Food Establishment Inspection Report

Score: 90

Establishment Name: TRENWEST RESTAURANT (JIMMY THE GREEK S)

Establishment |D;_ 3034011621

Location Address: 3060 TRENWEST DRIVE

[ IInspection [X]Re-Inspection

City: WINSTON-SALEM State: NC Date: 9/ 22/ 2014 Status Code: A
Zip: 27103 County: 34 Forsyth Timen: 09 : Q% pm TimeOut: 11: ﬂ% ol
Permittee: DIMITRIOS INC. Total Time: 2 hrs 30 minutes

Category #: IV

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: 2

—
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|0|R[O] |5IC Present: Demonstration Certiication by | 10| || 28|01 || =] [Pasteurized eqgs 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 310X (I;’r%ri)er;g?]?Ifigrgténrﬁtrggtsul;s%%;n?%?quate |g]@ Ol0
41X |O Proper eating, tasting, drinking, or tobacco use  [[2][1][[0]| (1|(J|[] = e P ‘ \h R
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| |J Hands clean & properly washed BRI 34| 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]es|o] (1| 0|
approved alternate procedure properly followed 35||:| |E| ‘ |Food properly labeled: original container ‘| |D |D
8| X0 Handwashing sinks supplied & accessible 21120 D] prevention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Insects & rodents not present; no unauthorized RLelOlom
9 (X[ Food obtained from approved source H A acrgm:fwination orevented during food -
37|10 | i ; (2] 0] X [T (]
10/ X | [1| Food received at proper temperature (3 ] preparation, storage & display
38| | Personal cleanliness [1]es|lo]f (|[]|]
11| X | Food in good condition, safe & unadulterated [2]][o] (| ]
12|00 |sa | | Bequired records available: shellstock tags, HRGEEE X0 Wiping cloths: properly used & stored [1]fos)(o]f (| T|]
parasite destruction o Olo 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]
140X Food-contact surfaces: cleaned & sanitized 31|00 | X[ Utensis, equipment & nens: properly stored !
15 0 Proper disposition of retumned, previously served, nlololo 20X dried & handled ' ' Djlo) (] L
_ 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| &4 || | | Proper reheating procedures for hot holding [3][s[0]| J| 0| 7| | _Utensils and Equipment 2653, 2654, .2663
Equipment, food & non-food contact surfaces
18| X | (]| [J | [ | Proper cooling time & temperatures [3)[zs(0| (0] I 7] 45| | X 282;?;{4%%3'98?3225’ properly designed, [2]|X[0] [1| X
190 1| | Proper hot holding temperatures (3] 0] X L[] |46/ | T x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & |55 (7|
20 D g D D Proper cold holding temperatures [3][L3[X] i 47 D g Non-food contact surfaces clean Dé @ 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| | B4 Plumbing installed; proper backflow devices A = ]
dvi ided f
23| X ||:| ||:| | | 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|34 | ggirr?taagilr?e&d refuse properly disposed; facilities Wleslal OO o
250100 | X Food additives: approved & properly used (1ol 1| | 1{ 53| | X4 Physical facilities installed, maintained & clean belo] 1| X {1
; f— Meets ventilation & lighting requirements; [
26|11 Toxic substances properly identified stored, & used 2)[X0) X | 1 I 54| X | D designated areas used 1\!\0,5 [
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

Establishment Name: TRENWEST RESTAURANT (JIMMY THE GREEK'S) Establishment |D:_3034011621

Location Address: 3060 TRENWEST DRIVE [JInspection [X/Re-Inspection Date: 09/22/2014
City: _WINSTON-SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27103 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: isostaita@gmail.com

Water Supply: Municipal/Community [] On-Site System )

Permittee: DIMITRIOS INC. Email 2:

Telephone:_(336) 768-6708 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
chopped make unit 40 dish machine final temp 174

sliced make unit 38 hot water tap 3 comp sink 140

slaw make unit 38 sanitizer buckets 100

eggs final cook 165

cabage hot hold 170

grits hot hold 175

shell eggs reach in 38

hamburger walk-in 38

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.

1 2-102.12 Certified Food Protection Manager - C- No certified food protection manager. Person in charge (manager) shall have
successfully completed an ANSI Accredited food protection manager course. -Repeat

Spell

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- Back sides of plates and bowls,
inside and outside pans, and lids all with food and residue. Food contact surfaces shall be maintained clean to sight and touch.
-Repeat

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Spaghetti
sauce at 125, rice at 125 and turnip greens at 120. All hot foods are to be maintained at 135F or greater after being properly
reheated to 165F. CDI- All items placed back on the stove to re-heat. Spaghetti sauce and greens 170. Rice 165F.

