Food Establishment Inspection Report

Score: 97.0

Establishment Name: _WOLF CREEK DEN

Location Address: 2620 HWY 28

City: ROBBINSVILLE State:_North Carolina
Zip: 28771 County: GRAHAM

Permittee: TAMMIE RUTKOSKY

Telephone: 828 479 6669

Establishment ID: 038010123

M Inspection [ Re-Inspection
Date: 02/18/2021 Status Code: A
Time in: Time out:
Category#: 3
FDA Establishment Type: Full Service Restaurants

Wastewater System: B Municipal/Community [0 On-Site System No. of Risk Factor/ Intervention Violations: 3
: ici i -Si o. of Repeat Risk Factor/Intervention Violations:
Water Supply: B Municipal/Communit [0 On-Site Suppl No. of Repeat Risk Factor/Int tion Violat 0
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne Good Retail Practices: Preventative measures to control the addition of pathogens,
illness chemicals and nhvsical nhiects into fonds
Compliance Status | QT |CD|| R |VR Compliance Status | T |CDI| R |VR
ision 2652 Safe Food and Water .2653, .2655, .2658
. |m|o O PIC F’rfasem; Demonstration - Cer\ifi_cation by [m] (] 28 Ooolm Pasteurized eggs used where required gjo|o
IN |OUTN/A accredited program and perform duties 2 0 IN OUTN/A 1105l 0
LEmolovee Health -2652 i o| ®O Water and ice from approved source gfojo
, [w|0 Management, employees knowledge, olo o IN ouT 21 1]0
IN louT responsibilities & reportina 3 15| o 30 Oom Vriance obtained for specialzed processing methodp O] O | O
3 |®|O Proper use of reporting, restriction & exclusid O |O | O IN OUTN/A 11080
IN OUT| 3115/ 0 Food Temperature Control .2653, .2654
Good Hygienic Practices .2652, .2653 | ™ [u] Proper cooling methods used; adequate equipmentlfc O] O | O
4 qu (‘):‘UT Proper eating, tasting, drinking, or tobacco u 2D o|o IN| oUT temoerature control 1105/ 0
110 O 0| O] =] plant food properly cooked for hot holdin gfofo
5 I; g‘UT No discharge from eyes, nose, and mouth |O |O | O 32| |NjouT N/A NI properly 9| 1] o4 0
1 ]osl o = -
5 " " [=R=] = =] = =)
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 33 | IN|OUT N/A NIp Approved thawing methods used 1] 05/ 0
|_in} ojojo .
5 | ouT Hands clean & properly washed s 121o0 34 I.N cl)jur Thermometers provided & accurate 1E' ‘0:‘5| E
m|o |O|O No bare hand contact with RTE foods or preapprove ololo F — = 5653 -
7 IN | OUTN/A|N/O| alternate procedure properly followed 3 150 00C "Er""' cation - =515
- - : - ' F roperly labeled: original container
8 I:I OElIJTNIle Handwashing sinks supplied & accessible ZD ojo 35 | IN‘ ouk | | ood properly labeled: original containe 2] 1]o0
110
Approved Source .2653, .2655 Prevention of Food Contamination  .2652, .2653, .2654, .2656, .2657
alO Food obtained f d ololo 6| ¥ O TNSECTS & rOJENts NOt Present, No ool o
° | \Nlout 00d obtained from approved source 2 11]o IN| OUT unauthorized animals 2| 1]0
oo - ! ololo m O Contamination prevented during food olo o
19| N lout| ko Fo0d received at proper temperature 2110 37 1 N out preparation, storage & display 2| 1]
1 J..N %T Food in good condition, safe & unadulterated 2|:| E‘ E 38 I; (ID:'U'Ir Personal cleanliness 1':' Es E
12 | 0|0 | m | O | Required records available: shellstock tags, parasit | O [ O | O =] - R ool o
IN | ouTiN/AIN/O] destruction 211]o0 39 | W out Wiping cloths: properly used & stored 71 odl o
Protection from Contamination .2653, .2654 ol ™mO/O Washing fruits & vegetables ojo|o
13|® |0 I:‘||:‘ Food separated & protected E‘ '1:'5 E IN OUTN/ 1]05 0
—HN O - Proper Use of Utensils .2653, .2654
14 E« ;UT Food-contact surfaces: cleaned & sanitized E :5 (‘):‘ X wl WO In-use utensils: properly stored olo o
5 |m |0 Proper disposition of returned, previously served ololo IN our _ _ _ 11050
IN |ouT reconditioned, & unsafe food 2 110 2 |:| oljur :Jt.er;sn;,hemglprgent&Ilnens: properly stored, 1|:| ES E
. N rieq, andle .
Potentially Hazardous Food Time/Temperature _ .2653 - - . —
—_—T - - m O Single-use & single-service articles: properly store glo| o
16 El OET*E]A k:o Proper cooking time & temperatures m| DJ O 43| N our & used 1] 05| 0
3 1.9 0
. . m O Ooo|o
17 ||:r|q OEL|ITNE‘A N./o Proper reheating procedures for hot holding 3‘3 m] (I):! N out Gloves used properly 1 osl o
1 .
18 O[O [O |= | Proper cooling time & temperatures ololo Utensils and Equipment .2653, .2654, .2663
IN JOUTN/AIN/O} _ 3 119 0 Equipment, food & non-food contact surfaces
19|0 |® OO Proper hot holding temperatures Olw| Ol X 45| O " approved, cleanable, properly designed, constructed, ojg|m
IN |OUT|N/A|IN/O 31140 IN| OUT & used 21 1|0
20 |® [ H [ U U [ Proper cold holding temperatures o|lo| o
IN |OUT|N/AIN/O) 3 115 o 46 m 0O Warewashing facilities: installed, maintained, & glol|o
21 [ | sl Proper date marking & disposition ol|o| =] x IN| oUT used; test strips 1] 05| 0
. . 31140 s | ™ O Non-food contact surfaces clean ojo|o
»|0|0 =0 Time as a public health control: procedures | o | o | o IN| OUT 1] 0.5 o
IN [OUTIN/AIN'Y & records 2]1]0 Physical Facilities .2654, .2655, .2656
v 2653 8 CIEREE] HoT & cold water available, adequate pressure ool o
23|m O |O Consumer advisory provided for raw or | m] ||:| | |:|| | | IN| OUTN/A 2|1 1]0
IN |OUTIN/. undercooked foods 1 1o LI P . gjojo
N N N 49 Plumbing installed; proper backflow devices
|Highly Susceptible Populations .2653 IN ouT o prop 2f 1]0
2|00 = | I Pasteurized foods used; prohibited foods not offere1 m] | DJ ] | | | 50 I:l 0?11 Sewage & waste water properly disposed 2I:| I:; (I,]
IN_OUTN/A 3]19 0
Chemical 2653, .2657 5| Om O Toilet facilities: properly constructed, olo|o
O g |m . ololo IN OUT N/A supplied & cleaned 1]0.5 0
25 Food additives: approved & properly used
IN |OUT|N/A] PP properly 1 los] o 0O m Garbage & refuse properly disposed; facilities olo =
2 |® oo Toxic substances properly identified stored, &used | O | O | O 52 IN OUT maintained 11 0.5 0
IN |OUTIN/A 2 1 0 m O Physical Taciliies installed, maintained & clean oolo
Conformance with Approved Procedures .2653. .2654. .2658 53 | IN| ouT 1] 0.5 0
o7 |O ‘ O |m Compliance with variance, specialized process, o|o | E|| | | 5| WO Meets ventilation & lighting requirements; gjolo
IN |OUT|N/ reduced oxygen packaging criteria or HACCP plan | 2 1910 IN| OUT desianated areas used 1] 05| o
Total Deductions: 3.0

