Food Establishment Inspection Report

Score: 94.5

Establishment Name: TNT'S KITCHEN

Establishment 1D: 3034012612

Location Address: 500 AKRON DR.

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM NC

Zip: 27105 County: 34 Forsyth

State:

Date: 08/06/2020 Status Code: A
Time In:10:32 AM Time Out: 1:42 PM

Permittee: THEMUS FULKS AND EDWARD FULKS

Total Time: 3 hrs 10 min

Telephone: (336) 776-8557

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant

MNo. of Risk Factor/Intervention Viclations: 3
MNo. of Repeat Risk Factor/Intervention Violations: 3
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TNT'S KITCHEN Establishment ID: 3034012612
Location Address: 500 AKRON DR. Inspection [ JRe-Inspection Date: 08/06/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27105 Water sample taken? [_] Yes No Category # IV
Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem , .
- tbfulks@gmail.com
Water Supply: MuricipaliCommunity [] On-Site System Email 1: @g
Permittee: THEMUS FULKS AND EDWARD FULKS Email 2:
Telephone: (336) 776-8557 Email 3

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

Itermn Locatian Temp  Item Location Temp  llem Location Temp

Chicken Patty final cook 217.0 cCole Slaw make-unit 38.0

Chicken Leg hot holding 146.0 corn reheat 196.0

Chicken Parmesan hot holding 141.0 chiii reheat 204.0

Turkey Necks hot holding 156.0 Potato Salad 2-door reach-in cooler 40.0

Green Beans hot holding 137.0 Macaroni 2-door reach-in cooler 40 .0

Cabbage hot holding 167.0 Hot Water 3-compartment sink 128.0

Corn hot holding 111.0 Chlorine Sanitizer 3-compartment sink 100.0

Lettuce make-unit 40 .0 servsafe Edward Fulks 4-10-24 000.0
First Last

Person in Charge (Print & Sign): Edward Fulks C':;Q\ _&9 é:,ﬂx -
First Last

Regulatory Authority (Print & Sign): Victoria Murphy Zﬁ %____5

REHS 10:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number; (336) 703-3814

_ Morth Carolina Department of Health & Human Services = Division of Public Health # Emaronmental Health Section # Food Protection Program
pis OHHS is an equal opporiunity employer. A
b Page 2 of Food Establishment Inspection Report, 32013



Comment Addendum to Food Establishment Inspection Report

Establishment Name: TNT'S KITCHEN Establishment ID: 3034012612

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

19

21

36

47

49

52

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: Five lids were stored soiled in the clean dish area.
Food-contact surfaces shall be clean to sight and touch. CDI: Items were moved to the warewashing area to be cleaned.//4-602.11 Equipment Food-
Contact Surfaces and Utensils-Frequency - P: Pink and black build-up was observed on the shield of the ice machine. Equipment food-contact
surfaces and utensils shall be cleaned in equipment such as ice bins and enclosed components of equipment as ice makers at a frequency specified
by the manufacturer or absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold. CDI: Ice machine is
being emptied and cleaned.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: A pan of corn on the cob
measured at temperatures 111 F-120 F. Potentially hazardous food shall be maintained at temperatures above 135 F. CDI: The corn was of
temperature for an hour and thirty minutes, the corn was reheated to a temperature of 196 F.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF: A container of chicken and
dumplings prepared on 8/4 were in the two door upright cooler without date marking. Ready-to-eat, potentially hazardous food prepared and held in a
food establishment for more than 24 hours shall be marked to indicate the date or day by which the food shall be consumed on the premises, sold, or
discarded, based on the temperature and time combinations of 41 F or less for 7 days, and 45 F and below for 4 days. The day of preparation shall
be counted as day 1

6-501.111 Controlling Pests - C: Three flies observed in the warewashing area. The premises shall be maintained free of insects, rodents, and other
pests.

4-602.13 Nonfood Contact Surfaces-REPEAT - C: Thorough cleaning needed to/on the following areas: lower level shelving below point of sale
counter and dry storage shelves. Nonfood-contact surfaces of equipment shall be clean. *taken to half credit due to improvement from previous
inspections™

5-205.15 (B) System maintained in good repair - C: REPEAT-Leaking observed under 3-compartment sink and at meat prep sink. Plumbing shall be
maintained in good repair.

5-501.113 Covering Receptacles - C: Door open on outside recyclable./Lid open on outside receptacle. Receptacles and waste handling units for
refuse, recyclables, and returnables shall be kept covered

6-501.12 Cleaning, Frequency and Restrictions - C: Wall cleaning needed on walls behind prep table, adjacent to front hand sink, and above 3-
compartment sink. Physical facilities shall be cleaned as often as necessary to keep them clean.



