Food Establishment Inspection Report

Score: 94

Establishment Name: QUALITY MART #39

Establishment |D; 3034011274

Location Address: 3130 PETERS CREEK PARKWAY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC
z|p 27103 CDUnt‘f: 34 Forsyth

Date: 02/25/2021 Status Code: A
Time In:2:00 PM Time Out:3:50 PM

Permittee: QUALITY OIL COMPANY LLC

Total Time: 1 hrs 50 min

Telephone: (336) 784-8134

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/lntervention Violations: 4

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

Establishment Name: QUALITY MART #39 Establishment |D: 3034011274
Location Address: 3130 PETERS CREEK PARKWAY XlInspection [JRe-Inspection Date: 02/25/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? || Yes No Category #: |l
Wastewater System: K MunicipaliCommunity [] On-Site System i
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:gm0039@gocnc.com
Permittee: QUALITY OIL COMPANY LLC Email 2:
Telephone: (336) 784-8134 Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [ltam Location Temp  Item Location Temp
1-29-25 Patricia Burgan
tornado hot hold 146
hot dog hot hold 141
chili hot hold 138
slaw self service 40
slaw back cooler 41
hot dog back cooler 41
egg roll back cooler 40
slaw back cooler 40
sanitizer 3 comp quat 200
First Last

Person in Charge (Print & Sign): PATRICIA BURGAN W
First Last W
Regulatory Authority {Print & Sign): Nora Sykes

REHS ID: 2664 - Sykes, Nora Verification Required Date: 03/07/2021

REHS Contact Phone Mumber: (336) 703-3161
Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
§i ii

DHHS is an egual opportunity nmp-ln'ﬁl:;.
Pape 1 of Food Establishment Inspection Report, 32013




Comment Addendum to Food Establishment Inspection Report

Establishment Name: QUALITY MART #39 Establishment ID: 3034011274

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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5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF//6-301.11 Handwashing Cleanser, Availability - PF//6-301.12 Hand Drying
Provision - PF- Hand sink blocked from use in kitchen, no soap or paper towels available. Hand sinks shall be available for use at all times and be
equipt with cleanser and hand drying provision. CDI- Soap, towels provided. Sink unblocked.

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - P- Tongs washed each day at end of day. Food service utensils shall be
washed, rinsed, and sanitized a minimum of each 4 hours throughout the day. CDI-Removed from service to sink. New tongs obtained.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Two of three opened containers of
foods not labeled with datemark. Discard the food requiring date labels once time/temperature window has expired, if it is not been labeled, or if the
label is incorrect. CDI- Foods discarded.

7-102.11 Common Name-Working Containers - PF- Bleach water solution without label. Toxic chemicals shall be labeled with common name after
removal from original container. CDI-Labeled. //7-201.11 Separation-Storage - P- Bottle of bleach solution, empty container of glass cleaner, air
freshener aerosol on prep table. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and
single-service and single-use articles. CDI-Relocated appropriately.

4-302.12 Food Temperature Measuring Devices - PF- Thermometer not present for measuring food temperatures. Provide an accessible
thermometer for use. Provide a thin probe thermometer for accurate measure of thin foods. Obtain and contact Nora Sykes for verification by March
7,2021. 336-703-3161 or sykesna@forsyth.cc

3-304.12 In-Use Utensils, Between-Use Storage - C- Tongs for use at self service area in soiled container. Store in-use utensils in a clean, dry
place.

4-904.11 Kitchenware and Tableware-Preventing Contamination - C- REPEAT- Two single service cup dispensers for coffee cups are not approved,
they expose cups to contamination, as they are not enclosed in any way; the lip of each cup and cups closest to the wall are exposed to possible
contamination-dust, splash, hands, sneezes, etc. Single service items shall be protected from splash, dust, hands, sneezes when on display for
customer self service. // 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Atrticles-Storing - C- Multiple boxes of
single use items on floor in office.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Some chipping on shelves in two door cooler and bracket clips rusting.

4-501.14 Warewashing Equipment, Cleaning Frequency - C- Cleaning needed on 3 compartment sink. Warewashing machine shall be cleaned:
before use, throughout the day at a frequency necessary to prevent recontamination of EQUIPMENT and UTENSILS and to ensure that the
EQUIPMENT performs its intended function, and, if used, at least every 24 hours.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT-Cleaning needed inside cabinets
in self service areas from spills and debris. Clean fans and inside bottom of two door cooler.

5-205.15 (B) System maintained in good repair - C- REPEAT- Leaking pipe under hand sink in kitchen. Maintain plumbing in good repair.

5-501.16 Storage Areas, Rooms and Receptacles, Capacity and Availability - C- No trash can near hand sink. If disposable towels are used at
handwashing lavatories, a waste receptacle shall be located at each lavatory or group of adjacent lavatories. Obtain small trash can near hand sink in
kitchen.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT-Cove base is detaching from wall near office. Caulk
needs to be smoothed out/removed and reapplied around the bases of both toilets. Maintain facilities in good repair.//6-501.12 Cleaning, Frequency
and Restrictions - C- Clean floor in kitchen, especially at hand sink.