First  Last
Person in Charge (Print & Sign): ~ Jon Sostaita

First Last

Regulatory Authority (Print & Sign): 2°" Hogan

REHS ID: 1808 - Hogan, Doris

REHS Contact Phone Number:  ( ) -
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TRENWEST RESTAURANT (JIMMY THE GREEK S) Establishment ID: 3034011621

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

21

26

31

35

37

42

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- 0
points- Pan of chopped ham in make unit at 52F. All cold foods are to be maintained at 45F or less. CDI- Manager placed pan in
freezer to cool. Ham at 38F./ Flats of eggs are to be maintained under mechanical refrigeration at all times. CDI- Flat at 40F was
placed back in the reach-in.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- 0 points-
Pan of chopped ham, salmon cakes and chopped tomatoes not date marked. All potentially hazardous foods prepared in the
facility and maintained for more than 24 hours shall be marked with the date or day of preparation or discard. CDI- ltems properly
date marked.

7-201.11 Separation-Storage - P- Bucket of sanitizer with towels on the prep table. Poisonous or toxic materials shall be stored so
they can not contaminate food, equipment, utensils, linens or single service. CDI- Bucket moved to a lower shelf.

3-501.15 Cooling Methods - PF- Pan of sausage links cooked the morning of the inspection in a pan in the low boy. Cooked
potentially hazardous foods shall be cooled in such a manner that facilitates the cooling to meet the proper time and temperature
requirements. Items shall be cooled in shallow pans, smaller portions or other effective means. CDI-Manager placed sausage in a
larger pan to allow for cooling and placed the pan in the freezer, loosely covered. The low boy is for maintaining temperatures and
is not designed to cool foods.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- 0 points- Container of Greek dressing, squeeze
bottles in wait station of dry goods (salt, pepper, sugar) not labeled. All food or food ingredients out of their original containers shall
be clearly labeled with their common name.

3-307.11 Miscellaneous Sources of Contamination - C- Smoked sausage in Thank you Bag, turkey sausage and salmon patties
sitting directly on the shelf in the reach-in freezer, squeeze container of mustard sitting directly in chopped lettuce. All food shall be
protected from contamination. CDI- Smoke sausage disposed of. Portion of lettuce touching the squeeze bottle disposed of and
lettuce placed in a clean container. Turkey sausage and salmon patties where placed on the shelf the morning of the inspection,
those items placed in a container.

4-901.11 Equipment and Utensils, Air-Drying Required - C- Plastic cups, plates and pans all stacked wet. After washing and
sanitizing, items shall be stacked to allow for adequate air drying to avoid bacterial growth. Allow additional time to dry prior to
stacking. Repeat

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

Establishment Name: TRENWEST RESTAURANT (JIMMY THE GREEK S) Establishment ID: 3034011621

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

49

53

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Gasket on reach-in next to fryers and on walk-in freezer damaged.
Door handle damaged on reach-in freezer next to fryers and on the low boy. Shelving rusty in walk-in, dry storage and clean
storage areas. Raw wood on edge of service counter. Condensation leak in walk-in freezer and walk-in refrigerator. All equipment
shall be maintained in a state of good repair according to manufacturer's specifications. Repair/Replace. Repeat.

4-602.13 Nonfood Contact Surfaces - C- Legs of equipment on the cook line, shelving throughout, inside reach-ins, gaskets
throughout the facility dirty. Walls of the walk-in cooler and fan covers moldy. Non-food contact surfaces shall be cleaned at a
frequency necessary to preclude the accumulation of soil residue. Repeat.

5-205.15 System Maintained in Good Repair - P- 0 points- Handsinks in the wait station and kitchen leaking water from the spigot.
Toilet seat in the Ladies restroom is loose. The plumbing system shall be maintained in good repair. Repair

6-501.12 Cleaning, Frequency and Restrictions - C- Food debris and build-up under the cooking line and throughout the facility
under and behind equipment, including the walk-ins. Ceiling cleaning is needed. Facility shall be cleaned at a frequency necessary
to maintain it clean. Repeat / 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C- Floor of shed is wood
without coved base. Floor and wall junctions shall be coved. / Vinyl baseboard not properly attached in storage room. All
baseboard throughout the kitchen and storage areas shall be properly attached.

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

Establishment Name: TRENWEST RESTAURANT (JIMMY THE GREEK S) Establishment ID: 3034011621

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: TRENWEST RESTAURANT (JIMMY THE GREEK S) Establishment ID: 3034011621

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 i

R DHHS is an equal opportunity employer.
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