S DHHS is an egual opportunity employer.

Lakl)
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _WOLF CREEK DEN Establishment ID:
Location Address: 2620 HWY 28 038010123 Date; 02/18/2021
. In ion Re-In ion
City: ROBBINSVILLE State: NC W Inspectio O Re-Inspection |\ o code: A
Visit .
County: GRAHAM Zip: 28771 = Category#: 3
Verification
Wastewater System: E Municipal/Community [ On-Site System O Verificatio
Name Chan
Water Supply: B Municipal/Community [J On-Site Supply O ame Cha ge
Permittee: TAMMIE RUTKOSKY O Status Change
Telephone: 828 479 6669 O Pre-Opening Visit
[0 Other
TEMP ERATURE O BSERV ATIONS
It em/Loc ation Temp Item/Loc ation Temp Item/Location Temp
Pizza/hot holding 115 Chili/hot holding 146
Turkey/prep top 40 Tomatoes/Prep top 40
Lettuce/prep top 39 Onions/ reach in 41
Chili/1 door cooler 38 Tomatoes/3 door cooler 40
Pizza/hot holding 120
Ham/Prep top 39
Slaw/reach in 40
Lettuce/1 door cooler 41

Observations and Corrective Actions

Item Number Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the fo

14 NOT IN COMPLIANCE; CORRECTED DURING INSPECTION 4-501.114; Mechanical ware washing
facilities shall be maintained at proper concentration to ensure sanitization. The mechanical
ware washing facilities was not sanitizing properly due to low sanitizer concentrations. Suggested
to create a tighter seal around the opening of the sanitizer container to prevent evaporation.
CDI by PIC who switched to manual ware washing

19 NOT IN COMPLIANCE; CORRECTED DURING INSPECTION 3-501.16; Ready to eat potentially
hazardous food shall be hot held at 135 degrees or higher. The pizzas being held in the pizza
rack were found to be holding between 115 and 120. CDI by PIC who threw pizza out as they have
been out of temperature range for around an hour

21 NOT IN COMPLIANCE; CORRECTED DURING INSPECTION 3-501.17; Ready to eat potentially
hazardous food shall be date marked for 7 days including the prep date. Lettuce in the prep
top and chili in the 1 door cooler were found without a date. CDI by PIC who date marked properly.
No points taken as all other items were dated correctly.

45 NOT IN COMPLIANCE 4-205.10; Food equipment shall be commercially rated. The crockpot
being used to hot hold the chili is rated for household use only. No points taken as this is
1st offense and all other equipment is commercially rated.

52 NOT IN COMPLIANCE 6-301.20; Trash receptacle shall be available at the hand wash
sink to dispose of drying provisions. No points taken

Additional Comments

Per agreement made with the health department about the onsite wastewater system, the system is currently in compliance due to the dining area being
closed. If the system is not updated before the dining room is opened, an intent to suspend could be issued for non-compliance

Person in charge (Print &Sign) Verification Required Date:

Regulatory Authority (Print &Sign): ALLI, GRAY REHS ID: 2765

REHS Contact Phone Number: --
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