Food Establishment Inspection Report

Score: 93.5

Establishment Name: RJREYNOLDS PLAZA

Establishment |D;_ 3034010361

Location Address: 401N MAIN ST

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC Date: 86/ 29/ 2015 Status Code: A
Zip: 27101 County: 34 Forsyth Timeln: 11 : % pm Time Out:_4: ﬂg ol
Permittee: RJREYNOLDS TOBACCO Total Time: _5 firs 35 minutes

Category #: IV

Wastewater System: [XMunicipal/Community [_]On-Site System

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

FDA Establishment Type: Full-Service 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.
[ v Jour|na[nio] Compliance Status | our [eol| r [ve|[ [w [our[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
- s .
1| |O|O] |5IC Present: Demonstration Certiication by 2 w|01| 01| [28|00 ||| [Pasteurized eggs used where required B 3 e ]
Employee Health .2652 : 29| |0 Water and ice from approved source [2]|[2]fo]| [ I|[1)]
Management, employees knowledge; - - — -
2O respo%sibilities T Pep)(/minq g e[ [ Y 0l00lx %%?SQSS obtained for specialized processing nE0 =]
3 (X0 Proper use of reporting, restriction & exclusion  [3[s][0]| (|| Food Temperature Control 2653 2654
Good Hygienic Practices .2652, .2653 310X Proper coolfing methods used; adequate i.v el0loD
. [ t t t trol 3
410X Proper eating, tasting, drinking, or tobacco use [ 2][1][X| || = SqPTET o SMpere P ot ‘ \h R
32 Plant food properly cooked for hot holding 1]|ps][0
5| No discharge from eyes, nose or mouth 5 E (e olalo ‘ ‘i‘ SEEE
- S 33 XX | Approved thawing methods used 1|0
Preventing Contamination by Hands 2652, 2653, .2655, 2656 i 9 |
6| X | Hands clean & properly washed BB =] s = Thermometers provided & accurate |@ ] ()
. No bare hand contact with RTE foods or pre- Food Identification 2653
X (OO0 3 o o
approved alternate procedure properly followed 35||:| |E| ‘ |Food properly labeled: original container ‘||| D|D |D
8| X0 Handwashing sinks supplied & accessible 21120 D] prevention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source 2653, .2655 ] Insects & rodents not present; no unauthorized
9 (X[ Food obtained from approved source H A 3|0 | animals 2o
3710| X Contamination prevented during food 2ol 00
10/ X | Food received at proper temperature (3 ] preparation, storage & display
38|01 | X Personal cleanliness T o (I
11X (O Food in good condition, safe & unadulterated [2]|[2]] 0| () ] —
plOol0lxO Required records available: shellstock tags, A =] 39|01 X Wiping cloths: properly used & stored Mo 000
parasite destruction X X
- —_— ing fruits & vi !
Protection from Contamination 2653, .2654 40| |1 [J]  |Washing fruits & vegetables [Leso] I I
| -
13| X || [ | | Food separated & protected Y o e A ] Proper Use of Utensils 2653, 2654 ,
' 41| [0 In-use utensils: properly stored [L]Ps)lo] [(T|[1|C]
14|01 X Food-contact surfaces: cleaned & sanitized (3]0l 1| X|] - - - - :
_ _ _ »20|x Utensils, equipment & linens: properly stored, 0= =]
R Proper disposition of returned, previously served, dried & handled
15| | ditioned. & fe food (2] ][0} (|| !
_ reconditioned, & unsaie 100 80X Single-use & single-service articles: properly 5ea] 0
Potentially Hazardous Food Time/Temperature  .2653 stored & used o
T T
16| & | ]| [J | [J | Proper cooking time & temperatures \3\\1»5\!\0\ OO0 44|4 | T Gloves used properly \I\I\O»S\O\ )
T : :
17| &4 || | | Proper reheating procedures for hot holding [3][s[0]| J| 0| 7| | _Utensils and Equipment 2653, 2654, .2663
Olx Equipment, food & non-food contact surfaces 2li=olo
i i I3[ X 45 approved, cleanable, properly designed, 2|1
18| 1| X | [J | [ | Proper cooling time & temperatures B E(pN constructed, & used
19 ||| Proper hot holding temperatures [3]slo]| 1 L] 46|34 | T x\ézréf"gggthgt‘%;:c'l't'es; installed, maintained, & |55 (7|
20 D g D D Proper cold holding temperatures [3][L3[X] i 47 D g Non-food contact surfaces clean Dé @ RN
21| | || 1 | Proper date marking & disposition 3][es|X| | ]| |_Physical Facilities .2654, .2655, .2656
22|00 |sa |7 | Time as a public health control: procedures & el olnlo 48X (0| O Hot & cold water available; adequate pressure [2]|[1]o] I (1)
- records
Consumer Advisory 2653 490X Plumbing installed; proper backflow devices A = ]
C dvi ided f .
23| g ||:| |g | | ur?ggrlé:@glz:d }'c',%%ré' provided forraw or 50/ | 0 Sewage & waste water properly disposed [2]|[L]o) 1|1
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| |E Pasteurized foods used; prohibited foods not 51/} 0|0 & cleaned 8
offered Garbage & refuse properly disposed; facilities
Chemical 2653, 2657 52| | ] maintained [1]es0) 0|10
250100 | X Food additives: approved & properly used (1eso] (1| )] (53| | X Physical facilities installed, maintained & clean b3 (o) ]
TR — T N T
26| (X[ Toxic substances properly identified stored, & used 2)[X0) {1 54| X | 0 gﬂe%?é%;?ergllsrne%ns%slggtmg requirements; 1\!\0,5 o) ]
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 6.5
Compliance with variance, specialized process, otal Deductions: | ©-
27| H] ||:| |g | reduged oxygen packing critFe)ria or HAgCP plan |||@| U | D' U

