
 

X

X

X

FLIK INTERNATIONAL
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Brisket
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1100 REYNOLDS BLVD
WINSTON SALEM NC
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reheat 202

Emily Hoffman

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

mushrooms grill make unit 46

mushrooms cooling from make unit 41

oatmeal hot holding 135

prov cheese grill station 40

ambient grill station 38

ambient pepsi cooler 36

salsa produce walk in cooler 39

ham produce walk in cooler 38

mozz cheese produce walk in cooler 38

ambient produce walk in cooler 38

noodles produce walk in cooler 38

chicken meat walk in cooler 39

turkey meat walk in cooler 38

ham meat walk in cooler 38

lettuce meat walk in cooler 38

hot water three comp sink 133

quat sanitizer deli station bucket 300

quat sanitizer three comp sink m 300

ServSafe Emily H. 1/21/26 00

david.dietter@compass-usa.com

michelle.wilson@compass-usa.com



 

Comment Addendum to Inspection Report
Establishment Name:  FLIK INTERNATIONAL Establishment ID:  3034011570

Date:  09/20/2022  Time In:  9:15 AM  Time Out:  11:30 AM

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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)- Several items such as chicken, sliced
deli meats, fresh mozzarella cheese, and others were stored without prep or discard dates. (All items had been held past 24
hours). Ready to eat potentially hazardous foods shall be labeled with date of preparation or discard date. CDI- PIC labeled
items and discussed new date marking procedures staff will implement.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT- (zero points due to various improvements). Heavy ice
build up in walk-in freezer, repair/remove out of order equipment such as steamers and reach in refrigerators. Torn gasket of
reach in freezer at grill station. Equipment shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods REPEAT- (zero points due to several
improvements). Large storage room has cove base tiles that have been removed along wall near gate. Repair peeling baseboard
by grill station. Recaulk around hood near grill station. Physical facilities shall be maintained cleanable and in good repair.

Additional Comments
Continue to remove additional equipment that is either in poor repair or being replaced.


