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314 W 4TH STREET

WINSTON SALEM
27101 34 Forsyth
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pizza make unit 39

Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-3164

X

ham pizza make unit 39

meat balls pizza make unit 40

cheese pizza make unit 38

soup hot well 139

wings make unit 37

meatballs make unit 38

ham make unit 38

lettuce make unit 40

tomato make unit 39

cheese make unit 39

ham walk in 38

wings walk in 39
mushrooms (moved
to walk in to start
cooling)

walk in sheet pan 154

tomato walk in 38

chicken walk in 39

pizza final cook 192

hot water three comp sink 136

sanitizer (qac) three comp sink (ppm) 300

sanitizer (cl) dish machine (ppm) 100

winstonsalem@mellowmushroominfo.com



 

Comment Addendum to Inspection Report
Establishment Name:  MELLOW MUSHROOM, THE Establishment ID:  3034014005

Date:  11/22/2022  Time In:  10:40 AM  Time Out:  12:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Margaret Dickerman Food Service 09/09/2026

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) One employee open can drink stored in make unit cooler. Employee beverages
shall be stored in a manner that prevents potential contamination of food, utensils, and equipment and shall be stored in cups
with lids and straws. CDI - PIC discarded the can and educated employee on storage requirements.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Multiple stacks of metal pans had
grease and food residue on them when stored in clean utensils storage areas. Food contact surfaces shall be clean to sight and
touch. CDI - PIC removed pans to be washed again at three compartment sink and discussed with employees needs to check
utensils for debris.

19 3-403.11 Reheating for Hot Holding (P) Pan of cheese sauce and pan of mushroom soup in hot steam well at 101 - 119F.
Employees and PIC stated items were placed directly into the steam wells and that product is heated from original package.
Potentially hazardous foods cooked, cooled, and reheated for hot holding must be reheated to at least 165F for 15 seconds, if
reheated in a microwave potentially hazardous foods shall be reheated so all parts of food reach 165F and the food is rotated or
stirred - covered and allowed to stand covered for 2 minutes after reheating. Potentially hazardous foods reheated for hot holding
from a commercially processed and packaged food shall be heated to a temperature of at least 135F. Reheating for any of the
above methods must be done in approved equipment rapidly. Hot holding of these items has been a repeat issue in the past and
may be due to initial reheating issues. CDI - PIC removed items and reheated to above 165F on flat top grill and microwave.
Review reheating with employees.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Cutting boards at prep coolers have chipped corners and rough
edges. Transition plate at door for walk in freezer is peeling up. Faucet at scrap sink of dish machine drainboard is badly
corroded with chipped and open holes in metal. Equipment shall be kept in good repair. Repair or replace the noted items.


