Food Establishment Inspection Report

Score: 90

Establishment Name: PIG N OUT BARBECUE

Establishment ID; 3034012144

Location Address: 6489 NORTH SHALLOWFORD RD

Inspection [ ]Re-Inspection

City: LEWISVILLE State: NC
z|p 27023 CDUnt‘f: 34 Forsyth

Date: 01/22/2021 Status Code: A
Time In:9:20 AM Time Qut: 12:40 PM

Permittee: PIG N OUT BARBECUE INC.

Total Time: 3 hrs 20 min

Telephone: (336) 946-1283

Category #: IV

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

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

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/lntervention Violations: 5

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

Establishment Name: PIG N OUT BARBECUE
Location Address: 6489 NORTH SHALLOWFORD RD

Establishment 1D: 3034012144

XlInspection [JRe-Inspection Date: 01/22/2021

VILLE

State:NC Comment Addendum Attached? (X]  Status Code: A

County: 34 Forsyth

Zip: 27023 Water sample taken? || Yes No Category #: IV

Wastewater System: K MunicipaliCommunity [] On-Site System
X] MunicipaltCommunity [] On-Site System
Permittee: PIG N OUT BARBECUE INC.

Water Supply:

Email 1:gcarros@triad.rr.com

Email 2:

Telephone: (336) 946-1283

Email 3:

Temperature Observations

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

Item Location Temp [lam Location Temp  Item Location Temp
cooked chicken walk-in cooler 38
hushpuppy mix walk-in cooler 39
pasta salad walk-in cooler 38
cooked onions prep cooler (DISC) 46
ham prep cooler 42
potato salad prep cooler 41
feta work top cooler 39
pork shoulders REHEAT in cooker 179
green beans REHEAT on flat top 193
chicken REHEAT in oven 179
hot water 3 comp sink 151
ServSafe Gus Carros 7/21/21 00
First Last
Ferson in Charge (Print & Sign): Gus Carros )
First Last AV
Regulatory Authority (Print & Sign): Aubrie Welch M M EEHS

REHS ID: 2519 - Welch, Aubrie

Verification Required Dats:

REHS Contact Phone Mumber: (336) 830-4460

Morth Garolina Department of Health & Human Services
T
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PIG N OUT BARBECUE Establishment ID: 3034012144

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

17

21

26

31

33

42

45

3-301.11 Preventing Contamination from Hands - P Employee pulled meat from cooked pork shoulder with bare hands. Food employees may not
contact exposed, ready to eat food with their bare hands and shall use suitable utensils such as deli tissue, spatulas, tongs, or single-use gloves.
CDI - pork shoulder touched with bare hands was discarded; discussion with employee and owner.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Metal and plastic containers on cleaned dish rack
have towel lint inside them - this was present in all containers that were checked. Equipment food contact surfaces and utensils shall be clean to
sight and touch. CDI - dishes placed at sink for re-washing; discussion with owner about the lint.

*Please remember that your food thermometer is a utensil, it must be cleaned and sanitized before and after use - be sure to sanitize with a food-
grade sanitizer (observing correct contact time) or alcohol pads/probe wipes, never disinfecting wipes.

3-403.11 Reheating for Hot Holding - P Beef stew in warming cabinet was reheated starting at 8:30, when temped at 10:30 it was 122F. Employee
stated that pork shoulders in warming cabinet were being reheated from yesterday, employee stated they were reheated to 130F, then a shoulder
was removed from the cabinet, pulled/chopped and covered with sauce - after 2 hours had elapsed, the pork was 134F. Potentially hazardous food
that is cooked, cooled, and reheated for hot holding shall be reheated so that all parts of the food reach a temperature of at least 165F for 15
seconds. Reheating for hot holding shall be completed within 2 hours and the time the food is between 41F and 165F may not exceed 2 hours. CDI -
while still within the 2 hours, rest of pork shoulders were relocated from warming cabinet to cooker and reheated to 179F+. Beef stew,
chopped/pulled pork was discarded.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Cooked onions in small prep
cooler were not date marked. Ready to eat, potentially hazardous foods prepared/opened and held in an establishment for >24 hours must be date
marked. CDI - onions were discarded (due to cooling concerns also).

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P Feta cheese and peeled,
hardboiled eggs in work top cooler under steam unit were dated 1/12. Once potentially hazardous foods exceed safe time limit of 7 days including
day of prep/opening, they must be discarded. CDI - foods were discarded.

7-202.12 Conditions of Use - P,PF Chlorine sanitizer in spray bottle measured too strong at above 200 ppm (test strip bleached out). Owner stated
that sometimes the food thermometer is cleaned with a disinfecting wipe. Poisonous or toxic materials shall be used according to law and Food
Code, and applied so that a hazard to employees or other persons is not constituted. CDI - solution re-mixed to 200 ppm, discussion about sanitizing
thermometer.

7-102.11 Common Name-Working Containers - PF Spray bottle containing blue liquid was not labeled. Working containers used for storing
poisonous or toxic materials such as cleaners taken from bulk supplies shall be clearly and individually identified with the common name of the
material. CDI - contents identified as degreaser, bottle labeled appropriately.

3-501.15 Cooling Methods - PF Cooked onions in base of prep cooler were 44-46F. Other foods temped in this unit were 41-42F. Per owner, onions
were cooked Tuesday (3 days ago). Cooling shall be accomplished in accordance with the time and temp parameters (135F to 70F in 2 hr max; 70F
to 41F in 4 hr max) by using one or more of the following methods: placing the food in shallow pans; separating into smaller\thinner portions; using
rapid cooling equipment; stirring the food in a container placed in an ice water bath; using containers that facilitate heat transfer; or other effective
means. There is also concern about the cooling of the whole pork shoulders - they were in the process of reheating when inspection began, so the
cooling could not be assessed. CDI - onions were discarded, cooling methods were discussed. Cooling methods remain a REPEAT concern.

3-501.13 Thawing - C At beginning of inspection, prep sink container water at 108F - owner stated he was thawing soup. The soup container was
sitting on the prep table (still below 41F). Potentially hazardous food shall be thawed: under refrigeration that maintains the food at 41F or less,
completely submerged under running water that is 70F or below with sufficient water velocity to agitate and float off loose particles in an overflow, as
part of the cooking process. Foods may not be thawed in standing water or sitting out at room temperature. CDI - soup was placed back in cooler,
discussion about cooling.

4-901.11 Equipment and Utensils, Air-Drying Required - C Towel lint present on cleaned dishes. After cleaning and sanitizing, equipment and
utensils shall be air dried or used after adequate draining, and may not be towel dried. REPEAT.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Shelving units in walk-in cooler are beginning to rust. Interior top of microwave is
rusting. Pitted sheet pans are no longer easily cleanable and need replacement. Cleaver with chipped/damaged blade, cleaver with damaged handle.
Evaluate smallwares and replace as needed. Equipment shall be maintained in good repair.



