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VIVA CHICKEN
3493 BURKE MILL RD.

WINSTON SALEM
27103 34 Forsyth
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3 comp 130 diced tomato make unit 40

Adam Mcintosh

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

wash water 3 comp 120 sliced tomato make unit 39

sanitizer lactic acid 3 comp 900 pico make unit 39
beans cooling 11:15
am walk in cooler 88 quinoa make unit 39
beans cooling 11:40
am walk in cooler 70

diced tomato walk in cooler 40

sliced tomato walk in cooler 40

cooked chicken walk in cooler 41

quinoa walk in cooler 41

lettuce walk in cooler 40

chicken final cook 188

fries plant food cook for hot holding 179

hot water dish machine 167

rice steamer in back 170

chicken steamer in back 180

chicken hot holding unit near rotisserie 170

chicken hot holding near fryer 160

rice hot holding near fryer 145

solterito make unit 39

cut lettuce make unit 40

conrad.richards@vivachicken.com

ron.cruces@vivachicken.com

trevor.scott@vivachicken.com



 

Comment Addendum to Inspection Report
Establishment Name:  VIVA CHICKEN Establishment ID:  3034012646

Date:  09/20/2022  Time In:  10:55 AM  Time Out:  1:15 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.

2 2-102.12(A) Certified Food Protection Manager (C) The person in charge at the time of the inspection was not a certified food
protection manager. The person in charge shall be a certified food protection manager who has shown proficiency of required
information through passing a test that is part of an accredited program.

8 2-301.14 When to Wash (P) A food employee recontaminated their hands after washing by not using the paper towels to turn off
the water at the faucet. Food employees shall clean their hands and exposed portions of their arms after engaging in other
activities that contaminate the hands. CDI: The food employee re-washed their hands correctly. For the rest of the visit, the food
employee washed hands properly.

10 6-301.11 Handwashing Cleanser, Availability (Pf) The back handwashing sink did not have soap available. The soap dispenser
did not have batteries. Each handwashing sink or group of 2 adjacent handwashing sinks shall be provided with a supply of hand
cleaning liquid, powder, or bar soap.CDI: The person in charge changed out the batteries.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Employees raw shell eggs used for
breakfast were stored above ready-to-eat foods in the walk-in cooler. Food shall be protected from cross contamination by
separating raw animal foods during storage, preparation, holding, and display from cooked ready-to-eat food, fruits and
vegetables. CDI: The person in charge moved the raw shell eggs to the correct storage area.

16 4-601.11(A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils (Pf) A few dishes stored clean had
visible sticker residue. Equipment, food-contact surfaces and utensils shall be clean to sight and touch. CDI: The person in
charge moved the dishes to be rewashed.

28 7-201.11 Separation - Storage (P) REPEAT. Sanitizer bucket being stored on the prep table beside the rice and steam well.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and
single-use articles. CDI-sanitizer bucket moved to lower shelf.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) REPEAT. One container of a white powder
identified by the person in charge as sugar was lacking a label. One container of a white powder identified by the person in
charge as salt was lacking a label. 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. 

40 2-303.11 Prohibition - Jewelry (C) REPEAT. Watches and bracelets being worn on multiple employees wrist. Jewelry shall not be
worn on wrist or fingers except for a plain smooth band. 
2-402.11 Effectiveness - Hair Restraints (C) REPEAT. Employees have beards with no effective beard restraint. Effective
hair/beard restraints shall be worn at all times.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) REPEAT. Dishes by the 3-comp being stacked together still wet.
Ensure adequate air drying time is provided before stacking together. Air dry equipment and utensils after cleaning and
sanitizing.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) REPEAT. 5 plastic food pans were in poor condition (melted) and need to be
replaced or repaired. Multiuse food-contact surfaces shall be smooth, in good repair, free of sharp angles, and finished to have
smooth seams and joints. CDI-The person in charge voluntarily discarded the plastic pans.

54 5-501.113 Covering Receptacles (C) REPEAT. Dumpster open on one of the dumpsters. Also, the doors were left open on all
three dumpsters. Ensure lids and doors remained closed at all times and doors and lids are tightly fitted. 
5-501.115 Maintaining Refuse Areas and Enclosures (C) REPEAT. Both dumpster areas need attention - trash and cardboard all
around the base of the dumpsters on the outside. A storage area and enclosure for refuse, recyclable, or returnables shall be
maintained free of unnecessary items, and clean.


