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CIN CIN BURGER BAR
1425-A WEST FIRST STREET

WINSTON SALEM
27101 34 Forsyth
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final cook 167 pasta walk in cooler 38

Ricardo Gonzalez

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

chili reheat 177 ambient walk in cooler 36

ranch expo station 39 chicken walk in cooler 38

ambient expo station 39 turkey walk in cooler 39

lettuce salad station 38 corned beef cold drawer 38

tomatoes salad station 39 ambient bar cooler 38

pico salad station 38 hot water three comp sink 125

feta cheese salad station 39 hot water dishmachine 177

asian noodles salad station 38 quat sani three comp sink 300

blue cheese salad station 40 ServSafe Ricardo G. 1/23/25 00

beef strips fryer station 1 39

chicken tenders fryer station 1 38

slaw fryer station 1 38

tomatoes fryer station 1 38

ambient fryer station 38

lettuce fryer station 2 39

tomatoes fryer station 2 39

quiona fryer station 2 39

bean burger cold drawer 38

pimento cheese walk in cooler 39

cincinburgerbar@gmail.com

Cwhitman@cincinburgerbar.com



 

Comment Addendum to Inspection Report
Establishment Name:  CIN CIN BURGER BAR Establishment ID:  3034011768

Date:  09/28/2022  Time In:  9:40 AM  Time Out:  12:05 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.

6 2-401.11 Eating, Drinking, or Using Tobacco REPEAT- Employees personal cups stored on top of dressing make unit, and near
expo stations. An employee shall eat, drink, or use any form of tobacco only in designated areas where the contamination of
exposed food; clean equipment, utensils and linens; unwrapped single-service and single-use articles; or other items needing
protection can not result.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)REPEAT - In three door freezer, open
turkey burgers and shrimp stored above portioned bags of vegetables. Raw eggs stored in fry make unit above ready to eat
foods. Food shall be protected from cross contamination by: separating raw animal foods during storage, preparation, holding,
and display from cooked ready-to-eat food. CDI: Person-in-charge rearranged food storage in freezer.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P)- Per discussion with PIC fryer baskets are cleaned
nightly. Fryer basket soiled with food residue before baskets or fryers were used for the day. Equipment, food contact surfaces
and utensils shall be cleaned at any time where contamination has occurred. CDI- Baskets were sent to be rewashed.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) REPEAT- The following foods were being
stored past the dates required: 2 containers of peach cobbler, pico (in salad make unit), A food shall be discarded if it: (1)
Exceeds the temperature and time combination (IF held at 41F and below for 7 days), except time that the product is frozen; (2)
Is in a container or package that does not bear a date or day; or (3) Is appropriately marked with a date or day that exceeds a
temperature and time combination. CDI: All foods beyond date of disposition were voluntarily discarded.

28 7-201.11 Separation - Storage (P) 2 Containers of sanitizer stored on prep surface above condiments and on prep table near
clean utenisls. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils linens, and
single-service or single-use articles by: (A) Separating by spacing or partitioning; and (B) Locating in an area that is not above
food, equipment, utensils linens, and single-service or single-use article. CDI: Person-in-charge moved sanitizer to lower
shelving.

35 3-501.13 Thawing- REPEAT- Tuna thawed, and remained in packaging that says remove from packaging when thawing.
Reduced oxygen package fish that bears a label indicating that it is to be kept frozen until time of use shall be removed from the
reduced oxygen environment (1) Prior to its thawing under refrigeration ; or (2) Prior to, or Immediately upon completion of, its
thawing. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT (improvement from last inspection via documentation).
Repair/ replace torn gasket on fryer make line. Monitor rust on dry storage and drying racks. Two chipped tiles near
handwashing sink. Equipment shall be maintained cleanable and in good repair.

55 6-201.11 Floors, Walls and Ceilings - Cleanability- Monitor grout that is getting low along prep line. Floors, walls and ceilings
shall be smooth and easily clenable.


