Food Establishment Inspection Report

Score: 95

Establishment Name: FOOTHILLS BREWING

Establishment |D;_ 3034011675

Location Address: 638 W 4TH STREET

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: @2/ 17/ 20 20 Status Code: A

Zip: 27101 County: 34 Forsyh Time In:11:158 om Time Out: @3 : 309 om
Permittee: 638 BREWING COMPANY Total Time: _4hrs 15 minutes

Telephone: (336) 777-3348

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations:

—
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 Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | X | O ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?%”gﬁ’t?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health = | -265i — 29X | Water and ice from approved source [2)|(1]lo] LI (0|
anagement, employees knowledge; - - — -
2|X|0O respoﬁsibumes & ‘r)ep)értinq 9 [3]|23)(0]| J| LI} 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 310|= Proper cooling methods used; adequate 5[0 (]
K K . equipment for temperature control
4| O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1]
32| [[J| [ |[J | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth 1od[0]| 1| |1 =iolola NEnEEE
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6|01 Hands clean & properly washed ][l m] i U (O Thermometers provided & accurate [1]oglo] (| J|]
No bare hand contact with RTE foods or pre- R . Food Identification .2653
710X (OO X ||
approved éltern.ate procec.iure properly.followed 35‘ O |®| |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible o000 Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Ar;ro;d Source .2653, .2655 T 36|54 | Iannsiemcélss& rodents not present; no unauthorized |75l ||
9 Food obtained from approved source 2)1 — -
O[] | |Gontampetion sreveried i eod BECEEE
10/ Xl | Food received at proper temperature o]l CJ|1] .
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Required records available: shellstock tags, nliololo 39| (O Wiping cloths: properly used & stored (B R (I
parasite destruction X0 Washing fruits & vegetables (5 [ ) A
Protection from Contamination .2653, .2654 J g -
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654 T
— 41| In-use utensils: properly stored ({2
14X | Food-contact surfaces: cleaned & sanitized 3]sl 1] - - - -
_ _ _ 2|00 Utensils, equipment & linens: properly stored, xlodol =0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled ki
_ reconditioned, & unsafe food 80X Single-use & single-service articles: properly W i ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures Beg0) 0| L) (44| X | O Gloves used properly [1osf0] (I |CJ|C]
17| & |[J | [ | [ | Proper reheating procedures for hot holding [3)z80)| (1| 1| | |_Utensils and Equipment .2653, .2654, .2663
Equipment, food & non-food contact surfaces [
18| | |[d | [ | Proper cooling time & temperatures 30| | 1| 7] | 45| | XX 252;?%%?‘&5'95322?' properly designed, (211 ]
19 [J| || Proper hot holding temperatures [3](esifol| 1| CI{CT) 46| B4 | (T x\éae';?,vggssth'srt]ﬁg:c"mes: installed, maintained, & [ o o
20| X [ |0 | | Proper cold holding temperatures Bl OO O 47|10 | = Non-food contact surfaces clean bz
21 [J|| ]| Proper date marking & disposition [3]|[8| 0l 1| ]| 1| |_Physical Facilities .2654, .2655, .2656
200X |0 :’;21019“;353 a public health control: procedures & el 0o 48| | (1| O Hot & cold water available; adequate pressure 2)|[2]0o) 1] 1]
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
C dvi ided f .
23| O |E ||:| | | ur?ggrucngg&:d \flcl,%%rg provided for raw or @“ D‘D 50| (] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 511X 0|0 & cleaned [Lesffo) L LTI
_ offered 52001 Garbage & refuse properly disposed; facilities misa® |0
Chemical .2653, .2657 maintained ERRS
254 (0| Food additives: approved & properly used 180 [53(0 | X Physical facilities installed, maintained & clean (1050 (1)1
26| X (O Toxic substances properly identified stored, & used 2@t I 54| 3 l\jﬂees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; Uld ol 1]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 5
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
off
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_FOOTHILLS BREWING Establishment ID:_3034011675
Location Address: 838 W 4TH STREET Inspection [ ]Re-Inspection Date: 02/17/2020
City: _WINSTON SALEM State: NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27101 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: info@foothillsbrewing.com
Water Supply: Municipal/Community [] On-Site System
Permittee: 638 BREWING COMPANY Email 2:
Telephone:_(336) 777-3348 Email 3:
| Temperature Observations |
Cold Holding Temperature is now 41 Degrees or less
Item Location Temp ltem Location Temp Item Location Temp
ServSafe H. Schwartz 5-17-23 00 Sausage Cooling 12:30 58 Chicken Pantry make unit 40
Hot water 3 comp sink 123 Smoked wing  Final 175 Pick. onion Grill make unit 34
Hot water Dishmachine - F.hill 170 Chili Hot holding 184 Rice Grill reach-in 33
Hot water 4 comp sink - F.note 127 Burger Final 150 Ambient Wait station reach-in 39
Hot water Dishmachine - F.note 166 Wings Walk-in cooler 40 Quiche Footnotes display 41
Egg Cooling 12:10 58 Chkn salad Walk-in cooler 39 Pork/lima Hot holding 175
Egg Cooling 12:30 51 Slaw Expo make unit 40 Ambient Dessert upright 39
Sausage Cooling 12:10 76 Salsa Expo reach-in 39 Ambient 4 door reach-in 29

