Food Establishment Inspection Report

Score: 98.5

Establishment Name: BISCUITVILLE 162

Establishment |D: 3034010928

Location Address: 3547 REYNOLDA RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27106 County: 34 Forsyth

State: NC

Date:07/14/2021 Status Code: A
Time In:9:25 AM Time Out; 10:50 AM

Permittee: BISCUITVILLE INC

Total Time: 1 hrs 25 min

Telephone: (336) 924-0049

Category #: |l

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: 0
No. of Repeat Risk Factor/Intervention Violations: 0

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: BISCUITVILLE 162 Establishment |D: 3034010928
Location Address: 3547 REYNOLDA RD X]Inspection [ |Re-Inspection Date: 07/14/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? [_] Yes No Category #: |l
e ST ey D e e Email 1:DECATIHOR@GMAILCON
Permittee: BISCUITVILLE INC Email 2:
Telephone: (336) 924-0049 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
#8M orotection  Location Temp Item Location Temp Item Location Temp
mananer Linda Vaillancourt 9/21/22 0.0
hot water 3 comp sink 129.0
quat sanitizer ppm 3 comp sink 300.0
quat sanitizer ppm bucket 200.0
egg final cook 167.0
sausage final cook 173.0
spicy chicken final cook 180.0
gravy hot holding 156.0
oatmeal hot holding 156.0
fries hot holding 160.0
pork hot holding 166.0
steak hot holding 148.0
tomatoes make unit 41.0
lettuce make unit 40.0
lettuce reach in 40.0
cheese reach in 41.0
bologna walk in cooler 38.0
sausage 2 door cooler 30.0
buttermilk biscuit cooler 38.0
ambient air drive thru cooler 38.0

First Last ' /6\/
Person in Charge (Print & Sign): Linda Vaillancourt O\-ﬂ M/ -
First Last
Regulatory Authority (Print & Sign): Lauren Pleasants OKWNPW[

REHS ID: 2809 - Pleasants, Lauren Verification Required Date:
REHS Contact Phone Number: (336) 703-3144
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BISCUITVILLE 162 Establishment ID: 3034010928

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.

45

47

51

52

53

4-501.11 Good Repair and Proper Adjustment-Equipment - C - REPEAT- Rewrap condensation line in walk in freezer and repair condenser in walk
in cooler to prevent leak. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Additional cleaning needed in
crevices at fry holder, inside fryer cabinets, on sides of fryers and grill equipment, and faucets of 3 compartment sink. Nonfood-contact surfaces
shall be free of dust, dirt, food residue, and other debris.

6-501.18 Cleaning of Plumbing Fixtures - C - Cleaning needed on diaper changing tables in both restrooms, and on external surfaces of toilet and
urinal in men's restroom. Maintain plumbing fixtures clean. O pts.

5-501.111 Area, Enclosures and Receptacles, Good Repair - C - Cardboard dumpster with broken front attachment and rusting on the sides and
bottom. Receptacles for refuse, recyclables, and returnables shall be maintained in good repair. Contact waste management company to replace
dumpster. O pts.

6-501.12 Cleaning, Frequency and Restrictions - C - Additional floor and floor drain cleaning needed under prep sink where grout has sail
accumulation, behind and under the ice machine, and under fryers. Physical facilities shall be maintained clean. 0 pts.




