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OUTWEST STEAKHOUSE AND SADDLE
1185 HIGHWAY 66 S

KERNERSVILLE
27284 34 Forsyth

OUTWEST STEAKHOUSE INC
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3 comp 140 sour cream make unit for front of house 40

Bobby Leloudis

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

hot water dishmachine 172 air make unit for front of house 37

sanitizer quat bucket 200

mashed potato reheat 170

grilled chicken final cook 177

crab dip walk in cooler #1 39

sliced tomato walk in cooler #1 39

cut lettuce walk in cooler #1 40

cheese walk in cooler #1 40

raw steak walk in cooler #2 39

raw salmon walk in cooler #2 39

raw hamburger walk in cooler #2 40

cooked onions hot holding steam table 168

cooked mushrooms hot holding steam table 172

gravy hot holding steam table 178

salads upright cooler 40

cut lettuce salad make unit 40

cut tomato salad make unit 38

cheese salad make unit 40

raw steak large display cooler 38

OUTWESTSTEAKHOUSE@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  OUTWEST STEAKHOUSE AND SADDLE Establishment ID:  3034010911

Date:  03/21/2023  Time In:  3:40 PM  Time Out:  6:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Brandon Shoffner 21506567 Food Service 01/01/2022 01/01/2027
Kristina Ferrell 21506619 Food Service 01/01/2022 01/01/2027

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 (C) A food empolyee was chewing gum while preparing salads. Employees shall
eat, drink, or use any form of tobacco only in designated area to prevent cross contamination.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) A food employees used the front handwashing sink to
wash their thermometer. A handwashing sink may not be used for purposes other than handwashing. CDI: The person in charge
educated the food employee. The thermometer was sanitized with a alcohol pad.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) One container of cream cheese filling had a
preparation date of 3/12. Potentially hazardous foods shall be discarded after seven days with the preparation date counted as
day one. CDI- PIC discarded item

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Utensils were being stored and stagnant water that was 75F. 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.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) A few metal pans on clean dish racks throughout establishment
stacked wet. Allow dishes to air dry thoroughly before stacking.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) Several metal pans were in poor repair and are no longer easily cleanable.
The metal pans had pits and dents that trap food. Multiuse food-contact surfaces shall be smooth, free of breaks, open seams,
cracks, chips, pits, etc. CDI: The person in charge voluntarily discarded the pans. 

4-501.12 Cutting Surfaces (C) The cutting board for the prime rib and the cutting board near the salad prep area have deep
scratching and scoring. Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be
resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning needed on the side of the flat top grill, the back of the fryers, the
front of the glass door ovens, and the side of the oven above the fryers. Nonfood contact surfaces of equipment shall be cleaned
at a frequency necessary to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) The floor near all floor drains is beginning
to chip and has small pits. Physical facilities shall be maintained in good repair.


