents contamination. CDI:
Lemons and limes were covered with plastic wrap.

4-901.11 Equipment and Utensils, Air-Drying Required - C- 3 pans and 3 plastic containers were observed wet stacked on clean
drying rack. Equipment and utensils shall be allowed to air dry after washing, rinsing, and sanitizing.//4-903.11 (A), (B) and (D)
Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Boxes of wine glasses for back up use in
establishment were observed being stored in an un-permitted area per conditions on permit. This area is not approved for storage
of food or equipment. It is not equipped with floors, walls, and ceilings properly constructed to be easily cleanable.. Verification
Required by 11/26/17 to Shaneria Sanders at 336-703-3144 or sandersq@forsyth.cc for verification that either glasses are
removed from room or that rooms are adequately finished for equipment storage.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT: 0 pts (Different equipment) - Gaskets were torn in upright
cooler. Tip of knife damaged, wooden appetizer platters splintering, chipping paint observed on juicer utensil. Equipment shall be
maintained cleanable and in good repair. //4-205.10 Food Equipment, Certification and Classification - C - Spice grinder used in
establishment was observed with manufacturer label states household use only. Food equipment shall be used in accordance with
the manufactures intended use. Replace with an ANSI-accredited commercial spice grinder.

North Carolina Department of Health & Human Services e 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:_KRANKIES Establishment |D; 3034012420

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.

47  4-602.13 Nonfood Contact Surfaces - C-0 pts- Additional cleaning is needed on clean utensil storage rack next to the front hand
sink. Clean sprayer arm at pre-rinse area at dish machine. Non-food contact surfaces shall be maintained clean.

Spell

52  5-501.11 Outdoor Storage Surface - C- REPEAT: Outdoor dumpster stored on a pile of gravel next to roadside. Outdoor storage
surface for refuse shall be smooth, durable, and sloped to drain.

53  6-201.11 Floors, Walls and Ceilings-Cleanability - C- 0 pts - Seal holes in wall behind door in upstairs dry storage, seal pipe
penetration in ceiling in downstairs dry storage. Physical facilities shall be smooth and easily cleanable. //6-501.12 Cleaning,
Frequency and Restrictions - C- Clean spills in downstairs walk-in cooler. Clean walls in area. Physical facilities shall be
maintained clean.

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:_KRANKIES Establishment [D: 3034012420

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:_KRANKIES Establishment |D; 3034012420

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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