Food Establishment Inspection Report

Score: 90

Establishment Name: CHEDDAR S CASUAL CAFE #830

Establishment |D;_ 3034012230

Location Address: 1615 FOX TROT CT

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: @4/ 09/ 201 4 Status Code: A

Zip; 27103 County: 34 Forsyth Timen: 09 : 3 % gm Time Out: @ 2 : @% Sm
Permittee: CHEDDARS CASUAL CAFE INC Total Time: _5 hrs 20 minutes
Telephone: Category #: IV

Wastewater System: XIMunicipal/Community [ ]On-Site System

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 1

—
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 Jout|na [wo] Compliance Status | our [eol r [ve|[ [ Jour[na]wio] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
[w[o[o] [Heimss s 2] [o]o[0[0)[s[0]0[] [rastewes coge seo wnere requred BEEEEE
Employee Health 2652 29| |1 Water and ice from approved source (2] 0o] 0| 2|
Management, employees knowledge; - - — -
2|0 respogsmumes & Pep%mnq 9 el o ) 300|0|x \r{]aertlﬁggg obtained for specialized processing wieslel 00
3|IX|O Proper use of reporting, restriction & exclusion |3 Hl-S\I\O\ O oo Food Temperature Control 2653, .2654
Good Hygienic Practices .2652, .2653 31|X|0O Proper coolfing methods used,; adtlsquate REREEE
t 1 i t -
41X (O Proper eating, tasting, drinking, or tobacco use  |[2][1]|[0o]{ [(]|{[1|[] SNTOTET Ty epere e
32| [[J| [ |[J | Plant food properly cooked for hot holding (3
5O No discharge from eyes, nose or mouth (S e e =iolola EECEEE
- — 33 Approved thawing methods used 1]|jo5)[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
600|X Hands clean & properly washed o0|o|o] (340 | X Thermometers provided & accurate [1]|s)X| I |
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO [3)|es| (0| I | L]
approved alternate procedure properly followed 35‘ 0 |E| |Food properly labeled: original container ‘| |D |D
ing si i i AR - —
8|0|X Handwashing sinks supplied & accessible (21X X) L] Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36|00 Insectls & rodents not present; no unauthorized B ] ()]
) animals
9|X | Food obtained from approved source o] I | ey Contamipaton prevented dunng 7000 BCCEEE
10/0|0O X | Food received at proper temperature ol |00 preparation, storage & display
) » 38|00 |X Personal cleanliness péll 1|10
11| X | Food in good condition, safe & unadulterated [2]1][o] (| ] —
plololxIO Required records available: shellstock tags, A ] ] 39| | Wiping cloths: properly used & stored 18 e o
parasite destruction 40| OO Washing fruits & vegetables (25
Protection from Contamination .2653, .2654 9 9 -
13| &4 |[J | [ | [ | Food separated & protected (I Proper Use of Utensils 2653, .2654
1|X (O In-use utensils: properly stored [L]Ps)lo] (I|[|C]
140K Food-contact surfaces: cleaned & sanitized Xsio]f 1| X ]
22|01154 Utensils, equlpment&llnens properly stored, xlesiiel |10
15|54 | ] Proper disposition of returned, previously served, il OOl dried & handled .
- reconditioned, & unsafe food slx|0 Single-use & single-service articles: properly nEGE =
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures (3)|esfod| | LI ||44| 4 [T Gloves used properly [1]ls)o] [(J|J|C]
17| B4 |0 |0 | | Proper reheating procedures for hot holding [3]|sfo]| (1] ]| 1| [_Utensils and Equipment 2653, .2654, 2663
Ols Equipment, food & non-food contact surfaces il
ina ti I 45 approved, cleanable, properly designed, 2 0
18| &4 | 1|1 |1 | Proper cooling time & temperatures (3]|s)fo] 1) I ] constructed, & used
< i 3o Warewashing facilities: installed, maintained, &
19 ||| Proper hot holding temperatures [3Nesifoll [ I 46| | X used: tost stgps ]
2000 |X |00 Proper cold holding temperatures [3][fL5)] i 4710 | X Non-food contact surfaces clean ||@ 1
21| &4 ||| [ | Proper date marking & disposition [3)|zsj0]| (1| | 1| |_Physical Facilities .2654, .2655, .2656
Time as a public health control: procedures & 48| | (1| O Hot & cold water available; adequate pressure [2]|[L]o) 1 1]
22| 0|0 | X0 records (2o ) |
Consumer Advisory 2653 29X ] Plumbing installed; proper backflow devices [ (Y
C dvi ided f
23| X O ||:|| | ur?cri]esrL::r(])qglz:d \fl(l)so%rg provided for raw or | ‘@‘ D‘ D‘D 504 | ] Sewage & waste water properly disposed [2]|[L)fogf (| 0]
Highly Susceptible Populations -2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| |E| Pasteurized foods used; prohibited foods not ||‘@‘ D‘ D‘ = 51/ 01| & cleaned (Lesio] LI L[
_ offered 52|% |0 Garbage & refuse properly disposed; facilities nEN ===
Chemical .2653, .2657 maintained :
25X OO Food additives: approved & properly used [feso) | (53| | X Physical facilities installed, maintained & clean o] ({0 |]
26l (][] Toxic substances properly identified stored, & used 2o O (54| | 3 '(\jﬂees?éi;?enélgr%%l%s“ggtmg requirements; 1]|psjlo]| 11T
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 10
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| |g | reduged oxygen packing cntgna or HA8CP plan |||@| U | D' U

