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Chicken

TNT'S KITCHEN

500 AKRON DR.
WINSTON SALEM NC

34 Forsyth 27105
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THEMUS FULKS AND EDWARD FULKS

(336) 776-8557
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final cook 194.0

Ackingna Fulks

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Fish final cook 175.0

Turkey hot holding 138.0

Porkchop hot holding 145.0

Chicken hot holding 166.0

Meatloaf hot holding 177.0

Corn and Beans reheat 196.0

Baked Beans reheat 170.0

Cabbage cooked for hot holding 171.0

Sausage upright cooler 40.0

Macaroni upright cooler 41.0

Spaghetti upright cooler 43.0

C. Sani bucket 50.0

Hot Water 3-compartment sink 159.0

tbfulks@gmail.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: TNT'S KITCHEN Establishment ID: 3034012612

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.

1 2-102.11 Demonstration - C: There was no certified food protection manager on duty. Based on the risk inherent to food operation, during
inspections and upon request the person in charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention,
application of the hazard analysis and critical control point principles, and the requirements of this code, the person in charge shall demonstrate this
knowledge by being a certified food protection manager who has shown proficiency of required information through passing a test that is part of an
accredited program.

6 2-301.14 When to Wash - P: Employee observed handling raw chicken with barehands and retrieved gloves to handle fish without washing hands
before donning gloves. Food employees shall clean their hands and exposed portions of their arms during food preparation as often as necessary to
remove soil and contamination and to prevent cross contamination when changing task/before donning gloves for working with food. CDI: Employee
discarded gloves and washed hands. Fish was cooked to 175 F and chicken was cooked to 194 F.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P: Containers of ground beef and raw fish were stored over a
container of vegetables and sauerkraut/raw sausage patties were stored over bacon and ready to eat sausage patties. Food shall be protected from
cross contamination by separating raw animal foods during storage, preparation, holding, and display. CDI: After education was given, PIC
separated items and placed them according to the appropriate storage order.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish area: 3 bowls, 2 pans, and a container of utensils. Food-contact surfaces shall be clean to sight and touch. CDI: Items were moved to the
warewashing area to be cleaned.

18 3-501.14 Cooling - P: A pan of baked spaghetti cooked the previous night measured at 43 F. Cooked potentially hazardous shall be cooled within 2
hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F. CDI: PIC was educated on the cooling process, PIC opted to keep the
item

31 3-501.15 Cooling Methods - PF: A pan of baked spaghetti cooked the previous night measured at 43 F. Cooling shall be accomplished by placing
food in shallow pans, separating food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container placed in an ice
water bath, using containers to facilitate heat transfer, adding ice as an ingredient, or other effective methods. CDI: After education, the PIC opted to
keep the item

32 3-401.13 Plant Food Cooking for Hot Holding - PF: Corn and beans for hot holding were cooked to 131 F/baked beans cooked for hot holding
measured at temperatures of 128 F-133 F. Fruits and vegetables for hot holding shall be cooked to a temperature of 135 F. CDI: Corn and beans
were reheated to 196 F and the baked beans were reheated to 170 F

36 6-501.111 Controlling Pests-REPEAT - C: A roach was observed in the kitchen area/flies were observed throughout the kitchen area. The premises
shall be maintained free of insects, rodents, and other pest.

38 2-402.11 Effectiveness-Hair Restraints - C: The PIC was observed without a hairnet. Food employees shall wear hair restraints such as hats, hair
coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting
exposed food, clean equipment, utensils, and linens and unwrapped single-service and single-use articles.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: Repair handles on upright cooler. Equipment shall be maintained in good repair.

47 4-602.13 Nonfood Contact Surfaces-REPEAT- C: Cleaning is needed on shelving throughout the establishment./clean on shield of ice machine.

49 5-205.15 (B) System maintained in good repair - C: Leaking observed at the water heater. Plumbing fixtures shall be maintained in good repair. *work
order has been put in regarding the issue*


