Food Establishment Inspection Report

Score: 90

Establishment Name: PRIMETYME SOUL CAFE

Establishment 1D: 3034012344

Location Address: 2730 UNIVERSITY PARKWAY

[ ]Inspection [X]Re-Inspection

City: WINSTON SALEM NC

Zip: 27105 County: 34 Forsyth

State:

Diate: 09/11/2020 Status Code: A
Time In:1:05 PM Time Out:3:30 PM

Permittee: WORLD FAMOUS PRIME TYME SOUL CAFE LLC

Total Time:2 hrs 25 min

Telephone: (336) 829-8119

Category #: IV

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant

MNo. of Risk Factor/Intervention Viclations: 3
MNo. of Repeat Risk Factor/Intervention Violations: 3
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PRIMETYME SOUL CAFE

Location Address: 2730 UNIVERSITY PARKWAY
City: WINSTON SALEM

Establishment 1D; 3034012344

Clinspection [XIRe-Inspection Date: 09/11/2020

State:NC

Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27105

Water sample taken? || Yes No Category #: IV

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

Water Supply:
Permittee: WORLD FAMOUS PRIME TYME SOUL CAFE LLC

Telephone: (336) 829-8119

Email 1: curbingurappetite@gmail.com

Email 2:

Email 3:

Temperature Observations

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

Item Lecation Temp [tam Location Temp  Item Location Temp
ServeSafe Tim Bess 9/9/25 0 gravy hot holding 148  greens hot holding 154
hot water 2 comp sink 132 mashed potatoes  hot holding 160 mac and cheese  walk in cooler 41
hot water dish machine 120 sliced tomatoes make unit 38 greens walk in cooler 40
2:Inc:rine sanitizer dish machine 50 slaw make unit 41 ribs walk in cooler 41
mac and cheese __final cook temp 160 lettuce reach in 41 potato salad walk in cooler 41
burger final cook temp 164  sausage reach in 41
wings hot holding 145 porkchop upright cooler 41
rice hot holding 168 hotdogs upright cooler 41

First Last “_ T
Person in Charge (Print & Sign): Timothy Bess /WVV\ w

First Last
Regulatory Authority (Print & Sign): Lauren Pleasants W%I

Morth Carolina Department of Health & Human Services e Division of Public Health # Ervironmental Health Section  # Food Protection Program
OHHS is an equal opporiunity employer.
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it

REHS ID:2809 - Pleasants, Lauren
REHS Contact Phone Mumber: (336) 703-3144

Verification Required Date:

-




Comment Addendum to Food Establishment Inspection Report

Establishment Name: PRIMETYME SOUL CAFE Establishment ID: 3034012344

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

37

39

4

43

45

47

2-301.14 When to Wash - P - REPEAT- Observed one food employee wash hands and use bare hands to turn off the faucet. The same food
employee touched face and was reminded to wash hands. To avoid recontaminating the hands, a barrier such as a paper towel may be used to turn
off contaminated sink faucets. Hands shall be washed any time a contaminated surface is handled, such as bare body parts, clothing, and the face,
when going from raw animal foods to ready to eat foods in preparation, and before donning gloves for working with food. CDI: Employee was
educated and shown the correct procedure and washed hands correctly using a paper towel to turn off the faucets. Gloves were donned correctly.
6-301.11 Handwashing Cleanser, Availability - PF- // 6-301.12 Hand Drying Provision- PF- REPEAT- Handwashing sink by freezer pantry lacking
soap and paper towels. Prep area handwashing sink lacking paper towels. Bar handwashing sink lacking paper towels. Each handwashing sink shall
be provided with a supply of hand cleaning compound and individual, disposable towels or approved hand-drying device. CDI- All handwashing sinks
restocked with soap and paper towels.

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- REPEAT with improvement- Ice bin lids in bar and ice machine shield
soiled with black buildup. Machines such as ice bins and machines shall be cleaned at a frequency necessary to preclude the accumulation of mold.
CDI- Ice bins in bar cleaned during inspection. Shield of ice machine cleaned during inspection.

3-305.11 Food Storage-Preventing Contamination from the Premises - C - REPEAT- Ice bin lid left open at bar. Maintain lid closed to prevent
contamination from the premises.

3-304.14 Wiping Cloths, Use Limitation - C - REPEAT- Wet wiping cloths observed on prep surfaces at cook line. Cloths used for wiping counters
and food equipment surfaces shall be held between uses in a chemical sanitizer solution specified under 4-501.114 (50-200ppm chlorine).

3-304.12 In-Use Utensils, Between-Use Storage - C- REPEAT with improvement- Ice scoop stored with handle in ice at one bar ice bin. During
pauses in food preparation, or dispensing, food utensils shall be stored with their handles above the top of the ice or in a clean, protected location.
CDI- New ice scoop stored in ice correctly.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C - REPEAT- Box of stirrers on floor under
shelves in pantry. Stack of many single-service items including bowls stored on floor in dry storage. Single-service and single-use articles shall be
stored in a clean, dry location; where they are not exposed to splash, dust, and other contamination; and at least 6 inches off the floor.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - REPEAT with improvement- Continue painting shelving and door of walk-in cooler
and dry storage pantry. Repaint partition in men's restroom by toilet paper dispenser. Repair peeling laminate on last door stall in women's restroom.
Replace or repair broken toilet paper holder in middle stall of women's restroom. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Detailed cleaning needed on bar
mats and surfaces for cup storage, mixing area, and drink storage. Additional cleaning needed on pot storage shelving, light switches, rolling carts,
shelves in walk-in cooler, and spice shelves. Additional cleaning needed around inside ledges of ice bins at bar. Nonfood-contact surfaces shall be
free of dust, dirt, food residue, and other debris. CDI- Employee started cleaning bar area during inspection.

6-501.110 Using Dressing Rooms and Lockers - C - Employee cell phone stored on shelf above open container of macaroni and cheese. Employee
purses stored on box of ketchup packets. Lockers or other suitable facilities shall be used for the orderly storage of employee possessions. CDI-
Personal affects moved to another location.



