Food Establishment Inspection Report

Score: 97.5

Establishment Name: THE LOOP

Establishment 1D: 3034012378

Location Address: 320 SOUTH STRATFORD RD

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM NC

Zip: 27103 County: 34 Forsyth

State:

Diate: 08/07/2020 Status Code: A
Time In:1:00 PM Time Out:3:15 PM

Permittee: KVILLE LOOP LLC

Total Time:2 hrs 15 min

Telephone: (336) 703-9882

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 Violations: 1
Mo. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: THE LOOP Establishment ID: 3034012378

Location Address: 320 SOUTH STRATFORD RD Inspection [ JRe-Inspection Date: 08/07/2020

City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? || Yes No Category #: IV
Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem Email 1: mdtargett@yahoo.com

Water EUDDW. Municipal!Community [] On-Site System
Permittee: KVILLE LOOP LLC Email 2:
Telephone: (336) 703-9882 Email 3:

Temperature Observations

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

[tem Location Tamp  [tem Location Temp ltem Location Temp
E:inilo Chicken cooked to 201 Chicken Chili hot holding 193 Tomatoes walk-in cooler 40
Chicken Tenders final cook 210 Tomato Bisque hot holding 198 Cheese walk-in cooler 42
Salmon final cook 193 :?Ei?ilig grill unit 34 Hot Water 3-compartment sink 140.0
Fries cooked to 196 Veggie Burger grill unit 33 C.Sani 3-compartment sink 50
Chili hot holding 138 Romaine Lettuce  salad unit 41 C. Sani dish machine 50
Tomatoes sandwich unit 34 Cole Slaw Mix  salad cooler 39  servsafe Jose Hernandez 6-6-24 000.0
Romaine Lettuce  sandwich unit 38 Mushrooms pizza unit 38
Chicken reach-in cooler 46 Pizza Sauce pizza unit 34

First Last
Person in Charge (Print & Sign): Sarah Thomas M

First Last
Regulatory Authority (Print & Sign): Victoria Murphy % ﬂé__/

Morth Carolina Department of Health & Human Services e Division of Public Health # Ervironmental Health Section  # Food Protection Program
OHHS is an equal opporiunity employer.
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it

REHS 1D:2795 - Murphy, Victoria
REHS Contact Phone Mumber: (336) 703-3814

Verification Required Date:

-



Comment Addendum to Food Establishment Inspection Report
Establishment Name: THE LOOP Establishment ID: 3034012378

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.

20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -REPEAT- P: A pan of
chicken measured at 46 F in the reach-in cooler./Cheese in walk-in cooler measured at 42 F. Potentially hazardous food shall be maintained at a
temperature of 41 F and below. CDI: PIC discarded chicken.

45  4-501.11 Good Repair and Proper Adjustment-Equipment - C: Two cracked pans and six worn cutting boards were observed in the dish
area./Repaint shelving in the dish area and in the walk-in cooler. Equipment shall be maintained in good repair. 0-points

49  5-205.15 (B) System maintained in good repair-REPEAT - C: Hand sink on the grill line is slow to drain./Front hand sink is broken and has been
turned off./Leaking observed at both prep sink faucets. Plumbing fixtures shall be maintained in good repair.

52 5-501.115 Maintaining Refuse Areas and Enclosures - C: Trash observed around outside compacter. A storage area and enclosure for refuse,
recyclables or returnables shall be maintained free of unnecessary items. 0-points

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT - C: Recaulk around toilets in women's restroom and
around the toilet in the men's restroom./Floors under fryers, along grill line, and in warewashing area are badly worn exposing concrete. Physical
facilities shall be maintained in good repair. //6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning needed on walls under warewashing area
and on cook line. Physical facilities shall be cleaned as often as necessary to keep them clean.

54  6-303.11 Intensity-Lighting-REPEAT - C: Lighting measured low in the following areas: (men's restroom) urinal (9 ft candles), toilet (11 ft candles),
hand sink (5 ft candles), (women's restroom) toilet 1 (12 ft candles), toilet 2 (17 ft candles). The lighting intensity shall be 20 ft candles above the
floor in areas used for handwashing areas and in toilet rooms.