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:_RJREYNOLDS PLAZA Establishment ID:_3034010361

Location Address: 401N MAIN ST XlInspection [JRe-Inspection Date: 06/29/2015
City: _WINSTON SALEM State: NC Comment Addendum Attached? []  Status Code: A
County: 34 Forsyth Zip: 27101 Category #: \Y]
Wastewater System: (X Municipal/Community [] On-Site System Email 1: reinham@rjrt.com

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

Permittee: RJ REYNOLDS TOBACCO Email 2:

Telephone:_(336) 741-5377 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
chicken final cook 172 chicken hot holding 182 eggs walk-in cooler 42
diced ham serving line 41 rice serving line 152 melon walk-in cooler 50
feta cheese reach-in cooler 41 broccoli soup  serving line 147 roast beef refrigerator 40
diced cooler 43 eggs salad bar 44 ServSafe Wesley Patterson Exp. 0
diced ham serving line 39 leaf lettuce make unit 47

chicken salad serving line 47 fried chicken  hot holding 175

tuna serving line 37 chilli hot holding 138

lettuce serving line 51 chicken broth  walk-in cooler 38

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.

2-401.11 Eating, Drinking, or Using Tobacco - C One employee drink cup stored on prep table. Store employee beverages in a
manner to prevent contamination of food, clean equipment and utensils. Employee beverage discarded as corrective action.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Tongs, metal pans, two scoops,
clean in place equipment such as slicer and kettles required additional cleaning to remove food debris. Wash, rinse, and sanitize
utensils clean to sight and touch. Items to be rewashed as corrective action.

18  3-501.14 Cooling - P One pan of oatmeal was 102F after more than two hours of cooling. When cooling, PHF must cool from 135F
to 70F in 2 hours and from 70F to 45F in 4 hours. Total cooling time may not exceed 6 hours. Oatmeal discarded as corrective

action.
First Last
Person in Charge (Print & Sign); ~ Wesley Patterson "A/h_ 7 M
First N Last
Regulatory Authority (Print & Sign): Anthony Williams /4,#17/ A/(_j_k,_ AR S
REHS ID: 1846 - Williams, Tony Verification Required Date:  / /

REHS Contact Phone Number: (336) 703-3161

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:_RJ REYNOLDS PLAZA Establishment ID; _3034010361

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.

20

21

26

31

34

35

36

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P
Shredded lettuce 50F , sliced tomatoes 47F, and leaf lettuce 47F. When cold holding, maintain PHF at 45F or below. Shredded
lettuce placed in refrigeration to cool as corrective action. On January 1, 2019, all refrigeration must be capable of maintaining food
at 41F or below.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Hamburgers
and potato salad were not date-marked with the date of preparation. Date-mark food items with the date of preparation or discard
date as required. ltems date-marked as corrective action.

