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cooked onions

COURTYARD WINSTON SALEM HANES
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prep cooler (kitchen) 40

Jon Rhem

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

cut cantaloupe walk-in cooler 41

guacamole prep cooler (front) 41

breakfast sandwich prep cooler drawer (front) 41

hot water 3 comp sink 159

final rinse dish machine 176

quat sanitizer bucket and 3 comp sink (ppm) 300

jrhem@strandhospitality.com



 

Comment Addendum to Inspection Report
Establishment Name:  COURTYARD WINSTON SALEM HANES MALL Establishment ID:  3034012679

Date:  09/21/2022  Time In:  9:00 AM  Time Out:  11:10 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jon Rhem Food Service 12/19/2023

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 5-202.12 Handwashing Sinks, Installation (C) Hand sink next to dish machine had hot water turned off due to a leak. Hand sink
in front bar area did not have hot water. A handwashing sink shall be equipped to provide water at a temperature of at least
100F.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P) Molded turkey in top of prep cooler. Food shall be safe, unadulterated,
and honestly presented. CDI - PIC discarded turkey.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In walk-in cooler, box of raw shell eggs
on shelf above produce. Food shall be protected from cross contamination by separating raw animal foods during storage, prep,
holding, and display from fruits and vegetables before they are washed. CDI - foods rearranged.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Soil/sticker residue present on
metal containers, square bowls, several plates, utensils such as pizza knife. Food contacg surfaces shall be clean to sight and
touch. CDI - items placed at dish machine for re-cleaning.
4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency - Clean interior of ice machine. Equipment food contact
surfaces shall be cleaned in equipment such as ice bins at a frequency necessary to preclude accumulation of soil or mold.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P- REPEAT- In small under counter
cooler, milk was 45F. Time/temperature control for safety (TCS) foods held cold shall be maintained at 41F or below. CDI - milk
removed and placed in walk-in cooler; PIC will not re-stock until cooler has been repaired.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) REPEAT - Turkey in plastic container
and opened package in top of prep cooler not dated, cooked onions, hardboiled eggs, cut tomatoes in same cooler not dated; cut
melons in walk-in cooler not dated. Time/temperature control for safety (TCS) food prepared/opened and held in an
establishment for >24 hours must be date marked. CDI - PIC discarded turkey, onions, eggs, tomatoes; per employee, melons
were cut this morning.

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C- REPEAT - In walk in cooler, box of lemons and bottled
juices were on the floor. In walk in freezer several boxes of food such as fries, bagels were on floor. In dry storage room, bottled
water was on the floor. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor. 

42 3-302.15 Washing Fruits and Vegetables (C) Fruits including blueberries, strawberries, grapes were in prep cooler staged for use
but were still in original packaging. Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered for human consumption.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) One stack of small metal pans nested together were still wet. Allow
dishes to air dry.
4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Food debris/dust
on magnetic knife rack, shelving where plates and other dishes are stored. Several metal bowls stored had dust/debris inside.
Cleaned equipment and utensils shall be stored in a clean, dry location where they are not exposed to splash, dust, or other
contamination; and covered or inverted.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing-C-REPEAT- Boxes of
single-use/service articles are stored on floor in dry storage room. Store single-use and single-service articles to prevent
contamination and at least 6 inches off the floor. Add more shelving in dry storage room. 

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT - Cleaning is needed, such as inside coolers esp. under ref. drawers of prep
coolers, inside of milk cooler; fan guards in walk-in freezer. Nonfood contact surfaces of equipment shall be cleaned at a
frequency to prevent accumulation of soil residues.

54 5-501.113 Covering Receptacles (C) One lid of dumpster was open. Receptacles and waste handling units shall be kept covered
with tight fitting lids or doors if kept outside the food establishment. 



5-501.115 Maintaining Refuse Areas and Enclosures (C) Old pallets, misc. debris is dumpster area. A storage area and
enclosure for refuse, recyclables ,or returnables shall be maintained free of unnecessary items, and clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace missing baseboard to left of door
leading to kitchen, replace ceiling tile above back door to kitchen. Physical facilities shall be mainlined in good repair.

56 6-305.11 Designation - Dressing Areas and Lockers (C) Employee coat draped over can opener. Employee cell phone on prep
table in front of coffee maker, later relocated to shelf with single-service lids. Lockers or other suitable facilities shall be provided
for the orderly storage of employees' clothing and other possessions.


