Food Establishment Inspection Report Score: 96

Establishment Name: PB'S TAKE OUT Establishment ID: 3034011702
Location Address: 1412 S. HAWTHORNE RD. [X]Inspection [ ]Re-Inspection
City: WINSTON SALEM State: NC Date: 11/24/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:12:54 PM Time Out-2:15 PM
Permittee: P B'S TAKE OUT INC Total Time: 1 hrs 21 min

Category #: 1|

Telephone: (336) 748-8990
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Fast Food Restaurant
Mo. of Risk Factor/Intervention Violations: 2

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 2
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PB'S TAKE OUT Establishment |D: 3034011702
Location Address: 1412 S. HAWTHORNE RD. Inspection [ JRe-Inspection Date: 11/24/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No  Category #: I
Wastewater System: Xl Municipal/Community [] On-Site System .
- ppate05@aol.com
Water Supply: Municipal/Community [ On-Site System Email 1:pP @
Permittee: P B'S TAKE OUT INC Email 2:
Telephone: (336) 748-8990 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
Burger final cook 195 C. Sani 3-compartment sink 50

Hot Dogs reheat 191

Cole Slaw make-unit 41

Tomatoes make-unit 40

Cheese Sauce hot holding 139

French Fries cooked to 186

Chili hot holding 154

Hot Water 3-compartment sink 139

First Last @,\0 ;’
Person in Charge (Print & Sign): Brandon Pate

First Last =
Regulatory Authority (Print & Sign): Victoria Murphy f - m\——

REHS 1D:2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814
Morth Carolina Department of Health & Human Services B HE Division |:r|f Public Health 'I' Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PB'S TAKE OUT Establishment ID: 3034011702

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

53

2-102.11 Demonstration-REPEAT - C: No certified food protection manager was on duty during the inspection. During inspections and upon request
the person in charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the hazard analysis and
critical control point principles, and the requirements of this code. The person in charge shall demonstrate this knowledge by being a certified food
protection manager who has show proficiency of required information through passing a test that is part of an accredited program. The person in
charge is not required to be a certified food protection manager when the food establishment is not operating and food is not being prepared,
packaged, or served for immediate consumption/

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency -REPEAT- C: The ice machine contained build-up. Surfaces of utensils for
food that is not potentially hazardous shall be cleaned at a time when contamination have occurred in equipment such as ice bins and beverage
dispensing nozzles and enclosed components of equipment such as ice makers.

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on walls and ceiling tiles throughout the establishment. Physical
facilities shall be cleaned as often as necessary to keep them clean. *Left at half credit due to improvement from previous inspections*

6-303.11 Intensity-Lighting - C: Lighting measured low in the following areas: (men's restroom) urinal (2ft candles) and (women's restroom) toilet (5 ft
candles). The light intensity shall be 20 foot candles 30 inches above the ground in toilet rooms



