
 

X

X
X

CHOPT CREATIVE SALAD COMPANY
300 S STRATFORD RD. SPACE 25B

WINSTON SALEM NC
27103 34 Forsyth

CHOPT CREATIVE SALAD COMPANY, LLC
II

05/06/2021
2:35 PM 4:55 PM

92.5

2 hrs 20 min

3034012535
X

A

1
2

(336) 829-5370

7.5

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

X

X



 
 

Lettuce

CHOPT CREATIVE SALAD COMPANY

300 S STRATFORD RD. SPACE 25B
WINSTON SALEM NC

34 Forsyth 27103

x
x

CHOPT CREATIVE SALAD COMPANY, LLC

(336) 829-5370

3034012535

X
A

05/06/2021

II

thruway@choptsalad.com

x

salad rpi 44 Quat Sani 3-compartment sink 50

Cesar Monroy

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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Spinach salad rpi 46 C. Sani 3-compartment sink 50

Cabbage salad rpi 40 Serv Safe Jason Hiatt 5-17-24 000

Marinated Kale salad rpi 39

Chopped Kale salad rpi 39

Roasted Broccoli salad bar 40

Brussel Sprout salad bar 41

Sweet Potatoes salad bar 41

Beets salad bar 41

Grilled Chicken to-go station 45

Fried Chicken to-go station 45

Tofu reach-in cooler 41

Chicken reach-in cooler 39

Chicken hot holding 176

Warm Grains hot holding 181

Tomato Basil Soup hot holding 152

Chicken walk-in cooler 41

Romaine Lettuce walk-in cooler 41

Roasted Broccoli walk-in cooler 41

Hot Water 3-compartment sink 133



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CHOPT CREATIVE SALAD COMPANY Establishment ID: 3034012535

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
the clean dish area: 13 bowls, 1 strainer, 3 pots, and 2 pans . Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI:
PIC removed all items from the clean shelf and placed them in the warewashing area to be cleaned

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT - P: The following
items measured at temperatures above 41 F in the salad RPI station: 1 pan of spinach (46 F) 2 pans of lettuce (42 F-44 F), (reach-in cooler) fried
chicken (45 F) and grilled chicken (45 F). Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: The ambient
temperature of the station is 33.8 F. The PIC was advised to push the items further under back so the items can remain at the same temperature
throughout. The areas of the greens farther back in the unit measured at temperature ranges of 36 F-38 F. No item was in cold holding longer than
an hour PIC replaced greens with greens from the walk-in cooler that measured 41 F and below, chicken was placed back in the walk-in cooler to
reach appropriate temperature.

42 4-901.11 Equipment and Utensils, Air-Drying Required-REPEAT - C: Several large bowls were stacked wet. After cleaning and sanitizing,
equipment and utensils shall be air-dried./4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing
-REPEAT- C: Clean pans were stored on soiled shelving above the 3-compartment sink. Cleaned equipment shall be stored in a clean, dry location.

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: inside reach-in cooler, equipment on the serving line,
storage shelves in mechanical warewashing area, shelves above prep sink and shelves in the walk-in cooler. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of soil residues. 

49 5-203.14 Backflow Prevention Device, When Required - P: A spray gun was connected to the hose of the can wash. A plumbing system shall be
installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at each point of use at the food establishment,
including on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and backflow prevention is required by law. CDI: PIC
removed spray gun.//5-205.15 (B) System maintained in good repair - C: A leak was observed at the pipe at the prep sink. Plumbing fixtures shall be
maintained in good repair.

53 6-501.12 Cleaning, Frequency and Restrictions-REPEAT- C: Cleaning needed on walls throughout facility. Physical facilities shall be cleaned as
often as necessary to keep them clean.