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

Establishment Name:_CHEDDAR S CASUAL CAFE #830 Establishment ID;_3034012230
Location Address; 1615 FOXTROT CT Xlinspection [ ]Re-Inspection Date: 04/09/2014
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27103 Category #: \Y]
Wastewater System: X Municipal/Community [] On-Site System Email 1-
Water Supply: Municipal/Community [] On-Site System ’
Permittee: CHEDDARS CASUAL CAFE INC Email 2:
Telephone: Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
cicken final cook 170

brocoli and hot hold 170

pot pies cook temp 170

shrimp prep 47

pasta prep 61

new orleans  cook temp 168

Hot water 3 comp 150

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

2-301.14 When to Wash - P- Employee put dirty dishes in the dish area to be washed, but did not wash her hands. Employees are
to wash their hands with warm, soapy water after changing task, handling raw food product or any other source of contamination.
Manager instructed the employee to wash their hands.

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF-GC- Handsink blocked with a roll cart and had a divider bar
for a make unit in the sink. Handsinks are to be maintained so that they are accessible at all times for employees use. Cart moved
and item removed.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- Pans, lids, container, utensils, salad
spinner, chopper, knives dirty and/or had stickers and sticker residue. Ice machine moldy. All food contact surfaces and utensils
are to be clean to sight and touch./ 4-501.112 Mechanical Warewashing Equipment, Hot Water Sanitization Temperatures - PF-
Rinse temp read 150F on the gage and 145F on holding thermometer. The temperature of the fresh hot water sanitizing rinse as it
enters the manifold may not be more than 194F or less than 180F. The booster heater was not on, it was turned on the final rinse
temp on the dish reached 165F.

First Last

Person in Charge (Print & Sign): ~ Melissa Freeman

. First Last .
Regulatory Authority (Print & Sign): Doris Hogan /) an

REHS ID: 1808 - Hogan, Doris Verification Required Date: _ / /
REHS Contact Phone Number: ( ) -

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

Establishment Name:_CHEDDAR S CASUAL CAFE #830 Establishment |D: _3034012230

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

20

34

35

36

37

38

42

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - - GC-
Pan of cooked ribs at 47. Air temp of unit 54. All food temperatures are to be maintained below 45F. Electrical breaker chefked

and turned on, air temp cooled to 44. Ribs iced down. Need to address the electrical issue.

4-203.11 Temperature Measuring Devices, Food-Accuracy - PF- One thermometer read 39F (4C) in ice water. A thermom

is scaled to read in Celsius and Fahrenheit are to be accurate to +/-1C. Manager removed the thermometer from cook are4,

supplied an accurate one and will replace the batteries.

bter that

3-602.11 Food Labels - PF- Bread crumbs, corn meal and flour out of their original container not labeled. Any item that is rfot easily

distinguishable (pasta, nuts) are to be labeled with their common name if not in the original package. Manager addressed
issue.