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.

7 3-301.11 Preventing Contamination from Hands - P,PF Food employee at beginning of inspection, observed placing onion ring on
burger at pass thru. Employee stated food was for personal consumption. Food employees may not contact exposed, ready-to-eat
food with their bare hands and shall use suitable utensils such as deli tissue, spatulas, tongs, single-use gloves, or dispensing
equipment. CDI: Plate with onion rings voluntarily discarded. Discussion with person-in-charge and employees regarding glove
use.

Spell

18  3-501.14 Cooling - P Large container with tight fitting lid of Brisket chowder from previous evening service, measuring 58-59F.
Cooked potentially hazardous food shall be cooled: within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to
41F. CDI: Brisket chowder voluntarily discarded.

23  3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF
Daily specials menu did not contain a consumer advisory to include a reminder and disclosure, for the undercooking of burgers as
listed for special. 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 foods by

Lock way of a disclosure and reminder .. using brochures, deli case or menu advisories, label statements, table tents, placards, or other

Text effective written means. (B) Disclosure hall include: (1) A description of the animal-derived foods such as “oysters on the half shell
(raw oysters),” “raw-egg Caesar salad,” and “hamburgers (can be cooked to order)”; or (2) Identification of the animal-derived

First Last l /
Person in Charge (Print & Sign): ~ SHANE MOORE 7 I,

First Last

Regulatory Authority (Print & Sign):CHRISTY WHITLEY

REHS ID: 2610 - Whitley, Christy Verification Required Date: ~~ /  /

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

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

Establishment Name: _FOOTHILLS BREWING Establishment ID: 3034011675

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.

31

35

37

42

43

45

47

3-501.15 Cooling Methods - PF Repeat. In walk-in cooler - large container of French Fries actively cooling, in large portion. /
Brisket chowder from previous evening with tight fitting lid and large portion, did not meet cooling parameters. / Sausage and egg
tightly wrapped in plastic in 4-door reach-in. Cooling shall be accomplished .. by using one or more of the following methods based
on the type of food being cooled: placing the food in shallow pans; separating into smaller or thinner portions; stirring in a container
placed in an ice water bath; using containers that facilitate heat transfer; adding ice as an ingredient; or other effective methods.
When placed in cooling or cold holding equipment, containers in which food is being cooled shall be: arranged to provide maximum
heat transfer through the container walls; and loosely covered, or uncovered if protected from overhead ... during the cooling
period to facilitate heat transfer from the surface of the food. CDI: Fries, sausage and eggs placed on sheet pans and met cooling.

