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J BUTLER'S BAR & GRILLE
1022 S MAIN ST SUITE J

KERNERSVILLE
27284 34 Forsyth

RESTAURANT SPECIALIST, LLC

Full-Service Restaurant
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Ribs 1:08

J BUTLER'S BAR & GRILLE

1022 S MAIN ST SUITE J
KERNERSVILLE NC
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Cooling Walk In 120 Ribs Grill Drawer 40

Leigh Hoffpauir

Glen Pugh

06/27/20223016 - Pugh, Glen

(336) 703-3164

X

Ribs 1:44 Cooling Walk In 77 Pastrami Grill Drawer 38

Pasta 1:08 Cooling Walk In 77 Roast Beef Walk In Cooler 40

Pasta 1:44 Cooling Walk In 68 Roast Beef
(Bagged) Walk In Cooler 39

Taco Meat Steam Well 158 Tomato Walk In Cooler 42

Cheese Sauce Steam Well 172 Pasta Walk In Cooler 41

Tomato Flip Top 42 Taco Meat Walk In Cooler 41

Sliced Tomato Flip Top 41 Baked Bean Walk In Cooler 41

Lettuce Flip Top 42 Ambient Walk In Cooler 38

Lettuce Flip Top 43 Ranch Waitress Cooler 40

Cheese Flip Top 42 Sanitizer
Quaternary
Ammonia

3 Compartment SInk 200

Shred Cheese Flip Top 41 Hot Water 3 Compartment Sink 151

Slaw Flip Top 44 Sanitizer Chlorine Dish Machine 50

Chicken Salad Flip Top 45 Hot Water Dish Machine 132

Potato Salad Flip Top 44 Leigh Haffpauir
CFPM 6-20-2026 0

Alfredo Flip Top 44

Pasta Salad Flip Top 45

Macaroni Cheese Flip Top Reach In 40

Baked Beans Flip Top Reach In 41

Chicken Wings Reach In 41

busterraynor@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  J BUTLER'S BAR & GRILLE Establishment ID:  3034011764

Date:  06/23/2022  Time In:  1:05 PM  Time Out:  4:10 PM

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.

10 6-301.11 Handwashing Cleanser, Availability (Pf) - Each HANDWASHING SINK or group of 2 adjacent HANDWASHING SINKS
shall be provided with a supply of hand cleaning liquid, powder, or bar soap.
***The hand wash sink next to fryers did not have soap. CDI soap was refilled.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - EQUIPMENT FOOD-CONTACT
SURFACES and UTENSILS shall be clean to sight and touch.
***2 metal pans and vegetable dicer stored clean had food residue on them. CDI these were taken back to be cleaned and
sanitized.

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) - If used with TIME/TEMPERATURE CONTROL FOR
SAFETY FOOD, EQUIPMENT FOODCONTACT SURFACES and UTENSILS shall be cleaned throughout the day at least every
4 hours. (E)(4) Surfaces of EQUIPMENT contacting FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD
shall be cleaned: In equipment such as ice bins at a frequency necessary to preclude accumulation of soil or mold.
***Employee stated that they were cleaning their cutting boards on flip tops just once at end of the night. TCS food is in contact
with these surfaces. CDI discussed proper cleaning frequency with staff and PIC.
***The ice machine has mildew growing on the inside sides, tops, ice baffle, and doors.

