Food Establishment Inspection Report Score: 92.5

Establishment Name: MOUNTAIN FRIED CHICKEN Establishment |D: 3034011227
Location Address: 507 AKRON DRIVE [X]Inspection [ ]Re-Inspection
City: WINSTON SALEM State: NC Date: 10/22/2020 Status Code: A
Zip: 27105 County: 34 Forsyth Time In:12:04 PM Time Qut:2:42 PM
Permittee: MOUNTAIN FRIED CHICKEN OF NC Total Time:2 hrs 38 min

Category #: IV

Telephone: (336) 767-1675
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type:
Mo. of Risk Factor/Intervention Violations: 2

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment 1D: 3034011227

Location Address: 507 AKRON DRIVE

City: WINSTON SALEM

State:NC

County: 34 Forsyth

Zip: 27105

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

Water Supply:
Permittee: MOUNTAIN FRIED CHICKEN OF NC

Inspection
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: IV

Email 1: chickencharlie@mountainfriedchicken.com

Email 2:

Telephone: (336) 767-1675

Email 3:

[ ]Re-Inspection Date: 10/22/2020

Temperature Observations

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

Item Location

Temp lam Location Temp  ltem Location Temp
Chicken Tenders  final cook 209  com hot bar 105 Quat Sani 3-compartment sink 300
Angel Wings final cook 202 Lima Beans hot bar 132 Serv Safe Ofir Marin 8-14-22 000
Potato Wedges cooked to 202 Cole Slaw make-unit 38
Macaroni hot bar 199 Potato Salad make-unit 31
Mashed Potatoes  hot bar 169 Chicken Breast hot holding 129
Rice hot bar 149 Chicken Leg hot holding 162
Wings hot bar 142  Chicken Thigh hot holding 165
Black-eyed Peas  hot bar 124 Hot Water 3-compartment sink 126
First Last WM
Person in Charge (Print & Sign): Reginald Wright
First Last
Regulatory Authority (Print & Sign): Victoria Murphy % M—~

REHS 1D:2795 - Murphy, Victoria

REHS Contact Phone Number: (336) 703-3814

Morth Carolina Department of Health & Human Services & Division of Public Health
#;S DHHS is an esgual opportunity empd
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Verification Required Date:
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MOUNTAIN FRIED CHICKEN Establishment ID: 3034011227

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.

19

36

39

45

47

49

53

6-301.12 Hand Drying Provision - PF: There were no paper towel in the women's restroom. Each handwashing sink or group of adjacent
handwashing sinks shall be provided with individual disposable paper towel. CDI: An employee provided paper towel for the restroom. *left at zero
points due to all other hand sinks in the facility being fully stocked*

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT - P: The following items
measured at temperatures below 135 F: (hot bar) black-eyes peas (124 F), corn (105 F), lima beans (132 F), (hot holding cabinet) chicken breast
(129 F-133 F). Potentially hazardous food shall be maintained at a temperature of 135 F and above. CDI: PIC discarded hot bar items and reheated
chicken breast to temperatures of 177 F-180 F.

6-501.111 Controlling Pests-REPEAT - C: A large number of flies were observed in the kitchen and dining room area. The premises shall be
maintained free of insects, rodents, and other pest.

3-304.14 Wiping Cloths, Use Limitation - C: Wet wiping clothes were observed outside of the sanitizer buckets. Cloths in-use for wiping counters
and other equipment surfaces shall be held between uses in a chemical sanitizer at a concentration specified by manufacturer's epa-registered label
4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Repair is needed to/on the following: red hot holding cabinet, metal plate on
door of walk-in cooler, chipping metal in the walk-in cooler, rusting marinade shelf, and rusting grease shelf. Equipment shall be maintained in good
repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is needed to/on the
following: upright freezer, vents above fryer, ceiling, fan covers, and floors in walk-in cooler. Nonfood-contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue, and other debris. *taken to half credit due to a vast improvement from previous inspection*

5-205.15 (B) System maintained in good repair -REPEAT- C: Leaking at faucets of the 3-compartment sink. Plumbing fixtures shall be maintained in
good repair.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT- C: Regrout in between tiles in fryer area./replace broken
tile in fryer area/replace broken tiles at can wash/ Physical facilities shall maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-
REPEAT- C: Cleaning on walls in warewashing area Physical facilities shall be cleaned as often as necessary to keep them clean.



