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FORSYTH COURT

2945 REYNOLDA RD
WINSTON SALEM NC

34 Forsyth 27106
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tammy.friesen@holidaytouch.com
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F. Villalobos 4/22/22 0.0

Francisco Villalobos

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 127.0

final rinse dish machine 169.0

quat sani bucket (ppm) 150.0

quat sani 3 comp sink (ppm) 150.0

pulled pork walk in cooler 41.0

beef roast walk in cooler 41.0

rice walk in cooler 41.0

pasta reach in cooler 47.0

ham reach in cooler 50.0

cole slaw reach in cooler 46.0

corned beef reach in cooler 45.0

chicken salad reach in cooler 47.0

air temp reach in cooler 58.0

meatballs commercial reheat 170.0

rice plant food final cook 195.0

chicken stiry fry reheat 170.0

mushrooms hot hold 186.0

noodles hot hold 171.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: FORSYTH COURT Establishment ID: 3034012367

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P-REPEAT w/ Improvement- 1 ladle, 1 tong, and spiral
piece of mixer had some food residue. Food-contact surfaces shall be clean to sight and touch. CDI- Items places at warewashing machine to be
cleaned.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Several food items in
the upright reach in cooler measured above 41F as listed in temperature log. Air temperature of reach in cooler measured at 58F. Potentially
hazardous foods shall be maintained at 41F or below. CDI- All items measuring above 45F were voluntarily discarded by PIC. Corned beef was place
in walk in freezer to cool down.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Reach in cooler was not holding food at 41F or below. Air temperature measured at
58F. Repair walk in cooler door so that it is self closing. Liner cracked on walk in freezer door. Equipment shall be maintained in a state of good
repair.
*Note* Do not use reach in cooler to hold potentially hazardous foods until it is fixed and can maintain foods at 41F or below.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Additional cleaning is needed on following
items: Sides and in bottom door of fryer, sides of grill line, under prep sink at main cook line, splash zone of juice dispensing machine (behind drink
spouts). Non food contact surfaces shall be free of dust, dirt, food residue, and other debris.

53 6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- Floor cleaning is needed under fryer. Additional wall cleaning is needed on all walls
surrounding beverage station. Physical facilities shall be cleaned at a frequency necessary to maintain the clean. 

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Replace tile at base of floor/wall connection near entry of
restroom. Physical facilties shall be maintained in good repair.

6-201.11 Floors, Walls and Ceilings-Cleanability - C- Recaulk counter ledge on left side of tea and coffee station.Recaulk toilet to floor in employee
restroom. Floor, walls, ceilings, and their coverings shall be designed, constructed, and installed so that they are easily cleanable and smooth.


