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B.L.L. ROTISSERIE FACTORY
380 KNOLLWOOD ST., SUITE A

WINSTON SALEM
27103 34 Forsyth

B.L.L. ROTISSERIE FACTORY INC.
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Rotisserie chicken

B.L.L. ROTISSERIE FACTORY

380 KNOLLWOOD ST., SUITE A
WINSTON SALEM NC

34 Forsyth 27103

x
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B.L.L. ROTISSERIE FACTORY INC.

(336) 725-7071

3034010732

X
A

09/23/2022

IVx

final cook 185 High temp
dishmachine warewashing 165.9

Simone Vicidomini

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Sausage pizza unit 39 Meat sauce hot holding 158

Mozzerella pizza unit 39 Marinara saucee hot holding 150

Diced tomato pizza unit 39

Penne pasta unit 36

Spaghetti pasta unit 36

Sliced tomato pasta unit 36

Mushroom pasta unit 36

Rice pasta unit 41

Raw chciken pasta unit 2 bottom 39

Sherdded chicken sandwich unit 39

Tomato sandwich unit 36

Mozzerella sandwich unit 38

Lettuce sandwich unit 39

Mozzerella walk in cooler 41

Lettuce walk in coloer 41

Whole chicken walk in cooler 41

Hot water 3 compartment sink 149

Chlorine sanitizer 3 comapartment sink (ppm) 50

Chlorine sanitizer spray bottle (ppm) 50

sv.67@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  B.L.L. ROTISSERIE FACTORY Establishment ID:  3034010732

Date:  09/23/2022  Time In:  10:52 AM  Time Out:  12:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Simone Vicidomini Food Service 01/30/2024

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In the bottom cooler of the sandwich
unit a container of par cooked chicken was stored next to lettuce. Food shall be protected from cross contamination by
separating raw animal foods during storage, preparation, holding, and display from Raw ready to eat foods including other raw
animal food such as fish for sushi or molluscan shellfish, or other raw ready to eat food such as fruits and vegetables. CDI:
Container of lettuce was moved above the par cooked chicken. 
Left a 0 points for being the only item not stored correctly during the inspection.

51 5-205.15 (B) Leak pipe etc. not imminent threat. Leak was present at the can wash faucet. A plumbing system shall be:
maintained in good repair.