+GC- 6-501.111 Controlling Pests - PF- 1 or 2 live flies in the kitchen and storage areas. Facility is to be maintained pest frge.

he

Manager is currently using a pest control company to address the issue. / 6-501.112 Removing Dead or Trapped Birds, Ingects,

Rodents and other Pest - C- Dead fly in reach-in freezer on make line and in walk-in meat cooler. Dead pests shall be rem

from the premises at a frequency to prevent their accumulation. -Manager had employee clean and remove the pests.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Soup, slaw, cheese and other items on the CA line not

rved

covered. Liquid eggs stored in the walk-in opened and uncovered. Cookie dough uncovered in the reach-in unit. Food shall be

protected from dust, splash or other contamination. Employees are reaching over the food items to get plates of food and

something may fall into the food. Manager covered the items. / 3-305.14 Food Preparation - C- Employee prepared a drink by

running the cup through the ice and not using the ice scoop. During preparation food is to be protected from environmenta
contamination.

2-304.11 Clean Condition-Outer Clothing - C- 2 employees wiped their hands on their aprons and pants. Food employees

shall

wear clean outer clothing to prevent contamination of food, equipment, utensils, linens, and single service articles. Management

addressed the issue, however, additional training is needed.

4-901.11 Equipment and Utensils, Air-Drying Required - C- All pans, dishes, containers, lids and other food contact surfaces
stacked wet. After washing, rinsing and sanitizing, equipment and utensils shall be air dried to prevent bacterial growth. ltems were
re-washed./ 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Forks
stored in the silverware rack with the eating parts up. Clean equipment and utensils shall be stored covered or inverted. Manager
pulled the items to be re-washed./ Shelving that stores clean containers is dirty and under food preparation surfaces where food
debris is accumulating. All dishes shall be stored in a clean, dry location where they are not exposed to splash, dust or other

contamination. Iltems moved and shelving cleaned.

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

Establishment Name:_CHEDDAR S CASUAL CAFE #830 Establishment ID; 3034012230

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

46

47

53

4-501.12 Cutting Surfaces - C- Cutting boards stained and had deep cuts. Surfaces subject to scratching and scoring shall be
resurfaced or replaced if they can not longer be effectively cleaned and sanitized. Manager stated that new cutting boards have
been ordered. / 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Condensation leak in freezer and salad plate cooler
in salad prep area, damaged gasket on the walk-in cooler, shelving broken in the freezer, cap missing on wall of meat cooler and
the racks for the dish machine cracked and damaged on the edges. All non-food contact surfaces and equipment are to be
maintained in good repair.

4-204.114 Warewashing Machines, Internal Baffles - C- Curtain removed between wash and rinse area in the dish machine.
Warewashing machine wash and rinse tanks shall be equipped with baffles, curtains or other means to minimize internal
contamination and insure the machine works properly. Curtain put in machine./ 4-501.14 Warewashing Equipment, Cleaning
Frequency - C- internal spray nozzles clogged with lemons and other items, the curtains on the clean end of the dishmachine dirty,
the clean drain board of the dishmachine dirty and the exterior of the dishmachine dirty at door and under side of the equipment. A
warewashing machine and drainboards are to be cleaned at a frequency necessary to prevent recontamination of equipment and
utensils and ensure the equipment performs correctly. / 4-501.15 Warewashing Machines, Manufacturers’ Operating Instructions -
C- The dishmachine conveyor belt does not allow for the racks to completely exit after washing. The conveyor speed shall be

4-602.13 Nonfood Contact Surfaces - C- Shelving in walk-in and dry storage areas dirty, lower shelving of tables and inside of
reach-ins dirty. All equipment is to be clean to sight and touch.

6-501.12 Cleaning, Frequency and Restrictions - C- Floors drains contain debris and other items, trash and other food items on the
floor in the bar, standing water in meat cooler and dish/can storage area. Debris under equipment on the line. Facility's are to be
clean at a frequency to maintain clean./ 6-501.114 Maintaining Premises, Unnecessary ltems and Litter - C -Hose laying in the can
wash. The premise shall be maintained clean./ Brooms sitting on the floor in the CA area. Brooms need to be properly stored to
prevent rodent harborage areas.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A

Page 4 of Food Establishment Inspection Report, 3/2013

Spel]



Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CHEDDAR S CASUAL CAFE #830 Establishment ID; _3034012230

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
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_CHEDDAR S CASUAL CAFE #830 Establishment |D; _3034012230

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. Foell
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