Food Establishment Inspection Report

Score: 98

Establishment Name: HAMPTON ROAD GROCERY

Establishment |D; 3034012374

Location Address: 4440 HAMPTON ROAD

Inspection [ ]Re-Inspection

City: CLEMMONS State: NC

34 Forsyth

Date: #9/20 /2017 Status Code: A
TimeIn:11:15% 3% TimeOut:@1:30% o

Zip: 27012

Permittee:

County:
TOM CARLTON

Total Time: 2 hrs 15 minutes

Telephone: (336) 766-4089

Category #:

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 3
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.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_HAMPTON ROAD GROCERY Establishment |D: 3034012374

Location Address: 4440 HAMPTON ROAD XlInspection [ JRe-Inspection Date: 09/20/2017
City: _CLEMMONS State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27012 Category #: Il
Wastewater System: X Municipal/Community [] On-Site System Email 1: tomcarlton4367@gmail.com

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

Permittee: _TOM CARLTON Email 2:

Telephone:_(336) 766-4089 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
ServSafe Gregory Carter 8-14-22 00 Chili Hot hold 161 Ambient Sandwich cooler 35
Mac and beef Oven 130 Hot water Handsink 105 BBQ Retail cooler 41
Hot water 3-compartment sink 127 Hamburger Steam table 143 Potato salad Make unit 42
Mashed Ice bath 112 Hamburger Upright cooler 39

Hamburger Ice bath 95 Chicken Urpight cooler 41

Hotdogs Hot hold 134 Gravy Cooling, cooler 60

Quat ppm 3-compartment sink 500 Slaw Reach-in cooler 45

Green beans  Steam table 156 Tomatoes Make unit 45

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 3-202.15 Package Integrity - PF - O pts - 2 dented cans were present in dry storage. Food packages shall be in good condition and
protect the integrity of the contents. Return dented cans to supplier or discard. Recommend labeling the area where dented cans ~ spell
are stored. CDI - Cans separated to be returned to the supplier.

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - Repeat: A
deep pan of macaroni and beef measured 128-130F in the oven. Hotdogs measured 133-135F in hot holding. Potentially
hazardous food shall be held at 135F or above. CDI - Macaroni and beef reheated. The temperature was increased for the oven
and hotdog hot hold.

26  7-204.11 Sanitizers, Criteria-Chemicals - P - The sanitizer at the 3-compartment sink measured between 400-500 ppm quat.
Sanitizers shall be maintained between 150-400 ppm quat. Repair dispenser to dispense between 150-400 ppm quat. CDI -
Sanitizer dilution methods were discussed with the person in charge.

Lock
Text

O

First Last
Person in Charge (Print & Sign): ~ 1°d9d Carter _7
First Last
Regulatory Authority (Print & Sign):Grayson Hodge
REHS ID: 2554 - Hodge, Grayson Verification Required Date: / /

REHS Contact Phone Number: (336) 703 -3383

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

Page 2 of Food Establishment Inspection Report, 3/2013




Comment Addendum to Food Establishment Inspection Report

Establishment Name:_HAMPTON ROAD GROCERY Establishment ID; _3034012374

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

31

39

41

42

43

3-501.15 Cooling Methods - PF - 3 deep containers of food were cooling in an ice bath that was partially melted. A few containers
in the upright cooler were cooling with tight-fitting lids. Potentially hazardous food shall be cooled in shallow containers with
loosely-fitting lids. Replace ice frequently once it melts. CDI - Ice replaced and lids staggered.

3-304.14 Wiping Cloths, Use Limitation - C - 0 pts - One sanitizer bucket contained a few wet wiping cloths but no solution. Wet
wiping cloths shall be stored in a sanitizer solution between uses and the solution shall be maintained between 150-400 ppm quat
or according to the manufacturer's instructions. CDI - Bucket filled with 400 ppm solution.

3-304.12 In-Use Utensils, Between-Use Storage - C - 0 pts - 2 flour scoop handles were submerged in the flour. Scoop handles
shall be positioned upright out of the food while being stored. Do not fill the flour bins to capacity.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C - 0 pts - A few bags
of clean linens were stored next to the cook line handsink. Linens shall be stored where they are not exposed to splash, dust, or
other contamination. Install splashguard or relocate linens.

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C - One single-use bucket was being reused as a sanitizer
bucket. Single-use articles shall not be reused.//4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and
Single-Use Articles-Storing - C - 2 stacks of single-service cups were not protected in front of the make unit. Wrapped
single-service articles were stored beside of the cook line handsink. Single-service articles shall be stored where they are not
exposed to splash, dust, or other contamination. Provide a plastic sleeve or dispenser for single-service cups. Relocate cups or
install a splashguard to the left of the handsink.

g DHHS is an equal opportunity employer.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program i
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:;_HAMPTON ROAD GROCERY Establishment |ID; 3034012374

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. Spel|
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_HAMPTON ROAD GROCERY Establishment ID; _3034012374

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.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _HAMPTON ROAD GROCERY Establishment ID; _3034012374

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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