Food Establishment Inspection Report

Score: 100

Establishment Name: POKE STAR

Establishment 1D; 3034012650

Location Address: 947 HANES MALL BLVD

Inspection [ ]Re-Inspection

City: WINSTON SALEM
zlp 27103 CDUnt‘f: 34 Forsyth

State: NC

Date: 02/15/2021 Status Code: A
Time In:1:40 PM Time Out:2:49 PM

Permittee: POKE HANES, INC.

Total Time: 1hrs 9 min

Telephone: (336) 999-8010

Category #: |l

Wastewater System: [X|Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community []On-Site Supply

FDA Establishment Type:
Mo. of Risk Factor/Intervention Violations: 0
No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: POKE STAR Establishment ID: 3034012650
Location Address: 947 HANES MALL BLVD XlInspection [JRe-Inspection Date: 02/15/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? || Yes No Category #: |l
Wastewater System: K MunicipaliCommunity [] On-Site System i
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:yuchen1987625@yahoo.com
Permittee: POKE HANES, INC. Email 2:
Telephone: (336) 999-8010 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [lam Location Temp  Item Location Temp
White Rice hot holding 162
Brown Rice hot holding 159
Spring Mix serving line 40
Imitation Crab serving line 41
Chicken serving line 40
Spicy Tuna serving line 40
Shrimp serving line 41
Salmon upright cooler 40
Hot Water 3-compartment sink 140
C. Sani 3-compartment sink 50
Serv Safe Dechun Zhu 3-19-25 000

_ . _ First Last 0((: A/"'
Person in Charge (Print & Sign): Dechun Zhu L%

First Last : =
Regulatory Authority (Print & Sign): Victoria Murphy /%_.
REHS I0: 2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Mumber: (336) 703-3814

Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
s A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: POKE STAR Establishment ID: 3034012650

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.

41 3-304.12 In-Use Utensils, Between-Use Storage - C: Utensils are being stored in standing water measuring at 129 F. During pauses in food
preparation or dispensing, food preparation and dispensing utensils shall be stored: in running water of sufficient velocity to flush particulates to the
drain, if used with moist food such as ice cream or mashed potatoes.



