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KICKBACK JACK'S #50
3286 SILAS CREEK PARKWAY

WINSTON SALEM NC

27103 34 Forsyth

BATTLEGROUND RESTAURANT GROUP, INC.

Full-Service Restaurant
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KICKBACK JACK'S #50 Establishment ID: 3034012603

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.

11 3-202.15 Package Integrity - PF- A few dented cans on shelf with other cans. Food packaging has be in good condition, intact and protect the food
inside. CDI Dented cans removed and a storage area will be provided for these items, away from intact cans. 

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Par cooked chicken tenders stored in make unit above
ready to eat foods (tomatoes and mashed potatoes.) Store parcooked products as if they were raw, as these are not fully cooked. Write tenders on
the parcooking procedure list with wings. Food shall be protected from cross contamination by separation during storage, preparation, holding, and
display, by storing in order of final cook temperature. CDI-Tenders discarded. 

14 4-602.12 Cooking and Baking Equipment - C- Pizza paddles last used previous night were still soiled. The Food Contact surfaces of cooking and
baking equipment shall be cleaned at least every 24 hours. Clean more frequently. CDI-Removed for washing.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF//3-501.18 Ready-To-Eat
Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Meatballs marked as prepped on 11/11 exceeded
datemarking parameters. Chicken cubes and mushrooms in grill drawers, and bag of deli ham in walk in cooler with no datemark. Milk not
datemarked in front cooler. Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than 24hrs. Discard the food
requiring date labels once time/temperature window has expired, if it is not been labeled, or if the label is incorrect. CDI-Milk dated, as it was opened
previous day. All other foods discarded. 

23 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF- Gluten friendly
menu has no consumer advisory and foods are not asterisked that may be ordered undercooked. (Salmon, Sirloin). Accessory menu is not
asterisked to foods that may be ordered undercooked. (Chopped steak). Provide consumer advisory for animal foods served raw or under-cooked.
Consumer advisory must include disclosure and reminder. Verification due to Nora Sykes that this has been corrected due no later than 12-3-20.
Email verification to sykesna@forsyth.cc. 

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Wooden picks used for pizzas in a soiled
cup. Gloves in glove holder hanging within splash distance of hand sink by ice machine. Store single use items in a clean location where they are not
exposed to contamination. 

45 4-202.16 Nonfood-Contact Surfaces - C- Recaulk drink station ice bins where caulk has been added, but is not smooth. Recaulk hood and shelving
above hood where the caulk is in poor repair/missing. A small amount of chipping on shelves in salad cooler. 

46 4-501.14 Warewashing Equipment, Cleaning Frequency - C- Sanitize vat of sink soiled with a greasy residue and some food debris. Warewashing
machine shall be cleaned: before use, throughout the day at a frequency necessary to prevent recontamination of equipment and utensils and to
ensure that the equipment performs its intended function, and, if used, at least every 24 hours. -Sink drained to be cleaned. 


