Food Establishment Inspection Report

Establishment Name: BUFFALO WILD WINGS
Location Address: 1110 CREEKSHIRE WAY

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: BLAZIN WINGS, INC.
Telephone: (336) 794-2320

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

Score: 100

Establishment ID: 3034012638
Inspection [ ]Re-Inspection
Date: 01/15/2020 Status Code: A
Time In:10:00 AM Time Out: 1:10 PM
Tatal Time:3 hrs 10 min
Category #: 11
FDA Establishment Type:

Mo. of Risk Factor/Iintervention Violations: 1
MNo. of Repeat Risk Factor/Intervention Violations: 0

State: NC
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BUFFALO WILD WINGS Establishment ID: 3034012638

Location Address: 1110 CREEKSHIRE WAY Inspection [ JRe-Inspection Date: 01/15/2020

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: [X] Municipal/Communiy [ On-Site System Email 1: 732@buffalowildwings.com

Water Supply: MunicipaliCommunity [ On-Site System

Permittee: BLAZIN WINGS, INC. Email 2:

Telephone: (336) 794-2320 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
Chicken Tenders  final cook 211.0 Diced Chicken grill side 38.0  Quat Sani 3-compartment sink 200.0
Marinara hot holding 193.0 Pico southwest 40.0  Hot Water dish machine 163.0
Chili reheat 200.0 Lettuce southwest 40.0  Hot Water 3-compartment sink 128.0
Queso reheat 209.0 Tomato southwest 41.0 ServSafe Anthony Banner 12-15-20 000.0
Cole Slaw Mix grill side 41.0  Marinara Sauce southwest 41.0
Lettuce grill side 37.0 Pico walk-in cooler 40.0
Tomato grill side 37.0  chili walk-in cooler 40.0
Sauteed Onions __ grill side 40.0 c.sani bar dish machine 100.0
First Last
Person in Charge (Print & Sign): Anthony Banner ¢ Q /
First L ast :
Regulatory Authority (Print & Sign): Victoria Murphy
REHS 1D:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

% Mort
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:; BUFFALO WILD WINGS Establishment ID: 3034012638

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

38

39

47

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish area: 4 spoons, 1 spreader, and 1 pan. CDI: Items were moved to the wareawashing area to be cleaned. Food-contact surfaces shall be clean
to sight and touch. O-point

2-402.11 Effectiveness-Hair Restraints - C: Employees preparing food without beard guards. Food employees shall wear hair restraints such as
hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from
contacting exposed food, clean equipment, utensils, linens, and unwrapped single-service and single-use articles. 0-points

4-101.16 Sponges Use Limitation - C: A sponge was being used in the margarita glass rimmer. Sponges may not be used in contact with cleaned
and sanitized or in-use food-contact surfaces. 0-points

4-602.13 Nonfood Contact Surfaces - C: Cleaning needed under cutting board along southwest and grill lines. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues. 0-points



