Food Establishment Inspection Report

Score: 96

Establishment Name: SMITTY'S GRILLE

Establishment 1D: 3034011693

Location Address: 838-E S. MAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE
Zip: 27284

State: NC

CDLIFIT.",I': 34 Forsyth

Date: 02/22/2021 Status Code: A
Time In:2:05 PM Time Out:4:40 PM

Permittee: SAGALTD

Total Time: 2.hrs 35 min

Telephone: (336) 993-6699

Category #: IV

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

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

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/lntervention Violations: 0

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SMITTY'S GRILLE
Location Address: 838-E S. MAIN STREET
City: KERNERSVILLE

Establishment 1D: 3034011693

XlInspection [JRe-Inspection Date: 02/22/2021

State:NC Comment Addendum Attached? [X]  Status Code: A

County:

34 Forsyth

Zip: 27284 Water sample taken? [_] Yes No  Category #: IV

Wastewater System: K MunicipaliCommunity [] On-Site System

Water Supply: X] MunicipalCommunity [] On-Site System

Permittee: SAGA LTD

Telepho

Email 1: csmithsaga@gmail.com

Email 2:

ne: (336) 993-6699

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

tuna Walk-in cooler

crab cake Walk-in cooler 40

baked beans Walk-in cooler 40

cole slaw Walk-in cooler 40

mac salad Walk-in cooler 40

eggs Walk-in cooler 38

sausage make-unit 40

lettuce make-unit 40

slied tomato make-unit 38

tuna make-unit 38

cole slaw True glass door refrigerator 41

macaroni salad True glass door refrigerator 40

chlorine dishmachine 50ppm 00

chlorine spray bottle 200ppm 00

chlorine spray bottle 200ppm 00

servsafe E. Hamby 5/8/23 00

hot water 3 compartment sink 130
First Last

Person in Charge (Print & Sign): Philip Uselman %"’—-
First Last

Regulatory Authority (Print & Sign): Damon Thomas D._/K- + negy hag7?

REHS ID: 2877 - Thomas, Damon Verification Required Date:

REHS Contact Phone Mumber: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SMITTY'S GRILLE Establishment ID: 3034011693

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.

45

47

52

53

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Recondition the underside of the drainboard for the spray sink where the
trash can is stored and the shelves inside of the Beverage-Air undercounter refrigerator to remove rusting and chipping. Repair the holes in the door
to the kitchen on the rear side of the bar- Equipment shall be maintained in a state of good repair- Deductions reduced to half for improvement.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
following pieces of equipment: The surfaces of the fryers, the lower portions of the shelves next to the Vulcan oven, the table mounted can opener,
the surfaces of the short equipment table on the cook line, the shelf and fan above the service window and the door gaskets for the refrigeration
equipment throughout the kitchen- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other
debris.

5-501.113 Covering Receptacles - C- REPEAT- The doors to the dumpster were open- Receptacles and waste handling units for refuse,
recyclables and returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment.

6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- General floor and baseboard cleaning is needed along the cook line and beneath the
equipment in the bar area- Physical facilities shall be maintained clean- Deductions reduced to half for improvement.

6-303.11 Intensity-Lighting - C- The light intensity around the bar area particularly above the ice bins where ice is scooped to prepare beverages was
measured at 13.6- 40 foot candles- The light intensity shall be 50 foot candles at a surface where an employee is working with food or equipment and
at least 20 foot candles in areas used for handwashing, warewashing and equipment and utensil storage.



