Food Establishment Inspection Report

Score: 91.5

Establishment Name: KFC G135196

Establishment |D; 3034012247

Location Address: 2390 LEWISVILLE CLEMMONS RD

Inspection [ ]Re-Inspection

City: CLEMMONS State: NC
Zip: 27012

County: 34 Forsyth

Date:01/19/2021 Status Code: A
Time In:12:05 PM Time Qut:2:20 PM

Permittee: FQSRLLC

Total Time: 2hrs 15 min

Telephone: (336) 766-8630

Category #: |l

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

Water Supply: [X]Municipal/Community []On-Site Supply

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/Intervention Violations: 2

No. of Repeat Risk Factor/Intervention Violations: 2
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KFC G135196 Establishment ID: 3034012247
Location Address: 2390 LEWISVILLE CLEMMONS RD XlInspection [JRe-Inspection Date: 01/19/2021
City: CLEMMONS State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27012 Water sample taken? || Yes No Category #: |l
Wastewater System: K MunicipaliCommunity [] On-Site System i
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:196@kbpfoods.com
Permittee: FQSRLLC Email 2:
Telephone: (336) 766-8630 Email 3:

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

Item Location Temp [lam Location Temp  Item Location Temp
cup of slaw serving line 36

mashed potatoes  serving line 148

popcorn chicken serving line 149

mac and cheese  serving line 164

fried chicken serving line 148

chicken filet Henny Penny 2 152

corn Henny Penny 1 172

mac and cheese  walk-in cooler 39

quat sani (ppm) towel buckets and 3 comp sink 300

hot water 3 comp sink 174
ambient air under counter cooler 24
chicken FINAL COOK 204
Chicken tender  FINAL COOK 180
ServSafe Shamika Simms 4/11/2022 00
First Last
Person in Charge (Print & Sign): Annette Kelley (i 1 knﬁg-’-*')
First Last
Regulatory Authority (Print & Sign): Aubrie Welch M \QJJ/\ figuls
REHS 1D: 2519 - Welch, Aubrie Verification Required Date:

REHS Contact Phone Mumber: (336) 830-4460

Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
s A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KFC G135196 Establishment ID: 3034012247

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.

14

21

42

45

47

51

52

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Metal and plastic containers, metal racks, sheet pans
with food buildup/debris on shelving unit designated for clean dish storage. Food contact surfaces shall be clean to sight and touch. REPEAT. CDI -
discussion with manager about dish washing, dishes placed at 3 comp sink.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Cooked chicken portioned into
4 zip closure bags was not dated. Potentially hazardous foods prepared/opened and held in an establishment for >24 hours must be date marked.
REPEAT. CDI - chicken was voluntarily discarded.

4-901.11 Equipment and Utensils, Air-Drying Required - C Plastic and metal containers, small metal sheet pans stacked tightly together were still
wet. After cleaning and sanitizing, allow dishes to air dry. REPEAT.

4-501.11 Good Repair and Proper Adjustment-Equipment - C 2-door freezer is not working (it was not in use during the inspection). Equipment shall
be maintained in good repair.

4-602.13 Nonfood Contact Surfaces - C Cleaning is needed throughout the kitchen, including but not limited to: warming cabinets, including tracks
where grease/food residue is present; between equipment at serving line (crumbs/food debris present in crevices), handles of equipment including
oven, speed racks, fan guards in chicken walk-in and walk-in freezer, etc. Nonfood contact surfaces of equipment shall be cleaned at a frequency
necessary to preclude accumulation of soil residues. REPEAT.

6-501.18 Cleaning of Plumbing Fixtures - C Additional cleaning needed for all fixtures in men's room. Plumbing fixtures such as handwashing sinks,
toilets, and urinals shall be cleaned as often as necessary to keep them clean.

5-501.115 Maintaining Refuse Areas and Enclosures - C Remove pallet from dumpster area - REPEAT. Small amount of misc. debris, mainly old
gloves, needs to be cleaned up. A storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items,
and clean.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Floor has been regrouted in some areas, such as in front of
fryers, but overall condition of building continues to deteriorate. Floor still needs to be regrouted , such as under equipment at cook line. Ceiling is
sagging above 3 comp sink, a fist-sized gap is now present between the sagging tiles. The ceiling tiles around drink machine at drive-thru need to be
replaced to eliminate the gaps currently present. Some ceiling tiles have peeling coating/are otherwise damaged, such as at ceiling vents behind front
line, near office, above prep table with microwaves. The grout between prep sink and wall is in poor condition. The old bag-in-box hoses protruding
from the floor need to be sealed around to create a smooth, easily cleanable surface. The ceiling tile around currently used bag-in-box hoses needs
to be enclosed to prevent the gap around the hoses. Wall tiles missing at back wall below yellow pipe. Physical facilities shall be maintained in good
repair. REPEAT.

6-501.12 Cleaning, Frequency and Restrictions - C Clean floors, walls, and ceilings, esp. back wall behind cooking equipment, ceiling vents, FRP
wall behind clean dish rack and behind 3 comp sink, etc. Physical facilities shall be cleaned as often as necessary to keep them clean, REPEAT.

6-305.11 Designation-Dressing Areas and Lockers - C Employee cell phone sitting on box of gloves in back kitchen. Lockers or other suitable
facilities shall be provided for the orderly storage of employees' clothing and other possessions.

6-303.11 Intensity-Lighting - C Replace burned out bulbs in fixture by walk-in cooler to meet minimum lighting requirement of 20 foot-candles in
areas used for warewashing and utensil storage.



