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Grits ice bath
cooling

MOZELLE'S

878 WEST 4TH STREET
WINSTON SALEM NC
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90F - 72F in 45mins rate of .400

Joseph Chrobak

03/24/20232450 - Chrobak, Joseph

(336) 703-2618

X

Tomato Chutney ice
bath cooling

77F - 48F in 45 mins rate of
.64 0

Collards ice bath
cooling

70F - 50F in 45 mins rate of
.44 0

tomato bisque hot well 178

trout final cook 186

tomato chutney hot well 146

peaches hot well 150

spinach dip hot well 160

grits hot well 153

tomato pie reach in 38

salmon make unit 40

amberjack make unit 39

meatloaf make unit 39

lettuce make unit 40

Sanitizer (CL) dish machine (PPM) 100

Sanitizer (Lactic) three comp sink (ppm) 700

hot water three comp sink 144

Jay Pierce 2/7/27 0

info@mozelles.com



 

Comment Addendum to Inspection Report
Establishment Name:  MOZELLE'S Establishment ID:  3034011867

Date:  03/23/2023  Time In:  1:00 PM  Time Out:  4:15 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT: All Time/temperature
control for safety (TCS) foods in walk in cooler were checked with thermometer and were at 45F. Air temperature of walk in
cooler at the vents was at 40F. Foods checked included: Freekeh, rib meat, gravy, black beans, grits, collards, succotash,
eggplant, raw chicken, tomato bisque, spring roll mix. TCS foods held cold must be kept at 41F or lower throughout the product
at all times. Verification Required: Verification to be completed on 3/24/23 to check temperatures of TCS foods are at or below
41F.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) Walk in cooler with air temperature of 40F with all
Time/Temperature for Safety foods stored within at 45F. Coolers must be sufficient in capacity and ability to hold foods at 41F or
lower, air temperature of cooler must be maintained at 35 - 38F to allow for adequate holding of foods. CDI: Cooler was adjusted
during inspection to 37-38F air temperature. Due to frequency of cold holding issues and issues with the walk in cooler over the
past 8 inspections the establishment must follow a plan as set by REHS to attain compliance for cold holding capacities.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat: Rust on shelving supports in walk in cooler. Wheels of
speed rack in dry storage are rusted. Wire shelf and chemical rack under dish drainboards is chipped and rusted. Equipment
shall be kept in good repair. Replace damaged equipment.

Additional Comments
Establishment PIC stated that eggs are delivered by Massey Creek Farms and that eggs are delivered unrefrigerated. As per 3-202.11
(C) In a permitted food establishment eggs must be maintained refrigerated at all times and must be delivered at a minimum of 45F
and checked by staff upon delivery for temperatures. Eggs not at 45F are not permitted to be used in the establishment. 

Furthermore as establishment regularly uses local and rotating suppliers for food: All foods must come from approved sources.
3-201.11 Compliance with Food Law. (A) FOOD shall be obtained from sources that comply with LAW. Establishment may reach out
to REHS to verify sources are approved prior to implementing new or changed products. 


