Food Establishment Inspection Report

Score: 90

Establishment Name: SONIC #3538

Establishment |D:_ 3034014096

Location Address: 528 NELSON STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC

Date: 87/ 02/ 2015 Status Code: A

TimeIn: 09 : 458 2™ TimeOu:02:00g am

Zip: 27284

Permittee:

County' 34 Forsyth
BOOM OF NORTH CAROLINA, INC.

Total Time: 4 hrs 15 minutes

Category #: |l

Wastewater System: [XMunicipal/Community [_]On-Site System

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

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 6
No. of Repeat Risk Factor/Intervention Violations:

—
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 illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our [eol| r [ve|[ [w [our[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
- s .
1| |O|O] |5IC Present: Demonstration Certiication by 2 w|01| 01| [28|00 ||| [Pasteurized eggs used where required B 3 e ]
Employee Health .2652 : 29| |0 Water and ice from approved source [2]|[2]fo]| [ I|[1)]
Management, employees knowledge; ; - - — -
2 |XO reaponaibiiies & reporing e[ [ Y 0l00lx %%?SQSS obtained for specialized processing nE0 =]
31X Proper use of reporting, restriction & exclusion  [3[s][0]| (|| Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31X |0 g’(:%ri);r;g?]?Iflgrgténrﬁ:)rggtsul;s%%;n?%?quate nEniEEE
41X |O Proper eating, tasting, drinking, or tobacco use  [[2][1][[0]| (1|(J|[] Sl e e el
32 Plant food properly cooked for hot holding 1|50
5| No discharge from eyes, nose or mouth 5 E (e Ololg ‘ ‘I‘ SEEE
- = 33|[X Approved thawing methods used 1]|o5)[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6|1|X Hands clean & properly washed BRERdnn 341X O Thermometers provided & accurate [1]|Ps]lo]| J{J|]
R No bare hand contact with RTE foods or pre- Food Identification 2653
X (OO0 3 o o
approved alternate procedure properly followed 35|E ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible X210 DU prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source .2653, .2655 36|75 Lnnsiemcat“ss& rodents not present; no unauthorized | lselr5) | 7|
9 (X[ Food obtained from approved source H A Contamination prevented during food
37X | O i ; [2]|[L]o]| (I|(I{]
10/ X | Food received at proper temperature (3 ] preparation, storage & display
38| | Personal cleanliness [1]es|lo]f (|[]|]
11| [0 Food in good condition, safe & unadulterated [2](X| (o] (]| ]
12|00 |sa | | Bequired records available: shellstock tags, HRGEEE X0 Wiping cloths: properly used & stored [1]fos)(o]f (| T|]
parasite destruction ox OO Washing fruits & tabl ({253 o
Protection from Contamination .2653, .2654 ashing frults & vegetables -
| -
13| X || [ | | Food separated & protected Y o e A ] Proper Use of Utensils 2653, 2654 ,
' 41| [0 In-use utensils: properly stored [L]Ps)lo] [(T|[1|C]
14|01 X Food-contact surfaces: cleaned & sanitized (R I | - - - - :
_ _ _ »2|x|0 Utensils, equipment & linens: properly stored, mledel OO0
15 0 Proper disposition of retumned, previously served, nlololo dried & handled
_ reconditioned, & unsafe food 83X 0 Single-use & single-service articles: properly AEL ==
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
T
16| & | ]| [J | [J | Proper cooking time & temperatures \3\\1»5\!\0\ OO0 44|4 | T Gloves used properly \1\|\0,s\0\ )
T : :
17| | X | Proper reheating procedures for hot holding [3][s[0]| J| 0| 7| | _Utensils and Equipment 2653, 2654, .2663
Olx Equipment, food & non-food contact surfaces | Ol
ing ti . 45 approved, cleanable, properly designed, 1]lo X
18| (1|0 |[J | X | Proper cooling time & temperatures (3]|zslfo]| (1) I (] constructed, & used
19 ||| Proper hot holding temperatures [3]slo]| 1 L] 46|34 | T x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & |55 (7|
20| X || | | Proper cold holding temperatures [3)do] )| O} {4710 | X Non-food contact surfaces clean Xoslfo]l X ]
21| | || 1 | Proper date marking & disposition 3][es|X| | ]| |_Physical Facilities .2654, .2655, .2656
22|00 |sa |7 | Time as a public health control: procedures & el olnlo 48X (0| O Hot & cold water available; adequate pressure [2]|[1]o] I (1)
- records
Consumer Advisory 2653 49|14 | Plumbing installed; proper backflow devices 3 (Y
dvi ided f
23| g ||:| |g | | Sr?crj]grlé@glz:d }'c',%%ré' provided forraw or 50/ | 0 Sewage & waste water properly disposed [2]|[L]o) 1|1
Highly Susceptible Populations -2653 Toilet facilities: properly constructed, supplied
24| O ||:| |E Pasteurized foods used; prohibited foods not 51/} 0|0 & cleaned 8
offered i - faciliti
heieal 5653, 2657 52|00 30 ggirr?taagilr?e&d refuse properly disposed; facilities i (] [
254 (| Food additives: approved & properly used ool (|| ]| 53] | X4 Physical facilities installed, maintained & clean (X oslo] [] ]
26| (X[ Toxic substances properly identified stored, & used 2] | 1) T |54 [T | DA gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; Ml\o,s Y =
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 10
Compliance with variance, specialized process, otal Deductions:
27| H] ||:| |g | reduced oxygen packing criteria or HAgCP plan |||@| U | D' U