18 3-401.14 Non-Continuous Cooking of Raw Animal Foods (P) (Pf) - Raw animal FOODS that are cooked using a NON-
CONTINUOUS COOKING process shall be: (F) Prepared and stored according to written procedures that: (1) Have obtained
prior APPROVAL from the REGULATORY AUTHORITY.
***Employees stated they are par-cooking the chicken wings then holding them cold. No written procedures were available at
time of inspection. CDI PIC stated that they are not supposed to be par-cooking any foods and wings will be fully cooked moving
forward.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Time / Temperature Control for
Safety Food shall be maintained at 41F or below.
***Several items on the flip top unit were above 41F (see pg. 2). The flip top units are closed but the kitchen is very hot and top
of flip top lids are hot to the touch. Some portions of the flip top are colder than others and all items in reach in portions were
below 41F. Employees will need to monitor temperatures and rearrange products needing temperature control to coldest portions
of flip top or have units serviced to attain a lower temperature. Foods were at 45 or below and allowed to remain. A verification
for cold holding will be made 6/27/2022 to ensure compliance.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) A refrigerated ready to eat TCS food
shall be discarded if it: (1) Exceeds the temperature and time combination of 7 days at 41F, except time that the product is
frozen; (2) Is in a container or PACKAGE that does not bear a date or day.
***Tuna salad 6/16, roast beef (not dated), and par cooked wings (not dated). CDI roast beef and wings were prepared the prior
day and marked; the tuna salad was discarded.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of
the material.
***A spray bottle of degreaser was not labeled. CDI bottle was labeled.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) - Except for containers holding FOOD that can be
readily and unmistakably recognized such as dry pasta, working containers holding FOOD or FOOD ingredients that are
removed from their original packages for use in the FOOD ESTABLISHMENT, such as cooking oils, flour, herbs, potato flakes,
salt, spices, and sugar shall be identified with the common name of the FOOD.
***Sugar container not labeled.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - FOOD shall be protected from contamination by
storing the FOOD: (1) In a clean, dry location; (2) Where it is not exposed to splash, dust, or other contamination; and (3) At
least 6 inches above the floor.
***Food is stored on the floor in the walk in freezer.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair. 
***Handles missing on a three of the bottom cooling drawers under grill. Shelves in walk in cooler beginning to rust. Rust on the
grate to the beverage dispenser. This has been a repeated violation.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Nonfood contact



surfaces shall be free of an accumulation of dust, dirt, debris, and other residue. 
***There is heavy build up of grease, residue, dust, and food debris on all equipment surfaces. Additional routine cleaning is
needed throughout the restaurant to include: -Inside/outside/gaskets of all reach in refrigeration units; -Around top edges of flip
top units; -Gaskets and inside grill drawers; -All shelves above and under preparation areas; -Inside microwaves; -
Front/sides/tops of all cooking equipment and dish machine; -Underneath flat top grill; -Shelving in walk in coolers; -Gas lines to
equipment; -Can rack.

51 5-202.14 Backflow Prevention Device, Design Standard (P) - A backflow or back siphonage prevention device installed on a
water supply system shall meet American Society of Sanitary Engineering (A.S.S.E.) standards for construction, installation,
maintenance, inspection, and testing for that specific application and type of device.
***The can wash faucet has a dual split nozzle with each side connected to hoses that have continuous pressure in the lines. The
backflow on the faucet is an atmospheric vacuum breaker that is not rated for continuous pressure. CDI faucets were turned off,
but a backflow rated for continuous pressure will need to be installed.

54 5-501.113 Covering Receptacles (C) - Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be
kept covered: (B) With tight-fitting lids or doors if kept outside the FOODESTABLISHMENT.
***The dumpster side door was open

5-501.115 Maintaining Refuse Areas and Enclosures (C) - A storage area and enclosure for REFUSE, recyclables, or returnables
shall be maintained free of unnecessary items and clean.
***There is trash, broken furniture, and other debris in the dumpster area.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair.
***Repair broken/cracked floor tiles throughout the facility this has been a repeated violation; Repair the paper towel dispenser
next to wait station; Repair the middle stall of the women's bathroom. Repair the light that is out at the mop sink.

6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Floors and wall throughout the facility are in need of additional routine cleaning. There is food residue splash present on walls
at hand wash sinks, prep sinks, and in the kitchen area; Mildew is growing on the wall behind the 3 compartment sink. Floors
have heavy buildup under all cooking equipment and tables throughout the kitchen.


