Food Establishment Inspection Report Score: 935

Establishment Name: TNT'S KITCHEN Establishment ID: 3034012612
Location Address: 500 AKRON DR. Inspection [ JRe-Inspection
City: WINSTON SALEM State: NC Date: 10/22/2020 Status Code: A
Zip: 27105 County: 34 Forsyth Time In:9:45 AM Time Qut:;12:02 PM
Permittee: THEMUS FULKS AND EDWARD FULKS Total Time:2 hrs 17 min

Category #: IV

Telephone: (336) 776-8557
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 3

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_TNT'S KITCHEN

Location Address: 500 AKRON DR.
City: WINSTON SALEM

Establishment 1D; 3034012612

[X]Inspection []Re-Inspection Date: 10/22/2020

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27105 Water sample taken? || Yes No Category #: IV

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

Water Supply:

Email 1:tbfulks@gmail.com

Municipal/Community [] On-Site System
Permittee: THEMUS FULKS AND EDWARD FULKS

Email 2:

Telephone: (336) 776-8557

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Eggs final cook 201 Hamburger Steak  hot holding 145
Ribs reheat 210 Macaroni hot holding 138
Chicken reheat 200 Okra hot holding 146
Rice reheat 171 cnili hot holding 205
Chili reheat 202 Hot Water 3-compartment sink 134
Tomatoes make-unit 40 C.Sani 3-compartment sink 50
Hot Dog make-unit 41 Serv Safe Edward Fulks 4-10-24 000.0
Coleslaw make-unit 33
First Last M »fvg.w
Person in Charge (Print & Sign): Edward Fulks
First

Regulatory Authority (Print & Sign ). Victoria

REHS 1D:2795 - Murphy, Victoria

Last
Murphy

Verification Required Date:

REHS Contact Phone Number: (336) 703-3814
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TNT'S KITCHEN Establishment ID: 3034012612

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

19

33

38

47

49

53

3-301.11 Preventing Contamination from Hands - P: PIC was observed tearing spoiling area off of ready-to-eat lettuce and placed lettuce back in the
make-unit. Food employees may not contact exposed ready-to-eat food with their bare hands and shall use suitable utensils such as deli tissue,
spatula, tongs, and single-use gloves, or dispensing equipment. CDI: PIC discarded itme.

3-101.11 Safe, Unadulterated and Honestly Presented - P: A container was observed with spoiling spots on it. Food shall be safe and unadulterated.
CDI: PIC indicated that he purchased the item this morning and it came out of the stored in that manner. PIC was going to removed the spoiling area
from the item but discarded the whole item instead due to barehand contact.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT - P: The following items
measured at temperatures below 135 F: rice (124 F-131 F) and chili (119 F). Potentially hazardous food shall be measured at a temperature of 135 F
and above. CDI: PIC in charge indicated that the items had been in hot holding for less that 2 hours and reheated items to the following: rice (171 F)
and chili (202 F).

3-501.13 Thawing - C: A container of chicken was sitting on the counter thawing. Potentially hazardous food shall be thawed under refrigeration that
maintains the food temperature at 41 F or less, completely submerged under running water at a temperature of 70 F or below with sufficient water
velocity to agitate and float off loose particles in an overflow. CDI: PIC placed items in prep sink and thawed using water less than 70 F

2-402.11 Effectiveness-Hair Restraints - C: The PIC was observed without a hairnet or a beard guard. Food employees shall wear hair restraints
such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, 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.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed on lower shelving in the POS area and overhead shelving. Nonfood-contact
surfaces of equipment shall be clean.

5-205.15 (B) System maintained in good repair -REPEAT- C: Leaking observed at the meat prep sink. Plumbing fixtures shall be maintained in good
repair. *repairs have been made, taken to half credit*

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on the floors throughout the restaurant./Wall cleaning needed in
the warewashing area. Physical facilities shall be cleaned as often as necessary to keep them clean.



