Food Establishment Inspection Report

Score: 95

Establishment Name: QDOBA MEXICAN GRILL

Establishment ID: 3034012842

Location Address: 945 HANES MALL BLVD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date:04/14/2021 Status Code: A
Time In:10:17 AM Time Out:1:35 PM

Permittee: GD RESTAURANTS LLC

Total Time: 3 hrs 18 min

Telephone: (336) 609-3014

Category #: IV

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

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 0

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 iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: QDOBA MEXICAN GRILL Establishment ID: 3034012842

Location Address: 945 HANES MALL BLVD X]Inspection [ |Re-Inspection Date: 04/14/2021

City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A

County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: IV

e e D e Emai 1:pares@yanoo.com

Permittee: GD RESTAURANTS LLC Email 2:

Telephone: (336) 609-3014 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
Chicken final cook 198
Black Beans cooked to 201
White Rice hot holding 164
Black Beans hot holding 159
Pinto Beans hot holding 162
Chicken hot holding 178
Ground Beef hot holding 149
Carnitas hot holding 150
Sofioaer ot holding 179
Queso hot holding 149
Lettuce cold well 41
Pico cold well 44
Corn Salsa cold well 45
Corn Salsa reach-in cooler 41
Pico reach-in cooler 41
Chicken walk-in cooler 40
Carnitas walk-in cooler 41
Hot Water 3-compartment sink 121
Quat Sani 3-compartment sink 200
Serv Safe Nelys Deras 5-28-21 000
First Last \) ‘9‘,
Person in Charge (Print & Sign): Nelys Deras
First Last g
Regulatory Authority (Print & Sign): Victoria Murphy % %u—f-
REHS ID: 2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Number: (336) 703-3814

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

Establishment Name: QDOBA MEXICAN GRILL Establishment ID: 3034012842

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.
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53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish area: 5 ladles, 2 pair tongs, 1 spoon. Food-contact surfaces shall be clean to sight and touch. CDI: All items were placed in the warewashing
area to be cleaned.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The follow items
measured at temperatures above 41 F: 1 pan of pico (43 F-44 F) and 1 pan of corn (44 F-45 F). Potentially hazardous food shall be maintained at a
temperature of 41 F or below. CDI: After education, PIC opted to keep the items and placed them in the walk-in cooler to reach 41 F. *left at zero
points due to all other items being in compliance*

3-302.12 Food Storage Containers Identified with Common Name of Food-REPEAT - C: 1 container of oregano and 1 container of salt were without
labeling. Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers holding food or
food ingredients that are removed from their original packaged for use in the food establishment, such as cooking ails, flour, herbs, potato flakes,
salt, spices, and sugar shall be identified with common name of the food. CDI: PIC placed label on containers.

3-304.14 Wiping Cloths, Use Limitation - C: A bucket of sanitizer holding towels measured at 0 ppm. Cloths in-use for wiping counters and other
equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration that meets the manufacturer's specification. CDI:
PIC produced a of 200 ppm.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: There was a crack observed in the ice machine./reattach/weld splash guard on front
hand sink/repair shelf in the walk-in cooler./tortilla press detaching. Equipment shall be maintained in good repair.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: cabinets on serving lines, shelves throughout the
establishment, ice shield, and grill on the cook line. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

5-203.14 Backflow Prevention Device, When Required - P: A spray gun was connected to the hose and no backflow was present on the faucet in
which the hose was connected. A plumbing system shall be installed to preclude backflow of a salid, liquid, or gas contaminant into the water supply
system at each point of use at the food establishment, including on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and
backflow prevention is required by law. CDI: After education, the spray gun was removed.//5-205.15 (B) System maintained in good repair - C: A leak
was observed at the faucet of the prep sink. Plumbing fixtures shall be maintained in good repair.

6-501.18 Cleaning of Plumbing Fixtures - C: Thorough cleaning to middle toilet in women's restroom. Plumbing fixtures such handwashing sinks,
toilets, and urinals shall be cleaned as often as necessary to keep them clean. *PIC cleaned toilet*

5-501.115 Maintaining Refuse Areas and Enclosures - C: Removes leaves and other debris from around dumpsters. A storage area and enclosure
for refuse, recyclables, or returnables shall be maintained free of unnecessary items and clean.

6-501.12 Cleaning, Frequency and Restrictions-REPEAT - C: Cleaning is needed on walls throughout the establishment. Cleaning needed on walls
throughout the establishment. Physical facilities shall be cleaned as often as necessary to keep them clean. *taken to half credit due to improvement
from previous inspection®

6-303.11 Intensity-Lighting - C: Lighting measured low in the following areas: (grill line) 20 ft-34 ft candles, (men's restroom) urinal (14 ft candles),
handwashing sink (18 ft candles), toilet (14 ft candles), (women's restroom) toilet (11 ft candles), handwashing sink (9 ft candles). The light intensity
shall be 20 foot candles 30 inches above the floor in toilet rooms and areas used for handwashing and 50 foot candles 30 inches above the floor at
surfaces where a food employee is working with food or working with utensils or equipment such as knives, slicers, grinders, or saws where
employee safety is a factor.



