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FIREBIRDS WOOD FIRED GRILL
1215 CREEKSHIRE WAY

WINSTON SALEM NC
27103 34 Forsyth

FIREBIRDS OF WINSTON SALEM LLC

Full-Service Restaurant
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Chicken Wings

FIREBIRDS WOOD FIRED GRILL

1215 CREEKSHIRE WAY
WINSTON SALEM NC

34 Forsyth 27103

x
x
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final cook 194 Hot Water 3-compartment sink 140

John Williams

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken final cook 174 Hot Water 3-compartment sink 140

Burger final cook 157 Surface Sani 3-compartment sink 700

Tomatoes salad station 41 Serv Safe John Williams 2-4-24 000.0

Caesar Dressing salad station 41

Black Bean Soup hot holding 184

Chicken Soup hot holding 181

Turkey expo station 39

Bacon Jam expo station 39

Au Gratin expo station 37

Lettuce expo station 37

Tomatoes expo station 39

Green Beans grill drawer 41

Fettucine grill drawer 41

Meatloaf grill drawer 41

Corn Salsa appetizer station 41

Pico De Gallo appetizer station 41

Chicken Wing appetizer station 48

Ribs walk-in cooler 44

Lettuce walk-in cooler 44



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: FIREBIRDS WOOD FIRED GRILL Establishment ID: 3034011842

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 -REPEAT- P: The following items were stored soiled in
clean dish areas: All glass plates and glass bowls metal wing sauce bowls, all sauce cups, 9 deep metal pans, and a pan of utensils. Equipment
food-contact surfaces and utensils shall be clean to sight and touch. CDI: PIC removed all dishes and designated an employee to clean soiled items
before the restaurant opened. All dishes were clean, sanitized, and ready for use before the restaurant opened.

18 3-501.14 Cooling - P: Pans of mushrooms (48 F-51 F) and pans of philly steak (45 F-47 F), placed in the cooler to cool measured at the following
temperatures an hour later: mushrooms (45 F) and philly steak (46 F) an hour later./A prime roast cooked and cooled the previous night measured at
(44 F). Cooked potentially hazardous food shall be cooled within 2 hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F or less.
CDI: The philly steak and mushrooms were placed on a speed rack and placed in the walk-in freezer and the following temperatures within 20
minutes: mushrooms (37 F) and philly steak (35 F). PIC opted to keep the prime roast.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at temperatures above 41 F: (walk-in cooler ) lettuce (44 F), ribs (43 F-44 F), (sauté station) a large pan of penne pasta (45 F), peppers
and onions (44 F), and (appetizer station) chicken wings (47 F-48 F) Potentially hazardous food shall be maintained at a temperature of 41 F and
below. CDI: PIC discarded all items and opted to keep ribs.

31 3-501.15 Cooling Methods - PF: Pans of mushrooms (48 F-51 F) and pans of philly steak (45 F-47 F), placed in the cooler to cool measured at the
following temperatures an hour later: mushrooms (45 F) and philly steak (46 F) an hour later./A prime roast cooked and cooled the previous night
measured at (44 F)/A container of chicken (49 F), a container of tomatoes (51 F), and corn salsa (47 F) were placed into the make-units without first
being cooled. Cooling shall be accomplished by one or more of the following methods: placing food in shallow pans, separating the food into smaller
or thinner portions, using rapid cooling equipment, stirring the food in a container placed in an ice water bath, using containers that facilitiate heat
transfer, adding ice as an ingredient, or other effective methods./When placed in cooling or cold holding equipment, food containers in which food is
being cooled shall be arranged in equipment to provide maximum heat transfer through the container walls and loosely covered or uncovered if
protected from overhead contamination during the cooling period to facilitate heat transfer from the surfaces of the food. CDI: PIC placed items into
the freezer to flash cool. The philly steak and mushrooms were placed on a speed rack and placed in the walk-in freezer and the following
temperatures within 20 minutes: mushrooms (37 F) and philly steak (35 F). PIC opted to keep the prime roast.

36 6-501.111 Controlling Pests - PF: Several flies observed throughout the kitchen of the establishment. The premises shall be maintained free of
insects, rodents, and other pest.

45 4-501.12 Cutting Surfaces - C: Several cutting boards were observed worn throughout the kitchen area. Surfaces such as cutting blocks and boards
that are subject to scratching and scoring shall be resurfaces if they can no longer be effectively cleaned and sanitized, or discarded if they are not
capable of being surfaced. 

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: shelves in the walk-in cooler, freezer floor, plate cooler,
clean reach-in freezer, outer surfaces of equipment. Nonfood-contact surface of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

49 5-205.15 (B) System maintained in good repair - C: Faucet handle broken on meat prep sink. A plumbing system shall be maintained in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk around toilet in women's and men's restroom. Physical
facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on walls throughout
the facility and thorough cleaning on floors and behind grills. Physical facilities shall be cleaned as often as necessary to keep them clean.