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

11

Establishment Name:_SONIC #3538 Establishment ID:_3034014096
Location Address:_528 NELSON STREET XInspection [ JRe-Inspection Date: 07/02/2015
City:_KERNERSVILLE State: NC Comment Addendum Attached? []  Status Code: A
County: 34 Forsyth Zip: 27284 Category #: Il
Wastewater System: (X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [ ] On-Site System ’
Permittee: BOOM OF NORTH CAROLINA, INC. Email 2:
Telephone:_(336) 992-9504 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
Slaw walkin refrig 39 water 3 comp sink 120

hot dogs walkin refrig 32 ServSafe Tommy Fauber expires 0

lettuce walkin refrig 39 ServSafe Tabitha Blackwell 0

chicken walkin refrig 38 hamburgers  cooked 160

chili hot hold 195

sausage hot hold 144

slaw make unit 39

cheese make unit 42

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.

2-301.12 Cleaning Procedure - P - Proper handwashing procedures shall be followed every time by every employee. One
employee noted turning off water with clean hands. Instructed manager and employee to obtain paper towels then turn off water
with paper towels.

6-301.12 Hand Drying Provision - PF - Each handwashing sink shall be provided with paper towels. No paper towels available at
handwashing sinks at time of arrival. Paper towels were placed at sinks. Dispensers need to be repaired (batteries, etc) as needed
for proper dispensing.

3-101.11 Safe, Unadulterated and Honestly Presented - P,PF - All food shall be safe and unadulterated. Pan of french toast in
reach-in refrig was molded. All of toast was discarded.

3-202.15 Package Integrity - PF - Food packages shall be in good condition and protect the integrity of the contents so that the
food is not exposed to contamination. Numerous bags of food products in the walk-in freezer were open to possible contamination.
A bag of bread was open to possible contamination. Onions on a tray and onion rings in a pan were not covered to protect from
possible contamination. All bags must be properly sealed and food items covered.

First Last ﬂ‘_/
Person in Charge (Print & Sign): ~ Tommy Fauber W St

First Last m
Regulatory Authority (Print & Sign): Lynn Stone )
/

V/W

REHS ID: 1286 - Stone, Lynn Verification Required Date: @7/ 12/ 2015
REHS Contact Phone Number: (336) 703-3137

HS is an equal opportunity employer.

North Carolina Department of Health & Human Serviceg @ Division of Public Health ® Environmental Health Section ® Food Protection Program
il (EF A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SONIC #3538 Establishment ID: _3034014096

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. Spell

14

21

26

36

45

47

52

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - All food contact surfaces shall be
maintained clean. Metal pans, utensils, tomato slicer, tea urn nozzle, drink fountain nozzles with food particles, grease film, splash,
build-up (mold-mildew). All items need to be thoroughly cleaned.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF - 0 pts - All
foods shall be properly marked with the date of preparation or discard. Old date stickers were remaining on some pans with food.
Couple of pans were not marked. Be sure to remove old stickers completely and properly label containers.

7-102.11 Common Name-Working Containers - PF - 0 pts - Working containers of chemicals shall be labeled with the contents.
Red buckets for sanitizer were not labeled. Label buckets as to sanitizer, soapy water, or water as needed.

6-501.111 Controlling Pests - PF - Premises shall be maintained free of insects. Flies were present.

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C - Sticky fly trap needs to have pad changed
more frequently.

Clean can wash area.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Repeat - All equipment shall be maintained in good repair.
Equipment throughout is in poor condition - refrigerator/freezer gaskets, refrigerators with water standing inside, chipped plastic
coated shelving. One piece of equipment that is not used needs to be removed. Leaks at handwashing sinks need to be repaired.
The walk-in refrigerator walls have rusted at the bottom floor joint - repair/replace. Base board of tomato slicer is split - this needs
to be replaced.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Repeat - All equipment
shall be maintained free of grease, dirt, or accumulation of debris. All equipment throughout needs to be cleaned - inside
refrigerators/freezers, work tables, shelves, gaskets, undersides of fryers, under and around grill area, chest freezer (with
hamburger patties), tops of refrigerated prep units, inside of steamer, inside of the walk-in refrigerator/freezer walls.

5-501.15 Outside Receptacles - C - Dumpster doors shall be kept closed. Dumpster doors open.
5-501.115 Maintaining Refuse Areas and Enclosures - C - Broken equipment and debris in dumpster corral. This allows water
accumulation for fly & mosquito breeding and rodent harborage.

HHS is an equal opportunity employer.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
e f E A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _SONIC #3538 Establishment |ID; 3034014096

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.

53

54

6-501.12 Cleaning, Frequency and Restrictions - C - Repeat - Floors, walls, and ceilings shall be maintained clean and in good
repair. Cleaning is needed throughout on the floor - in the walk-in freezer and refrigerator, under shelves and equipment in the
kitchen. Walls need to be cleaned especially around the grill area and in the walk-ins. Ceiling tiles are damaged and need cleaning
in various areas. Any openings around pipes in to walls or ceiling tile should be sealed. Repair damaged wall areas and missing
corner molding.

6-303.11 Intensity-Lighting - C - Repeat - Lighting shall be maintained at 50 foot candles in all food handling areas - grill,
refrigeration, fryers, etc (26-35). Lighting shall be maintained at 20 foot candles in walkin freezer and refrigerator (7 foot candles).

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program

p) HHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SONIC #3538 Establishment ID; _3034014096

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SONIC #3538 Establishment ID; _3034014096

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
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