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Hot Hold 168

Renette Perry

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Hot Dog Hot Hold 201

Cheese Sauce Hot Hold 140

Chili Hot Hold 96

Lettuce Flip Top 41

Slaw Flip Top 39

Hot Dog Reach IN 39

Chili Reach In 39

Ambient Hot Box 137

Ambient Reach In 39

Chili Reheated 196

Turkey Burger Final Cook 194

Wash Water 3 Comp 116

Hot Water 3 Comp 131
Sanitizer
Quaternary
Ammonia

3 Comp 200

duggins41@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  WINSTON LAKE CONCESSIONS Establishment ID:  3034012338

Date:  03/23/2023  Time In:  12:30 PM  Time Out:  2:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Renette Perry 16934394 Food Service 09/19/2023

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.

19 3-403.11 Reheating for Hot Holding (P) - TIME/TEMPERATURE CONTROL FOR SAFETY FOOD reheated in a microwave oven
for hot holding shall be reheated so that all parts of the FOOD reach a temperature of at least 74C (165F) and the FOOD is
rotated or stirred, covered, and allowed to stand covered for 2 minutes after reheating.
***Chili in the hot box was holding at 96F. Employee stated that they heat the chili for 2 minutes in the microwave, but did not
check temperature. CDI chili was discarded and new batch reheated; EHS discussed proper reheating procedures when using a
microwave with staff and chili was heated to 196F.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Time / Temperature Control for Safety
Food shall be maintained at 135F or above.
***Chili in hotbox at 96F. CDI chili was discarded.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) A FOOD specified in 3-501.17(A) or
(B) shall be discarded if it: (1) Exceeds the temperature and time combination specified in 3-501.17(A), except time that the
product is frozen.
***Bologna in flip top unit date marked 3-8. CDI bologna was discarded and discussed date marking procedures with staff.

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf) -
If an animal FOOD such as beef, EGGS, FISH, lamb, milk, pork, POULTRY, or shellfish is served or sold raw, undercooked, or
without otherwise being processed to eliminate pathogens, either in READY-TO-EAT form or as an ingredient in another READY-
TO-EAT FOOD, the PERMIT HOLDER shall inform CONSUMERS of the significantly increased RISK of consuming such
FOODS by way of a DISCLOSURE and REMINDER.
***PIC stated that they would serve hamburgers undercooked if requested, but no consumer advisory posted. CDI discussed with
staff and printed a CA for use.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair.
***The hot box had a chip rack hung on the door which damaged the gasket and there is now a gap at the top. This gasket will
need to be replaced.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - (C) NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The following areas need additional cleaning: -Sides of cooking equipment; -Under the flat top grill.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - (A) PHYSICAL FACILITIES shall be cleaned as often as necessary to keep
them clean.
***Floor and wall cleaning needed under/behind the grill/fryers. Hoods are beginning to drip grease and will need to be cleaned
(professionally).


