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TWIN PEAKS
1915 HAMPTON INN COURT

WINSTON SALEM
27103 34 Forsyth

LA CIMA RESTAURANTS LLC

Full-Service Restaurant
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walk-in cooler 38 garlic parsley butter grill rail 77

Jessica Curry

Andrew Lee

2544 - Lee, Andrew

(980) 201-0602

X

cooked onions walk-in cooler 39 cooked mushrooms drawer cooler 50

cooked mushrooms walk-in cooler 38 cooked onions drawer cooler 47

beer wash breading cooler 56 raw hamburger drawer cooler 39

buttermilk breading cooler 41 hamburger final cook 175

raw chicken breading cooler 39 ranch salad cooler 51

ribs breading cooler 39 blue cheese
dressing salad cooler 40

boiled egg sandwich cooler 40 pico salad cooler 39

meatball sandwich cooler 47 marinara reheat 118

blue cheese sandwich cooler 39 pot roast reheat 125

pico sandwich cooler 39 mashed potatoes reheat 105

lettuce sandwich cooler 40 pot roast reheat 160

pork steam table 177

pot roast steam table 175
green chicken chili
soup steam table 155

chili steam table 166

taco meat steam table 149

brown gravy steam table 171

queso steam table 159

chipotle butter grill rail 77

gmwinstonsalem@lacimallc.com



 

Comment Addendum to Inspection Report
Establishment Name:  TWIN PEAKS Establishment ID:  3034011762

Date:  03/23/2023  Time In:  1:35 PM  Time Out:  3:40 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 (P) 1 employee observed using cell phone and then donned gloves. Same employee also handled raw
hamburger and then discarded gloves and donned new gloves and retrieved serving board without washing hands in between.
Employees must wash hands after engaging in activities that contaminate the hands. Employees must also wash hands when
switching from handling raw animal foods to handling ready-to-eat foods or clean utensils. CDI - Employee instructed to wash
hands both times and he did so correctly.

10 6-301.12 Hand Drying Provision (Pf) No paper towels at hand washing sink at server station. Hand washing sinks shall be
equipped with paper towels for employee hand washing. CDI - PIC refilled dispenser. 0 pts.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Most plates and pans on clean
dish shelf have visible food debris on them. Food-contact surfaces of equipment and utensils shall be cleaned to sight and touch.
CDI - Soiled utensils taken to dish machine to be re-washed. Ensure employees are changing water in machine often enough so
it works properly. REPEAT

19 3-403.11 Reheating for Hot Holding (P) Marinara, pot roast, and mashed potatoes measured 118-155F after reheating for 2
hours. TCS foods must be reheated to at least 165F within 2 hours prior to hot holding. Use equipment designed to rapidly
reheat food. CDI - Items discarded. REPEAT

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Ranch in salad cooler measured
51F. Beer wash with pasteurized eggs measured 56F in breading cooler. Meatballs in sandwich cooler measured 47F. Cooked
mushrooms and cooked onions measured 47-50F in drawer cooler below grill. Also, chipotle butter and garlic parsley butter are
not held under time or temperature control. Both are made with unsalted butter. Establishment needs to use time as a public
health control, or keep butter below 41F. CDI - Butters discarded and PIC sent TPHC form to fill out. Other warm TCS foods
were moved to walk-in cooler or freezer to rapidly cool them down. Improvement from last inspection so reduced to half credit.
REPEAT

40 2-303.11 Prohibition - Jewelry (C) // 2-402.11 Effectiveness - Hair Restraints (C) 1 food employee was preparing food in kitchen
with watch on wrist and with no hair restraint. Food employees shall wear a hair restraint, such as a hat or hair net. Food
employees shall also not wear jewelry on their hands or wrists. 0 pts.

41 3-304.14 Wiping Cloths, Use Limitations (C) Wet wiping cloths observed in prep sink. Wet wiping cloths shall be stored in
sanitizer solution when in between uses. 0 pts.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Knives were being stored in the space between 2 prep tables. Only store
utensils in the food with the handle extended out of the top of the food, on clean surfaces or in clean containers, or in water
above 135F. 0 pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Leaking ice in reach-in freezer. Sandwich cooler and freezer are
missing wheels and are being propped up with trays under both. Replace missing wheels and repair reach-in freezer so it does
not leak ice. // 4-501.12 Cutting Surfaces (C) Cutting board attached to steam table has deep scoring marks and is no longer
smooth and easily cleanable. Resurface or replace cutting board. 0 pts.


