Food Establishment Inspection Report Score: 97.5

Establishment Name: KICKBACK JACK'S #50 Establishment ID: 3034012603
Location Address: 3286 SILAS CREEK PARKWAY Inspection [ ]Re-Inspection
City: WINSTON SALEM State: NC Date: 11/23/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:10:15 AM Time Qut: 1:55 PM
Permittee: BATTLEGROUND RESTAURANT GROUP, INC. Total Time:3 hrs 40 min

Category #: IV

Telephone: (336) 659-0080
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 5

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

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

Location Address: 3286 SILAS CREEK PARKWAY Inspection [ JRe-Inspection Date: 11/23/2020

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: Xl Municipal/Community [] On-Site System
Water Supply: MunicipaliCommunity [ On-Site System

Email 1:kbjs50@brginc.com

Permittee: BATTLEGROUND RESTAURANT GROUP, INC. Email 2:

Telephone: (336) 659-0080

Email 3:

Temperature Observations

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

Item Location Temp lam Location Temp  ltem Location Temp
1-22-24 Sierra Jones Person 0 mash potato heat for hold 171 ribs cooking-final 148
grilled chicken final cook 167 marinara heat for hold 208  foods walk in 38
chicken final cook 174 fried wings at 11:23 81 foods make units 41
wings final cook 170 fried wings at 11:50 55 final rinse dish machine 168
pasta at 10:30 65 grilled/baked wings at 11:23 74 salad beer cooler 38
pasta at11:18 58 grilled/baked wings at 11:50 57 turkey pasta unit 41
tomato 2;1:):30-start of cooling after 53 quat 3 comp/bucket fill 200
tomato at 11:13 51 water 3 comp 130

First Last

Person in Charge (Print & Sign): Sierra

Regulatory Authority (Print & Sign): Nora

Person $MF w

First Last
Sykes

REHS ID:2664 - Sykes, Nora Verification Feequired Date: 12/03/2020

REHS Contact Phone Number: (336) 703-3161
Morth Carolina Department of Health & Human Services & Division of Public Health ¢ Environmental Health Section # Food Protection Program
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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.
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45

46

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.

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.

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.

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.

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.

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.

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.

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.