7-208.11 Storage-First Aid Supplies - P,PF Hydrogen peroxide spray and band aids stored in drawer with utensils and
thermometers. Store first aid supplies in a designated location to prevent contamination.

3-501.15 Cooling Methods - PF Oatmeal cooling in large portion tightly wrapped. Chicken cooled on countertop tightly wrapped.
Cut melon cooling tightly wrapped. When cooling PHF, loosely cover items, cool in mechanical refrigeration or ice baths, and
separate into thin, small portions to promote rapid cooling.

4-502.11 (B) Good Repair and Calibration - PF Two of three food temperature measuring devices (FTMD) were not operating
properly. Ensure FTMD's are operational, calibrated, and used to check food temperatures.

3-302.12 Food Storage Containers Identified with Common Name of Food - C Brown sugar, cinnamon/sugar mix, and spices were
not labeled with the name of the contents on the container. Label dry foods and cooking oils removed from original containers.

6-501.111 Controlling Pests - PF Juvenile roach observed crawling on wall of mop sink room in the small grill station. Eliminate
pests.

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

Establishment Name:_RJ REYNOLDS PLAZA Establishment ID: 3034010361

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.

37

38

39

43

45

47

3-305.11 Food Storage-Preventing Contamination from the Premises - C Tomato sauce, shredded lettuce, and mixed vegetables
were not covered in refrigeration units. Cover food in refrigeration to prevent contamination. / Food stored less than 6 inches above
the floor in the small walk-in cooler. Raise bottom shelf min. 6 inches above the floor. / Bucket of pickles stored on the floor in the
walk-in cooler. Store food off the floor to prevent contamination. / Close small gaps in two of the sneezeguards.

3-307.11 Miscellaneous Sources of Contamination - C Radios stored on two shelves above prep surfaces. Store radios that are not
easily cleanable in an area that will not contaminate food.

2-402.11 Effectiveness-Hair Restraints - C Manager not wearing a beard restraint. All employees involved in food preparation must
wear beard restraints.

3-304.14 Wiping Cloths, Use Limitation - C Sanitizer bucket stored on the floor in the front service area. Sanitizer buckets must be
stored off the floor to prevent contamination.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Small pan of utensils
and box of gloves were stored on table next to the handwashing station in the grill area. Handwashing splash guards are
approximately 6-8 inches tall and are not adequate to prevent splash contamination. Remove storage within 18 inches of sink edge
or install splash guards at a minimum height of 15 inches. Remove contact paper/linens from drawers and shelves to keep them
clean.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Single service cups
stored on the floor under the coffee station in the front service area. Two boxes of single service stored on the floor in dry storage
room downstairs.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Replace cutting boards that are beginning to chip or stained. Repair
Delfield make unit and reachin refrigeration that is incapable of maintaining food items at 45F or below. Replace laminate cart that
is severely water damaged. Replace/repair oxidized or rusted shelving throughout the facility. Secure floor in the walk-in cooler.
Properly finish beverage area cabinets below countertops where single service is stored or remove storage from this area.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Clean nonfood contact
surfaces such as equipment doors/sides in the grill station area and shelving under beverage stations.

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:_RJ REYNOLDS PLAZA Establishment ID; _3034010361

49

53

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.

5-203.15 Backflow Prevention Device. Carbonator - C Install backflow prevention device on beverage station.
5-204.12 Backflow Prevention Device, Location - C Install backflow prevention devices on the coffee/tea urns.
5-205.15 System Maintained in Good Repair - P Repair water leak under the 3 compartment sink.

6-501.12 Cleaning, Frequency and Restrictions - C Clean floors under equipment in the kitchen. Clean walls near mixer and areas
where other food spills have occurred.

6-201.17 Walls and Ceilings, Attachments - C Wall mounted fan in the warewashing area must be easily cleanable.

6-501.114 Maintaining Premises, Unnecessary ltems and Litter - C Remove any equipment that is no longer used in the operation.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

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

Establishment Name;_RJ REYNOLDS PLAZA Establishment ID: 3034010361

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

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.
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