Food Establishment Inspection Report

Score: 96

Establishment Name: MOUNTAIN FRIEDCHICKEN STANLEYVIL

Establishment |D: 3034012238

Location Address: 5954 UNIVERSITY PARKWAY

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27105 County: 34 Forsyth

State: NC

Date:05/07/2021 Status Code: A
Time In:10:35 AM Time Out: 1:40 PM

Permittee: MOUNTAIN FRIED CHICKEN OF NCINC.

Total Time: 3 hrs 5 min

Telephone: (336) 767-1676

Category #: IV

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 4
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 iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MOUNTAIN FRIEDCHICKEN STANLEYVIL  Establishment ID: 3034012238

Location Address: 5954 UNIVERSITY PARKWAY X]Inspection [ |Re-Inspection Date: 05/07/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27105 Water sample taken? [_] Yes No Category #: IV
m:ts;fgit;}gliysmm: E:E:i:zz:ﬁzxm::z g g:z::: 2::::: Email 1: chickencharlie@mountainfriedchicken.com
Permittee: MOUNTAIN FRIED CHICKEN OF NCINC. Email 2:
Telephone: (336) 767-1676 Email 3:

| Temperature Observations

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

Item Location Temp Item Location Temp Item Location Temp

chicken wing fryer- final 200

rice hot food wells 155

green beans hot food wells 160

turnip greens hot food wells 165

potato wedges hot food wells 150

chicken wing hot food wells 150

chicken breast warming cabinet 148

chicken wing warming cabinet 148

chicken leg warming cabinet 160

Turnip greens warming cabinet 160

Riiir:ni and warming cabinet 167

green beans warming cabinet 165

baked beans walk-in cooler 44

et niand walk-in cooler 50

hot water 3 compartment sink 140

quat sani 3 comp sink 200ppm 00

First Last
Person in Charge (Print & Sign): Scott Wagner Vi
C

First Last #
. Z Re&ET Y77
Regulatory Authority (Print & Sign): Damon Thomas D /
REHS ID: 2877 - Thomas, Damon Verification Required Date:
REHS Contact Phone Number: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MOUNTAIN FRIEDCHICKEN STANLEYVIL Establishment ID: 3034012238

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

20

45

47

52

53

2-102.12 Certified Food Protection Manager - C- The Servsafe certification for the person-in-charge (PIC) is expired. Zero deductions taken due to
covid-19 guidelines- At least one employee who has supervisory and management responsibility and the authority to direct and control food
preparation and service shall be a certified food protection manager who has shown proficiency of required information through passing a test that is
part of an American National Standards Institute (ANSI) accredited program- 0 pts.

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Several rags were stored inside of the handwashing sink in the dishwashing
room- A handwashing sink shall be maintained so that it is accessible and may not be used for purposes other than handwashing- CDI: The rags
were removed by the PIC- 0O pts.

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed for the interior surfaces of the ice bin in the front
service area- The surfaces of utensils and equipment contacting food that is not potentially hazardous such as ice bins and ice makers shall be
cleaned at a frequency specified by the manufacturer or at a frequency necessary to preclude the accumulation of soil and mold- O pts.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT- Inside of the
walk-in cooler (WIC) macaroni and cheese was measured at 49-55F and baked beans were measured at 44F. Maintenance was contacted to
service the fan-coil unit for the cooler- Potentially hazardous food shall be maintained at 41F or less

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair or replace the door gaskets for the prep cooler, the True glass door
refrigerator in the dishwashing room and other refrigeration equipment as necessary. Recondition the shelving inside of the prep walk-in cooler to
repair chipping and rusting. Recondition the undersides of the drainboard for the 3 compartment sink and the prep sink to remove rusting.
Recondition the walls of the chicken walk-in cooler to repair chipping and peeling and repair the damage at the lower corners of the door and front
wall. Complete repairs to the Cres Cor warming cabinet and service the fan-coil unit in the WIC due to ice build up. Recondition the surface of the
wall mount for the potato slicer. Repair the caulk and securely reattach the splash guard to the side of the handwashing sink next to the fry line-
Equipment shall be maintained in a state of good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the exterior surfaces
of most of the equipment throughout the kitchen including but not limited to the fryers, the filters for the exhaust hood on both sides of the frying
station, the equipment and prep tables, the door gaskets for most of the refrigeration equipment and the Cres Cor warming cabinet. Clean the
surfaces of the cabinet spaces beneath the hot food wells on the service line and the shelving in the chicken walk-in cooler- 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 lid to the dumpster was 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.// 5-501.115 Maintaining Refuse Areas
and Enclosures - C- Remove the broken equipment and other items from the dumpster enclosure- A storage area and enclosure for refuse,
recyclables or returnables shall be maintained free of unnecessary debris and clean.

6-501.12 Cleaning, Frequency and Restrictions - C- General floor cleaning is needed throughout the establishment including beneath the equipment
and shelving- Physical facilities shall be maintained clean.// 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- The
baseboards have cracked/ separated grout in several places that needs to be repaired in the kitchen and prep areas- Physical facilities shall be
maintained in good repair.