3-302.12 Food Storage Containers Identified with Common Name of Food - C Sauce bottles were being sniffed by food employees
to see which sauce was in squeeze bottle. / All sauces used at cook line lacked label. Working containers holding food or food
ingredients that are removed from their original packages for use in the food establishment, such as cooking oils, flour, herbs,
potato flakes, salt, spices, and sugar shall be identified with the common name of the food.

3-307.11 Miscellaneous Sources of Contamination - C Seasoning that was gifted, being stored with produce at dessert upright. /
Small bag of fully cooked mussels being stored commingled with seafood for establishment. Designate and separate an area for
employee food. / Customers ordered food from Foothills, and was brought through non-permitted space without protection to
customers seated at Footnotes. Food shall be protected from miscellaneous sources of contamination.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Rolling table with
mixer being stored between prep sink and handwashing sink, exposed to splash. Cleaned equipment and utensils, laundered
linens shall be stored: (1) In a clean, dry location; (2) Where they are not exposed to splash, dust, or other contamination; and (3)
At least 6 inches above the floor. // 4-901.11 Equipment and Utensils, Air-Drying Required - C Repeat. Multiple stacked containers,
stacked wet. After cleaning and sanitizing, equipment and utensil shall be air-dried. Do not towel dry. // 4-903.12 Prohibitions - C
Mechanical storage closet with unfinished walls and ceilings, with water heater and electrical, storing wine glasses and beverage
dispensers. Cleaned and sanitized, utensils, laundered linens may not be stored: (1) In locker rooms; (2) In toilet rooms; (3) In
garbage rooms; (4) In mechanical rooms; (5) Under sewer lines that are not shielded to intercept potential drips; (6) Under leaking

4-903.12 Prohibitions - C Mechanical storage closet with unfinished walls and ceilings, with water heater and electrical, storing
single-use sandiwch bags, single-use wrapping, etc. Single-service and single-use articles , may not be stored: (1) In locker
rooms; (2) In toilet rooms; (3) In garbage rooms; (4) In mechanical rooms; (5) Under sewer lines that are not shielded to intercept
potential drips; (6) Under leaking water lines including leaking automatic fire sprinkler heads or under lines on which water has
condensed; (7) Under open stairwells; or (8) Under other sources of contamination.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Reach-in cooler door at pantry station is badly damaged and torn
gasket need to be replaced. / Undersides of drainboards at three compartment sink and dishmachine, legs and splashguards of
prep sink and handwashing at bar, all with rust build up. / Re-wrap damaged wrap from piping of condenser. / Shelving inside wait
station reach-in cooler is rusting. Equipment shall be maintained cleanable and in good repair. // 4-205.10 Food Equipment,
Certification and Classification - C Wimco slicer with no documentation for commercial use or ANSI accredited. Except for toasters,
mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the manufacturer’s intended
use and certified or classified for sanitation by an American National Standards Institute (ANSI)-accredited certification program.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Repeat. Additional cleaning
needed around condenser and fan guards in walk-in cooler, inside cooler at beer, pantry reach-in cooler, sheet pans with dry food
ingredients, hood vents with grease accumulation, and container with sauce bottles. Nonfood-contact surfaces of equipment shall

be kept free of an accumulation of dust, dirt, food residue, and other debris.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
Sl A

4
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_FOOTHILLS BREWING Establishment |D; 3034011675

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

52  5-501.111 Area, Enclosures and Receptacles, Good Repair - C Recyclables dumpster is damaged at back seam and arm pick up,
creating holes. Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good
repair.

53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Continue to repair floors at bar, so that water
cannot pool, and they are easily cleanable. Physical facilities shall be maintained in good repair. // 6-501.12 Cleaning, Frequency
and Restrictions - C Floor cleaning is needed around beverage machine and make units. Physical facilities shall be cleaned as
often as necessary to be maintained clean.

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

Establishment Name:_FOOTHILLS BREWING Establishment |D: 3034011675

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;_FOOTHILLS BREWING Establishment |D; _3034011675

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. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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