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Full-Service Restaurant
IV

03/22/2023
4:50 PM 7:30 PM

98.5

3034012474

X

A

0
2

(336) 727-4844

1.5

X
X

X
X

X

X

X

X
X
X

X

X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X X

X

X

X

X

X

X

X

X

X

X
X

X

X
X

X

X
X

X
X
X

X

X
X

X

X

X

X

X
X

X

X

X
X

X

X

X



 
 

soup

SWEET POTATOES (WELL SHUT MY
MOUTH) A RESTAURANT

607 N TRADE ST.
WINSTON SALEM NC
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hot well 160 chicken walk in 39

Cierra Elledge

2760 - Elledge, Cierra

X

tomato make table 38 ham walk in 40

cheese make table 38

lettuce make table 39

egg make table 36

cheese reach in 39

sausage lowboy 38

brie lowboy 38

shrimp lowboy 30

chicken lowboy 30

chicken cook temp 211

buttermilk breader station 38

chicken breader station 38

chicken hot cabinet 158

greens ht cabinet 166

greens steam table 162

rice steam table 160

rice cooling @ 5:58 53

rice cooling at 6:22 47

mac and cheese walk in 38

sweetpotatoes@bellsouth.net

sweetpotatoes1@icloud.com



 

Comment Addendum to Inspection Report
Establishment Name:  SWEET POTATOES (WELL SHUT MY MOUTH) A
RESTAURANT

Establishment ID:  3034012474

Date:  03/22/2023  Time In:  4:50 PM  Time Out:  7:30 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.

8 2-301.14 When to Wash (F)- (P) Observed food employee handle raw chicken with gloved hand. Employee changed gloved but
missed hand wash step before working with frozen fries. FOOD EMPLOYEES shall clean their hands and exposed portions of
their arms during FOOD preparation, as often as necessary to remove soil and contamination and to prevent cross
contamination when changing tasks. CDI- Employee was stopped before cross contamination could occur (bag of fries was not
opened) and was educated on when to wash hands. 

10 5-202.12 Handwashing Sinks, Installation (C) Observed water at hand sinks ranging from 91F to 93F. Provide at least 100F
water at handsinks. PIC stated plumber scheduled to fix leak will address water temperature at hand sinks during visit.

35 3-501.13 (E) Thawing (Pf) Observed ROP frozen salmon being thawed in their original packaging with no venting. REDUCED
OXYGEN PACKAGED 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 as specified in (A) of this section; or (2) Prior to, or
Immediately upon completion of, its thawing using procedures specified in (B) of this section. CDI- all packaged were removed
from reduced oxygen packaging by venting bags.

40 2-303.11 Prohibition - Jewelry (C) Observed food employee wearing a watch while working with food. Remove jewelry on hands
and arms while preparing food. A plain ring, such as a wedding band, is allowed.

41 3-304.14 Wiping Cloths, Use Limitations (C) Observed in use wiping cloths stored on prep surfaces throughout the facility. Hold
in-use wiping cloths in sanitizer between uses.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Observed scoop for cooked rice stored in food with handle touching food.
Store in-use utensils in a clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly
moves food particles to the drain.

51 5-205.15 (B) Leak pipe etc. not imminent threat. Observed small leak from wait station hand sink trap. Maintain a plumbing
system in good repair. PIC stated plumber is already scheduled to fix leak following day.


