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THE LOOP
320 SOUTH STRATFORD RD

WINSTON SALEM NC
27103 34 Forsyth

KVILLE LOOP LLC

Full-Service Restaurant
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Chicken

THE LOOP

320 SOUTH STRATFORD RD
WINSTON SALEM NC

34 Forsyth 27103

x
x

KVILLE LOOP LLC

(336) 703-9882

3034012378

X
A

09/10/2021

IVx

final cook 188.0 Roasted
Mushrooms walk-in cooler 41.0

Mike Targett

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Onions cooked 181.0 Caramelized
Onions walk-in cooler 41.0

Romaine salad station 41.0 C. Sani dish machine 50.0

Blue Cheese salad station 40.0 C. Sani 3-compartment sink 50.0

Feta Cheese salad station 41.0 Hot Water 3-compartment sink 142.0

Spring Mix salad station 41.0 Serv Safe Charley Smith 3-7-23 0.0

Chicken salad station 41.0

Clam Chowder hot holding 164.0
Tomato Bisque
Soup hot holding 165.0

Mushrooms hot holding (stove top) 123.0
Tomato Cream
Sauce hot holding (stove top) 128.0

Lettuce sandwich station 39.0

Tomatoes sandwich station 36.0

Blue Cheese sandwich station 39.0

Cole Slaw sandwich station 40.0
Portebella
Mushrooms grill cooler drawer 32.0

Black Bean grill cooler drawer 39.0
Caramelized
Onions pizza station 40.0

Roasted Garlic pizza station 32.0

Beef pizza station 35.0

mdtargett@yahoo.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: THE LOOP Establishment ID: 3034012378

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.

7 3-301.11 Preventing Contamination from Hands -REPEAT- PF: An employee was observed cutting onion for salads with bare hands. Food
employees may not contact exposed ready-to-eat food with their bare hands and shall use suitable utensils such as deli tissue, spatulas, tongs,
single-use gloves, or dispensing equipment. CDI: After education, PIC stated that onions would be cooked because the same onions are used for
caramelized onions. Onions were cooked to 181 F

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were soiled in the
clean dish area: 1 pot, 1 strainer, and 3 plastic pans. Food-contact surfaces shall be clean to sight and touch. CDI: PIC moved items to warewashing
area to be cleaned.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items measured at
temperatures below 135 F: (stove top hot holding) mushrooms (123 F) and tomato cream sauce (128 F). CDI: Potentially hazardous food shall be
maintained at a temperature of 135 and above. CDI: PIC stated items were in hot holding for longer than 2 hours. Items were discarded.

33 3-501.13 Thawing - C- Packaged tuna observed thawing in a vacuumed sealed bag that stated item should be removed from packaging before
thawing under refrigeration. Potentially hazardous food shall be thawed based on manufacturer's specifications.

39 3-304.14 Wiping Cloths, Use Limitation -C: Two buckets of sanitizer holding wiping cloths measured at 0ppm/A wet wiping cloth was stored outside
of the sanitizer bucket. Cloths in use for wiping counters and other equipment surfaces shall be held in a chemical sanitizer solution at a
concentration specified by the manufacturer..

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: Paint coming off of dish shelves./replace handle on pizza make-unit. Equipment shall
be maintained in good repair.// 
4-501.12 Cutting Surfaces - C: Replace cutting boards throughout establishment. Surfaces such as cutting boards that are subject to scratching
and scoring shall be resurfaces if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: shelves in the walk-in cooler and light shield in the walk-in
cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

49 5-205.15 (B) System maintained in good repair- C: The back hand sink is slow to drain and leaking and the faucet handles need to be tightened on
the front and back hand washing sinks./prep sink leaking. Plumbing fixtures shall be maintained in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT - C: Recaulk around toilets in men and women's
restroom./floors under fryers, along grill line, and in warewashing areas are badly worn exposing concrete/recaulk around handwashing sinks.
Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT- C: Cleaning needed on walls in
warewashing area on cook line. Physical facilities shall be cleaned as often as necessary to keep them clean.

54 6-303.11 Intensity-Lighting -REPEAT- C: Lighting measured low in the following areas: (men's restroom) urinal (8 ft candles), stall (10 ft candles),
hand sink (2 ft candles), (women's restroom) stall 1 (13 ft candles), stall 2 (15 ft candles), stall 3 (18 ft candles). The light intensity shall be 20 ft
candles above the floor in areas used for handwashing areas and in toilets rooms.


