Food Establishment Inspection Report

Score: 96

Establishment Name: REYNOLDS PARK GRILL

Establishment |D: 3034011931

Location Address: 2391 REYNOLDS PARK ROAD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27107 County: 34 Forsyth

State: NC

Date:09/10/2021 Status Code: A
Time In:12:55 PM Time Out:2:25 PM

Permittee: T-SQUARE GOLF, LLC

Total Time: 1 hrs 30 min

Telephone: (336) 650-7660

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 1

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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3| XU & egclusion porfing B0 00| "Food Temperature Control .2653, .2654
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Preventing Contamination by Hands 2652, .2653, .2655, .2656 pproved thawing methods use It Do
6 = Hands clean & properly washed ool olml 34X | & Thermometers provided & accurate Wlllﬁillﬁl O|0a
- ] Food Identification .2653
7| | 07| | o[Ne bare hand contact with RTE foods or pre-mimami | |0
approved alternate procedure properly followe: 35X ‘ D‘ ‘ ‘ Food properly labeled: original container ‘@H@I‘D‘D‘D
8| XU Handwashing sinks supplied & accessible |[Z{TI[0)|L1| L| L) "pravention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source .2653, .2655 3610 | X Lnnsaelfttr?o%i ngg%nr;(ﬁ_n r‘];IJ; present; no o el
9|IX O Food obtained from approved source (0 0 { o | o -
37X (O Contamination prevented during food Al (][]
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MO Food in good condition, safe & unadulterated|[Z][T][al| 1| C1{J — i i
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: parasite destruction 40(X O O] | Washing fruits & vegetables HEN O|aja
Protection from Contamination 2653, .2654 ning g =
13| X | O | || Food separated & protected EEO O 0O Proper Use of Utensils 2653, 2054
MX (O In-use utensils: properly stored MeEmo/on
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Potentially Hazardous Food Time/Temperature .2653 stored & used —
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Consumer Advisory 2653 49X | O Plumbing installed; proper backflow devices |2 1|0|O
23‘ . ‘ O ‘ X ‘ ‘Eﬁggycrggﬂgg%soﬂsy provided for raw or H@‘D‘D‘D 501 ] Sewage & waste water properly disposed 2|0 OO\
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: REYNOLDS PARK GRILL Establishment ID: 3034011931
Location Address: 2391 REYNOLDS PARK ROAD XlIinspection [JRe-Inspection Date: 09/10/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27107 Water sample taken? [_] Yes No Category #: |l
eyt Sy ooty O orie orer Emall Tmrkpequisdrcam
Permittee: T-SQUARE GOLF, LLC Email 2:
Telephone: (336) 650-7660 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
Hot water three comp sink 140.0
Sanitizer (cl) spray bottles (ppm) 50.0
slaw make unit 38.0
tomato make unit 39.0
hot dogs make unit 39.0
pimento cheese  make unit 41.0
chili stove 158.0
hot dogs stove 146.0
Harold Kincade ~ 5/8/22 0.0

First Last )
Person in Charge (Print & Sign): )/ /A/

First Last
Regulatory Authority (Print & Sign): Joseph Chrobak J%A

REHS ID: 2450 - Chrobak, Joseph Verification Required Date:
REHS Contact Phone Number: (336) 703-3164
Jk North Carolina Department of Health & Human Services @« Division of Public Health e Environmental Health Section # Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: REYNOLDS PARK GRILL Establishment ID: 3034011931

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 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C Repeat: Ice machine has minor build up of black and pink growth on ice
shield. All food contact surfaces shall be kept clean to sight and touch. Increase cleaning frequency of ice machine to prevent build up.

36  6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C Repeat: Pest trap under shelf is full with dead insects and must
be replaced. All trapped or dead pests must be removed frequently to prevent further pest attraction. Replace trap.

54  6-202.11 Light Bulbs, Protective Shielding - C Three fluorescent light fixtures in back kitchen do not have shielding. Lights must be shielded to
prevent breakage or be made of shatter resistant materials. Add protection for lights. 0 pts



