Food Establishment Inspection Report Score: 93

Establishment Name: BREAKFASTIME Establishment |D: 3034012647
Location Address: 1650 HANES MALL BLVD Inspection [JRe-Inspection
City: WINSTON SALEM State: NC Date: 09/09/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:9:32 AM Time Out: 12:39 PM
Permittee: BREAKFASTIME ENTERPRISE, LLC Total Time:3 hrs 7 min

Category #: IV

Telephone: (336) 477-3120
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type:
Mo. of Risk Factor/Intervention Viclations: 3

Water Supply: [X]Municipal/Community [ ]On-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; BREAKFASTIME Establishment ID: 3034012647
Location Address: 1650 HANES MALL BLVD Inspection [ JRe-Inspection Date: 09/09/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category # IV
Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem , . . .
- breakfastimeenterprise@gmail.com
Water Supply: MuricipaliCommunity [] On-Site System Email 1: prise@g
Permittee: BREAKFASTIME ENTERPRISE, LLC Email 2:
Telephone: (336) 477-3120 Email 3:

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

Itermn Locatian Temp  Item Location Temp  llem Location Temp
Pork Tenderloin final cook 180 Bean and Corn Mix omlette station 47 Watermelon salad station 41
Omlette final cook 161 Pico de Gallo omlette station 45 Hot Water 3-compartment sink 145
Turkey sandwich unit 41 Grits hot holding 143 Quat Sani 3-compartment sink 150
Tomatoes sandwich unit 39 Hollandaise hot holding 141 C. Sani dish machine 50
Chicken Salad sandwich unit 39 Pork Sausage hot holding 156

Cooked Onions ~ sandwich unit 37 Turkey Sausage  hot holding 149

Tomato Onion Mix omlette station 37 Bologna walk-in cooler 42

Philly Steak Mix  omlette station 40 Potato Salad walk-in cooler 40

First Last
Regulatory Authority (Print & Sign): Victoria Murphy

First Last .
Person in Charge (Print & Sign): Patricia Paterson

REHS 1D:2795 - Murphy, Victoria Veerification Required Date:
REHS Contact Phone Number: (336) 703-3814

_ Morth Carolina Department of Health & Human Services = Division of Public Health # Emaronmental Health Section # Food Protection Program
pis OHHS is an equal opporiunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BREAKFASTIME Establishment ID: 3034012647

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.

18

20

31

35

38

47

2-102.11 Demonstration - C: The was no food certified protection manager or the shift 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 shown 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.

3-501.14 Cooaling - P: Steak cooked at 6 a.m. measured at a temperature of 81 F at 9:51 a.m./ A container of soup prepared the previous day
measured 46 F. Cooked potentially hazardous food shall be cooled within 2 hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41
F. CDI: The PIC discarded items.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT- P: The following
items measured at temperatures above 41 F: diced ham (44 F), pico de gallo (42 F-45 F), bean and corn mix (45 F-47 F), turkey (42 F), bologna (42
F). Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: PIC discarded items after education was given. PIC opted
to keep bologna and turkey

3-501.15 Cooling Methods - PF: Steak cooked at 6 a.m. measured at a temperature of 81 F at 9:51 a.m./ A container of soup prepared the previous
day measured 46 F. Cooling shall accomplished by using one or more of the following methods: placing the food in shallow pans, separating the food
into smaller or thinner portions, using rapids cooling equipment, stirring the food in a container placed in an ice water bath, using containers that
facilitate heat transfer, adding ice as an ingredient, or other effective methods. CDI: PIC discarded items.

3-302.12 Food Storage Containers Identified with Common Name of Food - C: Two containers holding salt and sugar were without labels. Except for
containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers holding food or food ingredients that
are removed from their original packages for use in the food establishment, such as cooking ails flour, herbs, potato flakes, salt, spices, and sugar
shall be identified with the common name of the food.

2-303.11 Prohibition-Jewelry - C: An employee was observed wearing a watch during food preparation. Except for a plain ring such as a wedding
band, while preparing food, food employees may not wear jewelry including medical information jewelry on their arms and hands.

4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed in freezer on cooking line./Shelf cleaning needed in walk-in cooler. Nonfood-contact
surfaces of equipment shall be cleaned at a frequency to preclude accumulation of soil residues.



