Food Establishment Inspection Report

Score: 93

Establishment Name: SKIPPY'S HOTDOGS

Establishment |D; 3034012360

Location Address: 624 WEST 4TH ST.

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 11/06 /2017 Status Code: A
TimeIn:11:50% 3% Time Out:02: 25§ o

Zip: 27101

Permittee:

County' 34 Forsyth
MW RESTAURANT GROUP, INC.

Total Time: 2 hrs 35 minutes

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 2
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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_ _ _ »2|x|0 Utensils, equipment & linens: properly stored, ledial OO0
15 0 Proper disposition of returned, previously served, nioliolo dried & handled
- reconditioned, & unsafe food Single-use & single-service articles: properly
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SKIPPY'S HOTDOGS

Location Address: 624 WEST 4TH ST.

City: WINSTON SALEM

County: 34 Forsyth

Zip: 27101

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

Permittee: MW RESTAURANT GROUP, INC.

Email 2:

Telephone:_(336) 893-8208

Email 3:

Establishment [D; 3034012360

X Inspection [ ]Re-Inspection Date: 11/06/2017
State: NC Comment Addendum Attached? [ ]

Status Code: A
Category #: IV

Email 1: mark.whitley@firehousesubs.com

Temperature Observations

Effective January 1, 2019 Cold Holding will change to 41 degrees

Item Location

Temp Item Location Temp ltem Location Temp

Jeffery Gary 7/20/22 0 sausage walk in 40

Hot water three comp sink 121

sanitizer three comp sink (ppm) 300

sausage hot hold 148

burger raw make unit 41

sausage make unit 45

tomato make unit 40

slaw make unit 43

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 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - P One mounted potato fry slicer had heavy dried potato
build up on its blades and components and was attracting fruit flies. The other mounted potato fry slicer blade was removed and

Spell

clean but the press components also had dried debris in them. One wedger had lemon seeds stuck to the blades. Food contact
surfaces must be kept clean to sight and touch at all times. Clean the potato slicers and train employees to clean slicers once
every four hours as required and before leaving for the evening to prevent build up and pest attraction. Contact Joseph Chrobak at

Chrobajb@forsyth.cc or (336) 703-3164 no later than 11/16/17 for verification of cleaning steps.

26  7-201.11 Separation-Storage - P / 7-102.11 Common Name-Working Containers - PF Repeat: One spray bottle of orange cleaning
chemical was stored on prep table at the start of the inspection labelled as "floor cleaner". The bottle was moved to the can wash
area by employees during the inspection. PIC stated that the bottle was mislabelled as "floor cleaner" and was not sure what the
chemical was. Any potentially hazardous materials must be stored in locations that prevent contamination such as on low shelves
away from food and equipment. All containers holding potentially hazardous materials must be accurately labelled as to their

contents. Discard the cleaner and replace the bottle to prevent potential mixing of chemicals.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C Two bins of flour with no labels under prep table.
PIC states these are not used and are from when establishment made buns and are now for personal use. Remove or label the
bins of flour to indicate what is stored and that they are for personal use only. 0 pts

Lock
Text

O

Person in Charge (Print & Sign):

Regulatory Authority (Print & Sign):

REHS ID: 2450 - Chrobak, Joseph

Joseph

First

First

Last

)

b

Last
Chrobak

REHS Contact Phone Number:  (
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SKIPPY'S HOTDOGS Establishment ID: _3034012360

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

36

37

45

47

49

53

6-501.111 Controlling Pests - PF Repeat: Fruit flies in the kitchen on and around the potato fry slicers, around the prep and three
compartment sink, and in the bathrooms. Contact pest control services and have pests removed. Have employees increase
cleaning of areas of potato prep to remove potential attraction for the flies.

3-305.12 Food Storage, Prohibited Areas - C One box of hot dogs and one plastic bin of sealed raw beef stored on floor of the walk
in freezer. All foods must be kept at a minimum of six inches off the ground. Keep all food storage off the floor. 0 pts

4-501.11 Good Repair and Proper Adjustment-Equipment - C Repeat: Ticket holder screwed to the front of the make unit with
screw threads penetrating and exposed on the inside of the lid. Remove the holder and return the unit to original NSF approved
construction. / Heavy rust present on bracket on top of speed rack in walk in cooler. Remove the rusted bracket. / Large unused
dough mixer has been moved to the back hallway for removal. Remove the mixer from establishment. / Equipment shall be
maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Cleaning needed on wire
shelf above three comp sink to remove oil accumulation. clean the sauce holder in the make unit to remove food debris. Overall
improvement from previous inspection. 0 pts

5-205.15 System Maintained in Good Repair - C Produce wash sink cannot fully cut off using its cold and hot water faucet handles.
Establishment is cutting of water using the on off valve that supplies water to the three compartment chemical tower. Repair the
sink valves so the cold water can cut off fully on its own. / Slight leak present in drain line under the rinse basin of the three
compartment sink that is causing discoloration of lines and tile below it. Repair the to stop the leak. // Plumbing equipment must be
kept in good repair.

6-201.11 Floors, Walls and Ceilings-Cleanability - C linoleum floors in kitchen by three compartment sink are badly buckling up and
cracking. Linoleum floors at bathrooms is cracked and buckling up. Repair the damaged floors.

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name:_SKIPPY'S HOTDOGS Establishment |D; 3034012360

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:_SKIPPY'S HOTDOGS Establishment ID: 3034012360

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:_SKIPPY'S HOTDOGS Establishment |D; 3034012360

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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